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CHIICKEN MARSALA

Pieces of sauteed chicken and mushrooms in a marsala sauce
topped with mozzarella cheese.

NONA'S OR (GRANDMA)

Extra thin crust pan pizza layered with mozzarella & spotted with
a flavorful herb San Marzano tomato sauce.

PIZZA WHITE

16" pie topped with extra mozzarella cheese spotted with whole milk ricotta,
grated romano cheese & a dash of fresh garlic & parsley.

“OUR FAMOUS” TOSSED SALAD PIE

Chopped garden salad served over a crispy round pizza crust,
drizzled with our traditional Italian style dressing.

MEAT LOVER PIE

Ham, pepperoni, meatball, sausage with tomato sauce and mozzarella cheese.

HAWAIIAN PIE

Tomato sauce and mozzarella cheese, ham and pineapple.

SPECIAL PIE Neapolitan $16.95  Sicilian $18.95

A hearty combination of bacon, sausage, meatballs, pepperoni, mushroom,
peppers, onions & extra cheese. (Anchovies available by request only)

BAKED ZITI PIE

CHICKEN PARMIGIANA PIE
MOZZARELLA DICASA

Fresh mozzarella, tomato, basil and roasted peppers on a focaccia pizza dough.

BRUSCETTA PIE
Fresh tomato, red onion, basil, extra virgin olive oil, balsamic
on focaccia pizza dough

BUFFALO CHICKEN PIE
Crispy round pie topped with Louisiana style spicy chicken pieces
& mOZZGre”G Cheese.

EGGPLANT DELIGHT

Eggplant, tomato, mushroom and mozzarella cheese.

PIZZA

Neopolitan Marinara Sicilian
Large $10.95 Small $9.50 $14.50 $14.50

Round - 16" (8 Slices) Square - 18”x18" (9 Slices) Square - 18"x18" (9 Slices)
Cheese & Tomato Sauce. Marinara Sauce & grated cheese  Cheese & Tomato Sauce.

TOPPINGS
BACON 4 SAUSAGE 4+ MEATBALL 4 PEPPERONI 4+ MUSHROOM

PEPPERS 4+ ONION 4 OLIVE 4+ EXTRA CHEESE 4 GARLIC 4+ ANCHOVIES

Extra Charges: 1/2 Topping $2.00 1 Topping $3.50 2 Toppings $4.00
Add 3 Toppings or More = Special Pie

PIZZA BY THE SLICE

NEAPOLITAN

SICILIAN

BUFFALO CHICKEN

NONA'S OR (GRANDMA) ...
INSALATA (Salad Slice)
EGGPLANT DELIGHT
VEGETABLE

CALZONE
Pizza dough pockets, filled with whole milk ricotta & mozzarella cheese.
(Any additional filling add $1.00) Large calzone

PANNINI

Homemade bread with fresh mozzarella & your choice of broccoli rabe,
grilled with chicken, sliced tomatoes.

BOCCONCINI

Spinach, broccoli & onions or ham, cheese & pepperoni rolled
in our delicious pizza dough.

EGGPLANT ROLL

Pizza dough rolled with eggplant, mozzarella & sauce.

CHICKEN ROLL

Rolled with tender strips of chicken, fomato sauce, mozzarella cheese & spices.
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GRILLED CHICKEN
(2 Pieces)

SAUTEED STRING BEANS

with a touch of marinara sauce

SAUTEED SPINACH

in a roasted garlic & virgin olive oil broth

SAUTEED BROCCOLI

in a roasted garlic & virgin olive oil broth

SAUTEED BROCCOLI RABE

(In Season)

HOMEMADE “ITALIAN STYLE”
MEATBALL

FRESH SAUTEED SAUSAGE

with fomato sauce

HOMEMADE BRUSCHETTA
FRENCH FRIES

CANS OF SODA
Bottle Iced Tea

1 Liter Bottle
PELLEGRINO WATER
Small Bottle

Large Bottle
CAPPUCCINO ...
ESPRESSO
COFFEE OR TEA

DESSERTS
% ASK FOR OUR SPECIAL DESSERTS %

% CATERING ALSO AVAILABLE >

/Ltere at our restaurant,

the food is made with the finest ingredients,
cooked with passion by a staff that

considers the art of cooking.

Euery meal at Taste of Tuscany
is prepared in the Italian tradition
of buon gusto, enjoy!

Visit us on the web at
WWW.TASTEOFTUSCANYRESTAURANT.COM

Download Taste of Tuscany’s
App For Your iphone or ipad

PLEASE VISIT OUR OTHER LOCATIONS
Open 7 Days a Week

wwwitasteoftuscanyrestaurantfcom
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8 whole baked Littleneck clams
FRIED CALAMARI

Golden fried calamari served with a side of homemade tomato sauce
MOZZARELLA STICKS

With a side of ltalian tomato sauce

GARLIC BREAD

Italian bread basted with fresh garlic, virgin olive oil & imported spices,
baked to perfection with Baked Mozzareﬁc Cheese

MOZZARELLA DI CASA

Homemade mozzarella served with marinated flame roasted peppers,
fresh tomatoes & basil, drizzled with virgin olive oil & balsamic vinegar.
ZUPPA DICOZZE

Fresh cultivated mussels, steamed and seasoned in a white or red wine,
garlic and herb broth and herb plum tomato broth.

CALAMARI ARRABBIATA

Freshly battered calamari tossed with flame roasted peppers sauteed

in a “spicy” arrabbiata style plum fomato sauce.

FRIED ZUCCHINI STICKS. ...t $5.95

Served with side of Italian tomato sauce

GOLDEN FRIED CHICKEN FINGERS

Served with a side of honey mustard sauce.

STUFFED MUSHROOMS
Fresh mushrooms stuffed with a mixture of vegetables & breadcrumbs
with a touch of garlic & olive oil.

GRILLED PORTOBELLO MUSHROOM
Portobello mushroom marinated in imported balsamic vinegar,
olive oil & spices, then grilled to perfection.

BUFFALO CHICKEN WINGS

Served with blue cheese dressing on the side.

CREAM OF MUSHROOM

Sauteed mushrooms with a touch of garlic and cherry wine sauce.

HOMEMADE CHICKEN SOUP
Chicken strips and noodles with hearty broth

TORTELLINI IN BRODO

Cheese tortellini in a light chicken broth

PASTA E FAGIOLI
The classic Italian favorite; small tubular pasta, white cannellini
beans with a touch of fresh plum tomato and garlic. With Prosciutto

STRACCIATELLA SOUP
Spinach & egg drop soup, Mama’s old time recipe

SALADS
For Chopped Salad Add $1.00
FRESH GARDEN SALAD Small $5.25 Large
With Shredded Mozzarella Cheese Small $6.25 Large
ANTIPASTO SALAD
TUNA SALAD

Tossed salad with cheese, topped with our delicious homemade tuna.

CAESAR SALAD Small $5.25 Large
Romaine lettuce topped with homemade garlic croutons, aged parmesan cheese
and dijon Caesar dressing.

CHEF SALAD

GRILLED CHICKEN SALAD
Tossed salad with cheese & fresh grilled chicken strips

GRILLED CHICKEN CAESAR SALAD
Tossed salad with cheese & fresh grilled chicken strips.

CHEESE STEAK HERO

Grilled steak with peppers and onions.

GRILLED CHICKEN HERO

With fresh mozzarella, roasted peppers & balsamic

CAJUN CHICKEN HERO

Cajun chicken with lettuce, tomato, onions, olive oil and vinegar.
CHICKEN PARMIGIANA HERO

EGGPLANT OR MEATBALL OR SAUSAGE PARMIGIANA HERO
VEAL PARMIGIANA HERO

VEAL & PEPPER HERO

SAUSAGE & PEPPER HERO

SHRIMP PARMIGIANA HERO

TUNA HERO

ITALIAN COMBO

PEPPER & EGG HERO

ALSO AVAILABLE: ANY COLD CUTS OR HOT HEROS

Gluten Free Spagheﬂi, Fettuccine, Rigatoni, Penne, Linguine,
$1.75 Extra Fusilli, Cavateli or Capellini
(Gnocchi, Ravioli & Tortellini $1.50 extra)

PASTA TOMATO SAUCE
Pasta Meatball OR Sausage

MARINARA SAUCE

Fresh ltalian tomatoes sauteed with garlic, olive oil & spices.

FUSILLI TREMEZZO

Prosciutto, sun dried tomatoes, portobello mushrooms, arugula & onion,
sauteed in a garlic, olive oil and white wine sauce, served over fusilli pasta.

PASTA DA VINCI

Sauteed shrimp and mushroom over choice of pasta, in pink sauce.

BOLOGNESE

Freshly ground hearty meat sauce with a touch of cream.

PASTA MELANZANE

Sauteed eggplant with marinara sauce, over choice of pasta topped with ricotta cheese

CLAM SAUCE (Red OR White)
Chopped baby clams sauteed with fresh garlic & oil.

AGLIO E OLIO

Sauteed fresh garlic, olive oil & Italian seasonings.

CAVATELLI AND BROCCOLI

Sauteed broccoli with fresh garlic and a light red OR white sauce over Cavatelli.
With Chicken

FETTUCCINE ALFREDO

Fettuccine pasta served in a creamy alfredo cheese sauce.

TORTELLINI CARBONARA

Cheese tortellini with creamy alfredo sauce with onion and prosciutto

RIGATONI VODKA SAUCE

Sauteed onions in a pink vodka cream sauce.

PENNE PESTO ROSSO
Italian San Marzano tomato sauce blended with homemade pesto di basillico
and a tender piece of chicken over penne.

PASTA WITH SPINACH

Sauteed fresh spinach with filet di pomodoro sauce & sauteed garlic.

SEAFOOD LINGUINE (Red OR White)
An old Italian favorite; sauteed shrimp, cultured mussels, clams, calamari,
in a classic marinara or garlic and oil sauce over pasta.

ARCOBALENO
Fresh zucchini, mushrooms, carrots & green peas in a pink sauce
topped with baby shrimp over a choice of pasta.

SHRIMP MARINARA

Sauteed shrimp in a fresh marinara sauce over pasta.

PASTA PRIMAVERA (Red OR White)

Fresh assorted vegetables in a light, garden tomato sauce
OR garlic oil sauce.

PASTA CAMPAGNOLA
Fresh garlic, sweet ltalian sausage, broccoli rabe & cannellini
beans in a white sauce over pasta.

RIGATONI FIORENTINA

Fresh chicken pieces & sauteed spinach in a creamy pink sauce
tossed with mozzarella cheese.

LA TOSCANA
Broccoli rabe, sauteed shrimp, white wine, tossed pignoli nuts,
topped off with bread crumbs, served over pasta.

Add Grilled Chicken: $2.75 - Shrimp $5.00

BAKED PASTA

BAKED RAVIOLI (Meat or Cheese)
BAKED HOMEMADE LASAGNA
BAKED MANICOTTI

BAKED STUFFED SHELLS

BAKED ZITI

Sales Tax Not Included

ENTREES

Served with choice of Tossed House Salad OR Pasta with Tomato Sauce
OR French Fries (Additional Charge for other Sauces)
Garlic & Oil - Meat Sauce - Marinara Sauce - Pink Sauce $1.50

EGGPLANT ROLLATINI

Fresh eggplant rolled with wholesome ricotta & topped with melted mozzarella
cheese & fresh tomato sauce.

CHICKEN VERDI
Battered breast of chicken sauteed in butter & white wine with fresh broccoli
and melted mozzarella cheese.

FRANCESE CHICKEN $14.50 VEAL

Battered breast of chicken or veal, sauteed in lemon, butter & white wine.

CHICKEN CARDINALI

Battered breast of chicken sauteed in butter & white wine with prosciutto, eggplant and
sliced tomato topped with mozzarella cheese & a touch of marinara sauce.

CHICKEN PIZZAIOLO

Sauteed chicken and marinara sauce.

CHICKEN VALDOSTANA

Tender piece of breaded chicken rolled with sauteed spinach & mozzarella cheese,
lightly fried & oven baked, topped with mushrooms in a marsala sauce.

PICCATA CHICKEN $14.50 VEAL

Tender breast of chicken or veal scaloppine, sauteed with capers in lemon butter
and a touch of brown sauce.

SHRIMP FRANCESE

Battered shrimp sauteed in lemon, butter & white wine.
VEAL BRUSCHETTA MILANESE
Oven baked breast veal, topped with bruschetta.

SHRIMP SCAMPI

Sauteed in garlic and lemon sauce with a touch of spice.

SEAFOOD OREGANATA

Baked clams, mussels, shrimp & filet of sole with fresh garlic, lemon, white wine
& ltalian herbs, topped with bread crumbs.

FILET OF SOLE (Francese or Broiled)
A delicately sliced fresh filet prepared to your liking.

Grilled salmon with scampi sauce

PLATTERS

Served with choice of Tossed House Salad OR Pasta with Tomato Sauce
OR French Fries (Additional Charge for other Sauces)
Garlic & Oil - Meat Sauce - Marinara Sauce - Pink Sauce $1.50 Extra
Clam Sauce (Red OR White) $1.50 Extra
VEAL & PEPPER

VEAL CUTLET PARMIGIANA
SAUSAGE & PEPPER
CHICKEN CUTLET PARMIGIANA

GRILLED CHICKEN PARMIGIANA
MEATBALL PARMIGIANA
SAUSAGE PARMIGIANA
SHRIMP PARMIGIANA
EGGPLANT PARMIGIANA

VEAL & SHRIMP PARMIGIANA

OPEN & DAYS A WEEK ¢ LUNCH AND DINNER!
Serving Lunch Orders Till 4:00 pm




