
SALADS
CESARE 6

crisp romaine, grated parmiggiano + garlic 
laced vinaigrette

BEET SALAD 9.75
roasted red and golden beets, baby spinach, 
pickled red onion, walnut gremolata + goat 
cheese mousse

KITCHEN SALAD 11.50
mixed greens, grilled vegetables, chicken, 
tomatoes, olives, mozzarella, parmiggiano, 
hard boiled eggs, cannellini beans, prosciutto, 
crispy onions + roasted shallot vinaigrette

CARPACCIO DI MANZO 15
thinly sliced beef tenderloin, raw onion,  
reggiano, capers, avocado, lemon + truffle oil

GRILLED AVOCADO 10
sautéed garlic, roasted tomato “pico” +  
grilled ciabatta

HOUSE GREENS 5.25
mesclun greens with tomatoes + house made 
balsamic dressing

ADD TO ANY SALAD:
grilled shrimp 6
herb grilled chicken 5

PIZZETTE
CLASSICO 9

tomato, shredded mozzarella + fresh basil
DI PARMA 12

tender prosciutto, goat cheese, rosemary, 
arugula + mozzarella

MARGHERITA 10
classic tomato, fresh mozzarella + fresh basil

FIGARO 10
figs, gorgonzola, crisp pancetta + truffle honey

SHORT RIB 12
braised short rib, grilled onions, fontina + dijon 
black pepper aioli

FUNGHI 10
roasted kennett square mushrooms, fontina, 
truffle oil + fresh herbs

DON’T FORGET TO GRAB  
YOUR WINE BOTTLES + 

CRAFT BEER CANS 

TO-GO!

PASTA
cooked to order
*indicates family portion (serves 4-6)

CAPELLINI AL POMODORO 12 (*30)
classic tomato sauce with fresh basil
add grilled chicken +5 (*40)
add shrimp +6 (*46)

GNOCCHI DELLA NONNA 16.50 (*66)
kennett mushrooms, grilled chicken,  
julienned prosciutto, goat cheese +  
parmesan breadcrumbs

RAVIOLI ALLA BRASATA 16 (*64)
short rib filled pasta with mushrooms + red 
wine demi-glace

RAVIOLI ALLA MELANZANE 12 (*48)
grilled eggplant and ricotta filled pasta with 
mushrooms, tomato, roasted garlic, spinach + 
extra virgin olive oil

TORTELLINI 13.50 (*54)
hand turned pasta filled with mortadella ham 
and ricotta in a sun-dried tomato cream sauce

FETTUCCINE ALLA BOLOGNESE 13 (*52)
hand rolled pasta tossed with our house made 
meat sauce + fresh sage

KENNETT MUSHROOM RISOTTO 17
carnaroli risotto, mascarpone, porcini broth, 
roasted exotic mushrooms, herbs + truffle oil

ENTREES
BRAISED SHORT RIB 32

over rosemary potatoes
PAN-ROASTED SALMON 26

crispy skin salmon over sautéed zucchini + 
quinoa with leek butter + spikes of  
tomato marmelata

GARLIC SCAMPI 26
over creamy parmesan polenta

POLLO ALLA PADELLA 25
pounded chicken breast rolled with sage +  
fontina wrapped in prosciutto over  
mushroom risotto

GRILLED THICK PORK CHOP 29
caramelized shallots, kennett mushrooms, 
roasted garlic-truffle mashed potatoes +  
haystack onions

PAN SEARED SCALLOPS 32
lobster risotto + pancetta-shallot-white wine 
pan-sauce

SANDWICHES
served on brioche or in a wrap with house 
made potato salad

CRISPY CHICKEN SANDWICH 9.50
sriracha mayo, shredded romaine +  
roasted tomatoes

CHICKEN CESARE WRAP 7.50
in flour tortilla
or with grilled shrimp 11

TACCHINO 9.75
roasted turkey breast, crispy pancetta,  
oven-roasted tomato, provolone + spicy mayo

INSALATA DI POLLO 9.50
vinaigrette-based chicken salad, candied  
pecans, herbed cream cheese, lettuce +  
tomato on a wheat tortilla

CIPOLLA 9.50
grilled chicken breast, caramelized  
onions + gorgonzola

PARMIGIANA 9
baked eggplant, provolone, reggiano +  
basil pesto

WHAT’S IN THE CASE?
every day we make more than 25 different 
side dishes, salads, entrees + desserts*

	 ITEM $/LB. 	 ITEM $/LB.
caprese 13 	 roaster wings 16
brussels sprouts 12 	 asian flank steak 32
fruit salad 12 	 grilled salmon 28
potato salad 8 	 sesame chicken 22
white bean salad 8 	 breaded chicken 22
grilled veggies 10 	 artichoke + tomato 10
oricchiette + chix 12 	 butternut squash 10
penne salad 10 	 quinoa + veggies 10
ribbon pasta 10 	 crab cake 6/pc
salmon salad 14 	 mac + cheese 8.50/pc
rst’d mushrooms 15
*subject to availability

ORDER ONLINE

TOSCANATOGO.COM

CURBSIDE/OFF-SITE 

DELIVERY AVAILABLE


