—
HOMEMADE PASTAS

Pliatne imquire abont half size portian

Welcome 1o Tuscan Grille, where our ltalian inspired cuizine features 100% homemade
pastas, artisanal salumi, butcher cut meats and USDA Prime dry aged steaks, Our

regitonal Italian wine menu is d h ic Malian ktails and beers, as well as
our house made limoncello. Buon Appetito!
THREE MEAT LASAGNA RICOTTA GNOCCHI
Ricodn, Parswighame Reggaana, S Marzano Tomalo Saace Artichoke Hearts, Truffle, Oven Drvbed Towmato
STARTERS o STROZZAPRETI CARBONARA  SHORT RIB PAPPARDELLE RAGU
o Pancetin, Pras, Parmciin Brased Shortrib, Tomara, Frech Herbs, Mushroos, Troglle
BE RK BELL T 7 CHICKEN PARMESAN LOBSTER RIGATONI ALFREDO
BERKSHIRE PORK BELLY nouse MeATnALLS § P cHeKEvpRMEATT, CRIE RO
SPAGHETTI & MEATBALLS

CRAB CAKE CRISPY CALAMARI e, B, Parmigiano Roggiams
Cracked Pink Peppercors Aiolh, Sulsa di Poy 0 Leman Caper Dipping Sauce

S Marzamo Tormat S

KALAMATA BRUSCHETTA BEEF CARPACCIO®
L Olhe Dycods, Sundried Tomate awid Kalemata Olive Tapanade FROM THE SEA BUTCH ER CUTS

croncind Peppers, Herlr Cheese = oo

GRILLED BRANZINO ROASTED BEEE RIBEYE' (14c)

FOR THE TABLE GRILLED SKIRT STEAK (1602

Antipasti Board = 5 2
Crgseelil Pt i e e e BROILED FILET MIGNON (552

VEAL MARSALA (10}

LEMON GARLIC BRICK
CHICKEN (1602}

CLASSIC CAESAR { MINESTRONE
I\irwlmm'. Pecorino Cheese, Focaccia Crouton, [ralian Veg g [-,,-m, Sae Ceemmmaaean ) i y
Caesar Dressing i | BROCCOLINI AGLIO E OLIO HOUSE STEAK SAUCE
CANNE D BEEE JUS
HEIRLOOM BEETS LINLFAGIOLL POLENTA FRIES GORGONZOLA
EGGPLANT PARM ROSEMARY PEPPERCORN

Girilled Artie Lo
Red Wine Vimaigretie

. Caper Berry, Farro,

SAUTEED SPINACH
GARLIC MASHED POTATO
CACIO E p}m

(PECORING SPAGH

SOMETIHING
PECIAL

USDA PRIME BONE IN
NY STEAK (1602 $18
PRIME DRY AGED
IERHOUSE (22 02) 818

GOAT CHEESE & ARUGULA

Tonasted Piine Nuts, Balsamic Vinaigrette

CREAMY BURRATA
Mariwated Tomato, Pistachio Pecto, Sk
Toasted Torn Bread




