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LIFESTYLE REPORTING 

A hidden gem, a friendly atmosphere and a family’s historical journey embodies Frankie 
Lasagna’s own restaurant: Terrazza. Frankie is a young entrepreneur whose passion and 
dedication to his restaurant is magnetic and inspiring.  His story is one of a family journey and 
a struggle to reach success. Frankie’s father Phil inspired his life goals and passion for food. 
Several years ago, Phil, acted on his dream of opening a restaurant. Frankie grew up sharing 
the same passion. 
 Frankie’s family history was focused in the small Toronto downtown neighborhood 
known as, the Annex, at Harbord and Shaw Streets. His father grew up there and yearned to 
one day own his own property in the vicinity.  To Phil, it was the perfect area for a restaurant, a 
family place, where people could come together.  Frankie was born in 1986, the same year his 
father purchased the property. This was the beginning of the realization his father’s dream. 
After two years of renovation and remodeling, Phil opened LIPS, a small burger “joint” that 
catered to the high school crowd in the surrounding area. Popularity grew quickly and LIPS 
was known for having the best burger around. This is where Frankie found his calling, even at 
such a young age. 
 As a child, Frankie’s life was immersed the restaurant. In addition, he and his siblings 
grew up in the attached apartment. LIPS was the place of his upbringing, his source of learning 
and the beginning of his passion to cook and entertain. “When I was a teenager, I loved to have 
my friends over after school and cook for them”, he said, “as a family we were always 
entertaining and I guess I have that passion.” Unfortunately, after 10 years, Phil decided to give 
up the restaurant business. However, Frankie’s passion did not die, not even close.   
 Throughout his teen years he worked as a bus boy and dishwasher at Joso’s Seafood 
restaurant, which served to further inspire him to become a head chef and to go out on his own. 
His experience at Joso’s was seldom glamorous, but taught him a great deal being in the 
restaurant business. Although his job was mundane and tedious, he remained positive and his 
dedication brought him to where he is today. Just a few short years ago, in 2008, the 
opportunity to recreate the restaurant in the Annex presented itself. “I used to say that 
someday, I wanted to have my own restaurant”, Frankie assured me, “ so I decided to take the 
plunge, we created a beautiful restaurant that I now own with my mother”.  He called it 
Terrazza. 	  
 “My goal is to create a warm, inviting atmosphere that serves simple, good and FRESH 
food”, Frankie stressed. Terrazza is a casual Italian place where friends and neighbours can 
gather for a good time. At the opening, Frankie was only 23 years old, and faced many 
obstacles. “I really knew nothing about running a restaurant, but I learned everything through 
trial and error”, he stressed. Frankie’s experience shows that perseverance and patience are key 
quality required to make a dream a reality. Although young and naïve, Frankie was 
determined to create the success of Terrazza, which continues to grow more profitable every 
day.	  
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Frankie’s has a love for simple foods, such as pasta. Shrimp Linguini is his specialty; it is his 
number one recommendation on the menu. “We strive to make everything ourselves and 
made to order”, he promised, “I always make sure we serve dishes fresh”. He treats the 
atmosphere of his restaurant much like he treats the atmosphere of his own home. “If I ever 
learned one thing from my father and my old boss Leo at Joso’s, it is to treat customers from 
the moment they walk into the door to the moment they leave”, said Frankie, “they will never 
forget that.”	  
 Frankie has also recently moved back into the apartment beside the old LIPS and the 
new Terrazza. He life is a newer version of the one where he grew up as a young boy and first 
discovered his love for food. “My number one rule”, Frankie concluded, “treat everyone like 
family, even if they are ugly and have bad breath!” Now, who wouldn’t want to eat at 
Terrazza!  
 
 
 
 
 
	  


