
Sandwiches (Lunch only) 

All sandwiches are served with your choice of French fries or a mixed green salad. 

Wraps 
Chicken Caesar       7.95 
Roast beef, spinach, tomato, and horseradish sauce  7.95 
 
Saltimbocca (wood-burning oven sandwiches) 
Prosciutto, mozzarella, tomato and mayonnaise   8.50 
Italian sausage, fontina cheese, red peppers, and tomato sauce  8.50 
Grilled eggplant, zucchini, roasted red peppers, sun-dried tomatoes, pesto sauce, and 
fontina cheese           8.50 

 

 

 

Pizze/Pizza 

 

Margherita   mozzarella, tomato sauce, and basil   11.99 
Quattro Stagioni    artichokes, black olives, mushrooms, and ham  13.99 
Salame e Salsiccia   pepperoni and sausage    12.99 
Salsiccia e Funghi    sausage and mushrooms    12.99 
Prosciutto   prosciutto, arugula, tomatoes, fresh mozzarella, and basil  14.99 
Vegetariana   roasted eggplant, zucchini, roasted red peppers, and mushrooms  13.99 
 Salame e Cipolle   pepperoni and onions    12.99  
Build your own pizza   (choose any three toppings):   13.99 
 artichokes mushrooms ham pepperoni sausage    
 black olives arugula fresh mozzarella red peppers 
 onions  eggplant zucchini prosciutto 
Focaccia flatbread with olive oil, salt, and rosemary   5.50 
Daily Pizza Special       14.99 

 



Zuppe/Soups 

Minestrone Estivo 
 Variety of seasonal vegetables simmered in a traditional Italian style 
  Cup: 3.99 /Bowl: 5.50 
Tortellini 
 Fresh tortellini pasta filled with braised beef and simmered in a tasty chicken broth 
  Cup: 3.99/Bowl: 5.50 

 

Antipasti/Appetizers 

Mozzarella e pomodoro 
 Sliced fresh mozzarella with vine-ripened tomatoes and fresh basil  8.50 
Prosciutto e melone 
 Thinly sliced prosciutto ham with cantaloupe  11.99 
Melanzane parmigiana 
 Eggplant parmesan   10.99 
Calamari fritti 
 Fried calamari with a side of spicy marinara sauce  10.50 
Antipasto misto all’Italiana 
 Sliced cold cuts of salami, prosciutto, mortadella, green olives, artichoke hearts and 
 cubed parmesan cheese  12.50 
Cozze in guazzetto 
 Sautéed mussels with oil and garlic, white wine, and cherry filet with garlic bread 
 crouton        11.99 
Carpaccio di Manzo con rucola e parmigiano 
 Thinly sliced raw beef with arugula, hearts of palm and shaved parmesan 12.99 
Carpaccio di Manzo Tosca 
 Thinly sliced raw beef with cherry tomatoes, Belgian endive, avocado, and shaved 
 parmesan        13.50 
Smoked Salmon 
 Smoked salmon served on crostini bread with mascarpone cheese, onions, and capers 
         12.99 

 



Insalate/Salads 

 
Insalata Mista con pomodori e cuori di palma 
 Mixed greens with plum tomatoes and hearts of palm 5.95 
Insalata alla Cesare 
 Romaine lettuce, croutons, and shaved parmesan served with homemade Caesar 
 dressing       7.99 
Insalata Tricolore 
 Arugula, endive, and radicchio greens with shaved parmesan  8.50 
Insalata di Pomodori con romana, cipolla, e gorgonzola 
 Sliced tomatoes over romaine lettuce, onions, and bleu cheese crumbles    7.50 
Insalata di Spinaci, pecorino, pomodori, capperi e pomodori secchi 
 Spinach with tomatoes, caper berries, sun-dried tomatoes, and pecorino cheese    
           7.50 
Insalata di Rucola, noci, avocado, radicchio e parmigiano 
 Arugula with walnuts, avocado, radicchio, and shaved parmesan   8.50 
Insalata di Tonno 
 Tuna salad with mixed greens, avocado, plum tomatoes, and grilled asparagus    
          7.50 
 
 Add chicken or shrimp to any salad    2.99/3.99 

 

 

Primi Piatti/Pasta 

 
Rigatoni alla Boscaiola 
 Rigatoni pasta sautéed with eggplant and mushrooms in a tomato sauce with a touch 
 of cream, parmesan, and fresh basil  13.99 
Penne alla Sorrentina 
 Penne pasta sautéed with tomatoes, fresh mozzarella, and basil     11.99 

 



Primi Piatti/Pasta 
 

 
Fettuccine alla Bolognese 
 Fettuccine pasta with meat sauce  13.99 
Lasagna all’Emiliana 
 Baked wide pasta sheets with meat and béchamel sauce topped with mozzarella and 
 parmesan        14.99 
Penne con ragu di salsiccia 
 Penne pasta sautéed with ground sausage in marinara sauce  12.99 
Penne Integrali Primavera 
 Penne wheat pasta tossed with fresh vegetables in an oil and garlic sauce 13.99 
Linguine Frutti di Mare 
 Linguine pasta sautéed with shrimp, clams, mussels, calamari, and garlic  in a red sauce  
          16.99 
Fettuccine con panna, broccoli, e pomodori  secchi 
 Fettuccine pasta with broccoli and sun-dried tomatoes in a light cream sauce   14.99 
Gnocchi di patate, pomodori, e basilico 
 Potato dumpling pasta with tomatoes and basil   13.99 
Tortellini di carne con panna, funghi, piselli, e prosciutto cotto 
 Beef-filled tortellini pasta with mushrooms, peas, and ham in a light cream sauce       
         13.99  
Pappardelle alla Tosca  
 Pappardelle pasta with sweet Italian sausage, porcini mushrooms, truffle oil, and shaved  
 parmesan in a light cream sauce     15.99 
Cannelloni ripieni ai quattro formaggi 
 Cannelloni pasta filled with parmesan, gorgonzola, fontina, and Swiss cheeses  
 in a pink sauce       14.99 
Risotto of the Day    market price  
 
Linguine Vongole 
  Linguine pasta sautéed with clams, cherry tomatoes, and white wine in an  
 oil and garlic sauce  15.99 
 
 
*split charges are applied for salads, pastas, and entrees 



Secondi Piatti/Second Course 

 
Filetto di Maiale 
 Sautéed pork tenderloin with a grain mustard balsamic reduction 18.99 
Agnello all’Abbruzzese 
 Braised lamb shank in a light tomato sauce served over a bed of parmesan risotto, 
 green peas, and mushrooms    24.99 
Scaloppine di Pollo al Marsala e Funghi 
 Chicken scaloppini sautéed in Marsala sauce with mushrooms  17.99 
Tagliata di Tonno all’Orientale 
 Seared yellow fin tuna with shallots, soy and lemon sauce served over sautéed 
 spinach with steamed bok choi   22.99 
Salmone alla Griglia 
 Grilled salmon in white wine and cherry tomato sauce  17.99 
Pizzaiola di Vitello  
 Sautéed veal scaloppini served in a tomato, garlic, oregano, and basil sauce 19.99 
Tagliata di Manzo 
 15oz. Rib eye steak with a garlic, rosemary, sage, black peppercorn, and extra virgin 
 olive oil au jus      25.95 
 
*Second Courses (except lamb and tuna) are served with potato and vegetable of the day.  
 
*Please be aware that eating raw or undercooked meats can cause food borne illnesses. 

 

 

Contorni/Side dishes 

 
Steamed broccoli  3.99    Fettuccine with cream sauce   4.99 
Sautéed spinach with roasted garlic  3.99  Roasted potatoes 3.99 
Penne pomodoro and basil 4.25 

 
 

Bevande/Beverages 



 
 
Espresso  2.50    Iced tea  2.50 
Cappuccino  3.25    Coffee  2.50 
Soft Drinks  2.50    Hot Tea  2.50 
San Pellegrino  large  5.50  Panna  large  5.50 
    small  2.75    small  2.75 

 

 

 

Dolci/ Desserts 

 

Tiramisu della Tosca    Chocolate Lava cake 
Our classic Tosca style Tiramisu 6.99  Chocolate cake served warm with vanilla  
       ice cream   7.50 
 
Crème Catalana     Torte di formaggio con salsa di lamponi 
Vanilla Crème Brule   6.99  Cheesecake with raspberry sauce 5.25 
 
Sorbetto al limone     
Lemon sorbet    6.99  Vanilla or Chocolate Ice Cream   3.95 
 
Cannolo     
Classic Sicilian style  5.99 
 

 

 

Please, no separate checks on parties of 8 or more.  

 



 

 

 

 

 

 

 

   

  

 

 

 

  

 

 

 


