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Sunday Dinner Menu

(Choose a la carte or buffet (adults $20 & kids $10)) 
piatti piccoli  
Zuppa Del Giorno 







8
      Made in-house 
House Greens
 







7

A mix of local lettuces with cherry tomatoes and roasted shallot vinaigrette

Cesare Salad








8
Romaine lettuce, Reggiano Parmesan, and house made croutons in a garlicky vinaigrette

Kitchen Salad 







15
Mixed greens, grilled vegetables, tomato, olives, mozzarella, chicken, Reggiano, 
hard boiled egg, crispy onions, Prosciutto, roasted shallot dressing

Mozzarella Fritta 







7
House made Mozzarella lightly breaded and fried.  Served with spicy pomodoro sauce
Grilled Avocado 







9
Topped with sautéed garlic, shallots, basil and olive oil, 
served with sourdough crisps
*Carpaccio di manzo




    

13
Thinly sliced beef tenderloin, raw onion, Reggiano, capers, avocado, lemon and truffle oil

pizzette  (Individually-sized hearth-baked pizzas)
di Parma 








12
Tender prosciutto, goat cheese, rosemary, arugula and mozzarella

Margherita 








11
Classic tomato, fresh mozzarella and fresh basil

Figaro 








12
Figs, gorgonzola, crisp pancetta, and truffle honey
Short rib 








16
with fontina, caramelized onion and soubise (caramelized onion cream) 
entrees
Capellini al Pomodoro 






15
Imported angel hair pasta tossed in light pomodoro
…Add spicy grilled shrimp / grilled chicken 4/7

Tortellini 








17
Fresh pasta rolled with Mortadella ham and ricotta in a sun-dried tomato and cream sauce

Pappardelle alla Cinghiale 






24
hand-rolled pasta with a sauce with savory veal and beef sauce seasoned with fresh sage
Agnolotti alla Melanzane






19
Filled with grilled eggplant, ricotta and an olive oil sauce of shredded swiss chard
fresh tomato, roasted garlic and grated Reggiano
Fettuccine alla Cavolofiore






19  
Roasted cauliflower, garlic, and zucchini in olive oil with seasoned bread crumbs 

Braised shortrib







32
        Over gnocchi with gorgonzola cream with scorched grape tomatoes

Filetto (beef tenderloin)






32
With sautéed shiitake mushrooms and red wine demiglace over roasted fingerlings
Toscana Caters! We are exclusive caterers at some of the area's most beautiful and interesting venues
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sparkling by the glass

*Prosecco, Bele Casel, $9.5 

Citrus flower aromas with notes of white stone fruit, dry, crisp, and refreshing

Moscato di Palvia, Centorri, Piemonte $9

Delightfully fresh, fruity, and sweet with a refreshing frizzante.
white by the glass 

Chardonnay Meiomi 2016 California $10

Multifaceted California coastal chardonnay with an elegant balance of spice and fruit

*Chardonnay, Farnese “Fantini” 2015 Abruzzo $8

Delicate aromas of pear, tropical fruit and spice with a persistent and fresh finish.

*Pinot Grigio, Borgo 2014 Friuli
$7.5

Floral, fruity aromas, a bright citrus mid palate and a clean, crisp finish.

Riesling, Barnard Griffin 2016 Columbia Valley $7.5

Off-dry style showing tropical fruit with clean, balanced acidity

Sauvignon Blanc, Ferrari-Carano "Fume Blanc” 2014 Sonoma $8

Stainless steel fermentation gives crisp freshness 

Vernaccia di San Gimignano, Fontaleoni 2014 Toscana $8.5

Light, crisp, and bone dry with flavors of nuts and dried fruit

Vermentino, Sella e Mosca "La Cala" 2014 Sardinia $10

Pale straw color with intense notes of citrus with hints of salinity

rosato by the glass

*Castello i Bossi Rosato, 2016 Toscana   $9

Dry rosé with wonderful notes of strawberry and watermelon 
red by the glass 

Barco Reale di Carmignano, Capezzana 2014 Toscana $8.5   

A blend of Cabernet and Sangiovese make up this simple but powerful blend

Cabernet Sauvignon, Milbrandt Vineyards 2012 Columbia Valley $9

A Washington Cabernet with a real sense of place. Super smooth. Cedar, Rainier cherry and dark rose

*Chianti Coltibuono “Cetemura” 2014 

Toscana $8

Appealing aromas of cherries and spice. Full and well-balanced, soft but good stucture

Malbec, Fabre Montmayou, 2015 $8.5

Intense flavor with notes of cherry, currant, and baking spice

Barbera D’Asti, Azienda Agricola Roberto Ferraris, 2016 Piedmont 
$9

Fresh and vibrant with aromas of cassis and spiced red fruits

*Pinot Nero, Primaterra 2014 Veneto $9

Medium bodied, fruit forward, flavors of sweet cherry and blackberry with just enough grip

Super Tuscan, La Mailaina  “Gertrude” 2012 Toscana $8

Full and well-balanced, soft but with good structure, aromas of cherries and spice

1000 Stories Barrel Aged Zinfandel $10

Bourbon barrel aging lends hints of charred vanilla, dried herbs, and a hint of caramel
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