
*These items may be served raw  or undercooked, or contain raw or undercooked ingredients. Consuming raw or 
undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

BAMBINI 
MI N I  CH E E S E PI Z Z A   6- 

(toppings .50)  

PE N N E BU T T E R PA R M E S A N   6-  

PE N N E MA R I N A R A   6-  

(with meatball   8-)  

PE N N E AL F R E D O  6-

V I A  T O S C A N A  
r i s t o r a n t e

 ANTIPASTI 
 
MU S S E L S  L A SP E Z I A*    14-    

lemon-white wine or spicy tomato 
 
ZU P PA D I  GI O R N O     6-   

chef’s soup of the day 
 

TO RTA D I  GR A N C H I O*     12-    
lightly breaded crab cake duo with remoulade 

 

FU N G H I  A L FO R N O     10-   
spicy sausage and gorgonzola stuffed mushrooms 

 

IN S A L ATA ME D I T E R R A N E O   8-    
roasted red pepper, artichoke heart, olive, feta, 
pepperoncini, pesto-balsamic vinaigrette 

 

CA E S A R TO S C A N A*     6-    
hearts of romaine, shaved parmesan,  
house caesar dressing  (with anchovie 10-) 

 

IN S A L ATA SP I N AC I     9-   
spinach, red onion, fig, mushroom,  
gorgonzola dressing 

 
ROA S T E D BE E T S    9-   

herbed goat cheese cake, toasted pistachio,  
white balsamic agrodolce 

 
GA R L I C BR E A D    5-    

house garlic bread, mozzarella, parmesan, marinara  
 
CA L A M A R I*     12-    

lightly battered, marinara, lemon 
 

CAVO L E T T I  FR I T T I     8-    
fried brussel sprouts, fresh green apple,  
pistachio, cider reduction 

 

CA P R E S E     8-   
house mozzarella, tomato, fresh basil, 
field greens, pesto-balsamic 

PASTA E RISOTTO  
 

PA P PA R D E L L E BO L O G N E S E    22- 
pork and beef tip braised in traditional ragu, hand cut  
fresh pasta, sauteed spinach, pecorino toscana 

 

CI O P P I N O*   28- 
fresh fish, shrimp, clams, calamari, mussels, spicy tomato       
brodo, capellini pasta 

 
PE N N E RI G AT E VO D K A D I  MA R E*  26- 

scallops, shrimp, sundried tomato, spinach,  
tomato-vodka cream, penne pasta 

 
PO L L O RU S T I C O   19- 

breaded chicken, sundried tomato, roasted garlic, lemon, 
pinenut, pancetta, arugula, linguine, alfredo  

 

PU T TA N E S C A   16- 
tomato, garlic, olive, caper, oregano, feta and extra  
virgin olive oil, asparagus, capellini pasta 
(grilled salmon 22- shrimp 20- or clams 19-)*   

 

SC A M P I  TO S C A N A*  24-  
shrimp sauté, garlic, basil, lemon, tomato,  
light cream sauce, linguine 

 
WI L D MU S H RO O M RI S O T T O  19- 

wild mushrooms in marsala risotto, truffle zest,  
grilled asparagus, crispy parmesan 
(grilled chicken 24-  shrimp 25- or scallops 28-)* 

  
 

PIATTI A SPECIALE 
 

ST E A K VA L E N T I N O*   36- 
grilled tenderloin, shrimp, crab meat, wild mushroom-           
brandy-cream sauce, asparagus, garlic whipped potato 

 

AT L A N T I C SA L M O N*    24- 
pistachio crusted salmon, leek and cauliflower puree,  

      broccolini, dijon-mustard gastrique 
 

PO L L O SA LT I M B O C C A    22- 
seared chicken, prosciutto, sage, wild mushroom marsala,  
fresh mozzarella, roasted potatoes, seasonal vegetables 

 

PO L L O PI C C ATA MI L A N E S E seared crisp   20- 
breaded all-natural chicken, roasted red pepper,  
artichoke hearts, spinach, parmesan risotto, piccata sauce 

PASTA AL FORNO E 
CLASSICO 

 

CA P E L L I N I  AG L I O OL I O    9- 
roasted garlic, fresh roma tomato, basil,  
extra virgin olive oil  (add chicken 14- or shrimp 16-)*  

LI N G U I N E A L PE S T O   14- 
creamy basil-pesto, tomato, mushroom, pinenut, parmesan 
(salmon 20-  grilled chicken  16-  shrimp 18)-  

BA K E D PO L L O PA R M I G I A N A   16- 
l ightly breaded chicken served over penne with marinara,  
ricotta and mozzarella   

BA K E D EG G P L A N T PA R M I G I A N A   15- 
l ightly breaded eggplant, capellini pasta, marinara,  
seasonal vegetables  

BA K E D MA N I C O T T I    16- 
manicotti pasta with alfredo and marinara sauces,  
three cheese and spinach stuffing  

LA S AG N E BO L O G N E S E  16- 
lasagne with marinara, bechamel, meat,  
and topped with mozzarella    

LI N G U I N E MA R I N A R A   10- 
house marinara, linguini pasta  
(meatball  14- or spicy sausage  14-) 

 

DOLCE 
TI R A M I S U   9- 

espresso soaked lady fingers, marscapone  

VE N E T I A N MO U S S E   9- 
smooth and rich chocolate mousse  
with chocolate-almond crust  

CA N N O L I   7- 
crisp outer pastry with chocolate chip-ricotta fil l ing  

GE L AT O  8-    
gelato di giorno (three scoops) 

PIZZA E CALZONE 
 

PIZZA 
CA L A B R E S E BI A N C O   16- 

wild mushroom, spicy sausage, garlic, ricotta,  
calabrian peppers, mozzarella  

ME D I T E R R A N E O   16- 
garlic, mushroom, black olive, feta, sundried 
tomato, artichoke, basil  

PRO S C I U T T O E FI C H I   16- 
fig spread, gorgonzola cheese, prosciutto,  
red onion, mozzarella, arugula  

MI C H E L A N G E L O   16- 
extra virgin olive oil, goat cheese, portobello  
mushroom, roasted red pepper, spinach, mozzarella   

RU C O L A PE S T O  16- 
crispy prosciutto, pesto, pine nuts, mozzarella, 
arugula, red onions, grape tomatoes, parmesan    

TO S C A N A  16- 
extra virgin olive oil, fresh mozzarella, garlic,  
tomato,  romaine salad and aged balsamic  

CA R N I VO R E  16- 
sausage, pepperoni, ham, meatball  

SU P R E M O  16- 
sausage, pepperoni, ham, green pepper,  
onion, black olive  

CH E E S E  
small 11-  (1- topping) 
medium 13-  (150- topping) 
large 16-  (2- topping) 
 

GLUTEN-FREE PIZZA  11-  (1- topping)  
  

CALZONE  
ITA L I A N O  14- 

ham, pepperoni, green pepper, black olive  

CH I C K E N PE S T O  14- 
chicken, house pesto, tomato  

VE R D U R A  14- 
tomato, mushroom, black olive, green pepper  

CH E E S E   12- 
ricotta and mozzarella (additional toppings .50ea) 


