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ANTIPASTO /APPETIZERS

Insalata Caprese
Sliced Fresh Mozzarella Cheese with Sliced Tomatoes, Topped

With Olive Oil and Fresh Basil

Insalata Tricolore AL Gorgonzola
Mixed Greens Served with Gorgonzola Cheese, Tossed in Lemon Vinaigrette

Mozzarella Alla Marinara
®Pan Fried Fresh Mozzarella Served with Marinara Sauce

Agnolotti Fritti Di Gamberoni E Ricotta
Crispy Ravioli Filled with Shrimp, Ricotta Cheese, Topped with Alfredo Sauce

Carpaccio Di Manzo
Thinly Sliced Beef Tenderloin Served with Mushrooms, Capers and
Parmesan Cheese, in Lemon Vinaigrette

Cozze AL Pomodoro Basilico E Vino Bianco
Sauteed Mussels with Tomato, Basil, White Wine, Served with Garlic Toast

SECONDI /ENTREE

POLLO / POULTRY

Pollo Alla Fiorentina
Sauteed Chicken Breast Topped with Spinach, Procuitto, Mozzarella Cheese,
Served with Sauteed Carrots

Pollo Alfredo

Grilled Chicken Breast Over Bowtie Pasta, Sun Dried Tomato, with Alfredo Sauce

Pollo Alla Marinara
Sauteed Chicken Breast Tossed with Fettucini, Basil with Marinara Sauce

Non-Inclusive
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CARNE / MEAT

Fettucine Alla Bolognese
Fettucine Topped with Tuscany’s Special Meat Sauce

Linguine Alla Carbonara
Linguine Tossed with Bacon and Cream

Bisteca Ai Ferri Cno Olio DiTartufo
Grilled T-Bone Glazed with Truffle Oil and Served with Oven Roasted Red Potatoes

L’ agnello, il Fungo di Sautee e gli Spinachi
Lamb, Sauteed Mushrooms and Spinach

PESCE / FISH AND SEAFOOD

Salmone Alle Erbe Con Penne
Smoke Salmon Tossed with Penne and a Fresh Herb Cream Sauce

Pene Alla Matrigiana
Sauteed Anchovies with Capers, Black Olives, Tomato, and Tossed with Penne Pasta

Linguini Fiorentini ai Fruitt Oi Mare
Sauteed Seafood Over Tuscany’s Special Linguini, Tossed in a Garlic Sauce

Mahi Mahi AL Burro E Limone
Sauteed Mahi Mahi Filet with a Lemon Butter Sauce

Lasagna Di Gamberoni
Tuscany’s Shrimp Lasagna Served with Your Choice of Red or White Sauce

VEGETRANIO / VEGETARIAN

Linguini Ai [ Funghi E Spinaci
Linguini Mushrooms and Spinach Tossed in a Cream Sauce

Misto Di Verdura Alla Grigha E Condida
Assorted Grilled Vegetables with a Balsamic Vinegar Marinade

Pasta Aglio E Olio
Combination of Linguini and Buckwheat Pasta in a Garlic Sauce
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Tiramisu
Layers of marscapone and expresso dipped lady fingers

Canolis
Crispy pastry stuffed with ricotta cheese and chocolate chips

Zabaglione
Marsala wine custard, over a bed of chopped tropical fruits

Amaretto e Strawberry
Amaretto and strawberry cake topped with almonds

Non-
Inclusive
DESSERT WINES
Royal Tokaft (Bottle) 500 ml $75
PORT WINES
Cockburns Ruby Port (Glass) $7
Dow’s 10 Year Tawny Port (Glass) $12
Dow’s Late Bottle Vintage Port 1994 (Glass) 510
GRAPA
Grappa Ducale Reserva (Glass) $11
Grappa Nardini (Glass) $10

Al

Inclusive
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REDS
lca e W e’
Wines By The Glass
Terrazze del Sol Merlot
Terrace del Sol Cabernet Sauvignon
Ruffino Chianti D.0.C.G. 03
Wines By The Bottle

Cavit Pinot Noir ‘03 (Italy)

Bottega Vinaia Pinot Noir ‘00 “Single Vineyard” (Italy)
Danzante Sangiovese ‘01 (Italy)

La Famiglia Sangiovese ‘03 (California)

Rocca Della Macie Chianti Classico’'01 (Italy)

Ruffino RSV. Ducale Chianti Classico ‘01 (Italy)

Ruffino RSV. Ducale D’Oro "00 (1taly)

Condesa de Leganza Crianza '99 (Spain) Tempranillo

Secco Bertani Valpanena "01 (Ttaly) Corvina, Rondinella, Molinari
Jacob’s Creek Chriaz 03 (Australia)

Cavit Merlot "02 (Italy)

Kendall-Jackson Merlot 01 (California)

Columbia Crest Two Vines Cabernet Sauvignon ‘01 (California)
Bertani Albion Villa Novare '99 (1taly) Cabernet Sauvignon
Stag’s Leap Wine Cellars Cabernet Sauvignon ‘02 (California)
Bertani Amarone 96 (1taly) Covrnio, Rondinella, Moltnara
Marchesi di Barolo '99 (Italy) Nebbiolo

Col C’Orcia Brunello "98 (Italy) Montalcino, Sangiovesi
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Wines By The Glass

Terrazze del Sol Sauvignon Blanc
Terrazze del Sol Chardonnay
Cavit Pino Grigio

Collabrigo Italian Sparkling Wine

Wines By The Bottle

Beringer White Zinfandel ‘04 (California)

Danzante Pino Grigio '03 (Italy)

Bottega Vinaia Pinot Grigio ‘03 “Single Vineyard” (Italy)
Bertani Due Vve '03 (italy) Sauvignon Blanc / Pinot Grigio
Ruffino Orvietto Classico 03 (Italy) Terbbiano, Verdello, Grechetto, Malvasia
Chateau de Cancerre '03 (France) Sauvignon Blanc

Robert Mondavi Woodbridge Sauvignon Blanc "03 (California)
Fetzer Valley Oaks Sauvigon Blanc "02 (California)

Fazi Battaglia Verdiccio ‘03 (Italy)

Feudi di San Gregorio Greco di Tufo '02 (Italy)

Robert Mondavi Napa Fume Blanc ‘02 (California)
Frescobaldi Albizzia Chardonnay "02 (Italy)

Rodney Strong Chardonnay '02 (California)

Chateau Soverain Chardonnay '03 (California)

Jekel Chardonnay "02 (California)

Veuve Clicquote Ponsardin BrutN/vV Champagne (France)
Dom Perignon Brut N/V Champagne (France)
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