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

FOR OUR GLUTEN FREE GUESTS** 
Please mention to your server that you will be ordering from this menu so that the dishes can be appropriately modified.

**We cannot guarantee that any dishes will be gluten free or free of any other allergens. 
Please use your discretion when ordering.

*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 il lness.

 ANTIPASTI 
P.E.I .  MUSSELS*     16-    

lemon-white wine or spicy tomato 
 
ZUPPA DI  GIORNO    8-   

chef’s soup of the day 
 
FUNGHI AL FORNO    14-   

spicy sausage and gorgonzola stuffed mushrooms 
 
INSALATA DI  CASA   9-    

field greens, fennel, shaved parmesan, tomato 
pesto-balsamic vinaigrette 

 
CAESAR TOSCANA*    8-    

hearts of romaine, shaved parmesan,   
house caesar dressing (with anchovies 12-) 

 
INSALATA SPINACI    12-   

spinach, red onion, fig, mushroom,  
gorgonzola dressing  

 
ROASTED BEETS    14-   

goat cheese, toasted pistachio,  
white balsamic agrodolce 

 
CALAMARI*    14-    

lightly battered, marinara, lemon 
 
CAVOLETTI  FRITTI    10-    

fried brussel sprouts, fresh green apple,  
pistachio, cider reduction 

 
CAPRESE    12-   

fresh mozzarella, tomato, fresh basil, 
field greens, pesto-balsamic 

 
INSALATA DI  RUCOLA     14-   

arugula, shaved fennel, pecorino romano, 
pine nut, lemon zest, lemon vinaigrette 

  
GLUTEN FREE BREAD    6-   

house made gluten-free focaccia   SIDES 
VEGETABLE DI  GIORNO    5- 

fresh vegetables of the day 
 
RISOTTO    7- 

choice of wild mushroom or parmesan 
 
MASHED POTATOES    5- 

garlic whipped potato 

PIATTI A SPECIALE 
SALMONE CON CARCIOFINI*    28- 

grilled atlantic salmon, lemon-artichoke risotto, 
asparagus, dill-cream 

 

FILETTO TOSCANO*   46- 
grilled USDA prime tenderloin, garlic-butter shrimp,  
asparagus, garlic whipped potatoes 

 
CIOPPINO*     34-   

fresh fish, shrimp, mussels, clams, calamari, spicy 
tomato brodo, gluten-free pasta 

 

POLLO SALTIMBOCCA    26- 
seared chicken thigh, prosciutto, sage,  
wild mushroom marsala, fresh mozzarella,  
garlic whipped potatoes, sautéed spinach 

 
SCAMPI  TOSCANA*    28-    

shrimp saute, garlic, basil, lemon, tomato,  
l ight cream sauce, gluten free pasta 

 
POLLO RUSTICO    22-  

grilled chicken, sundried tomato, roasted garlic, 
lemon, pinenut, pancetta, arugula,  
alfredo, gluten-free pasta   

 

POLLO ALLA CACCIATORA   24- 
seared chicken thigh, san marzano tomato ragu, 
bell pepper, castelvetrano olive, basil, oregano, 
gluten-free pasta, pecorino romano    

 
PENNE RIGATE VODKA DI MARE*    34- 

scallops, shrimp, sundried tomato, spinach,  
tomato-vodka cream, gluten-free pasta 

 
WILD MUSHROOM RISOTTO   20- 

wild mushrooms in marsala r isotto, truff le zest ,  
gri l led asparagus, parmesan crisp   
(gril led chicken 26-  shrimp 28- or scallops 32-)*  

 

POLLO PICCATA MILANESE seared crisp  24- 
gril led chicken breast, broccolini,  
gril led lemon, parmesan risotto, piccata sauce 

 
PIZZETTA DI  CASA    13-     

gluten-free pizza crust, mozzarella, house marinara 


