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LUNCH HIGHLIGHTS

TUSCAN STEAK SALAD
Rosemary and Garlic Grilled Hangar Steak, Wood Roasted Vegetables,
Fresh Spinach, Roasted Garlic, Aged Balsamic Vinaigrette $14

INSALATA DI TONNO
Rare Seared Tuna, Fresh Arugula, Wood Roasted Tomatoes, Caramelized Onion,
Sicilian Olives, Roasted Fennel, Balsamic Glaze $14

TuscaN KITCHEN CAESAR
Hearts of Romaine, Ciabatta Croutons, Sicilian White Anchovy,
Shaved Grana Parmigiano Reggiano $6

SALAD ADDITIONS
Rosemary Hangar Steak $6 Wood Grilled Salmon $6
Giant Grilled Shrimp $6 Rosemary and Garlic Wood Grilled Chicken $5

PIZZE

MARGHERITA
Fresh Mozzarella, San Marzano Tomatoes, Basil, Extra Virgin Olive Oil $10

PATATE E CIPOLLE
Rosemary Yukon Gold Potato, Wood Roasted Onion, Truffle Oil Drizzle,
Parmigiano Reggiano $12

PoLLO ERUCOLA
Wood Rotisserie Pulled Chicken, Lemon Extra Virgin Arugula Salad, Local Goat Cheese $12

POLPETTO
Wood Roasted Meatball, Roasted Tomato Sauce, Hand Dipped Ricotta Cheese $12

FICCHI
Fig Balsamic Reduction, Fresh Rosemary, Buratta Cheese, Thinly Sliced Parma Ham $12

PANINI

PARMA
Prosciutto Di Parma, Buratta Cheese, Wood Roasted Tomatoes, Aged Balsamic,
First Press Sicilian Olive Oil, Fresh Basil, House Made Ciabatta $10

PoLLO
Rosemary Grilled Chicken, Wood Roasted Red Peppers, Fresh Mozzarella,
Lemon Extra Virgin Dressing, Fresh Basil, House Made Ciabatta $10

MELANZANA
Wood Roasted Eggplant, Portabella Mushrooms, In House Roasted Peppers,
Fresh Mozzarella, House Made Caramelized Onion Focaccia Bread $9

FIG & ROSEMARY ROASTED PORK
Rotisserie Roasted Pork Tenderloin, Fig Balsamic Reduction,
Buratta Cheese, House Made Ciabatta $10

SALSICCIA
In House Made Wood Grilled Sausage, Wood Roasted Peppers & Onions,
First Press Sicilian Olive Oil, Shaved Parmigiano Reggiano, House Made Ciabatta $9

BISTECCA
Slow Roasted Rosemary and Garlic Grilled Hanger Steak, Garlic Braised Spinach,
Caramelized Onion, Wood Roasted Portabella Mushroom, Aged Balsamic,
First Press Virgin Olive Oil, House Made Ciabatta $13




