TOSCANA BAR ITALIANO
978-969-0165
90 Rantoul St, Beverly MA

PASTA
Carbonara 17

House-cured pancetta and creamy egg-based alfredo sauce tossed
with fettuccine pasta and cracked black pepper

Shrimp Fra Diavolo 22
Pasta Pomodoro 13

Your choice of fusilli or linguini with our fresh house made

pomodoro and basil sauce.

ANTIPASTI
Soup of the Day 7

+ Add 2 Meatballs $3

Chef's choice of soup made fresh for the day (Bowl Size Only)

Spinach & Ricotta Ravioli 16

Eggplant Rollatini 11

ravioli with marinara and basil sauce

Buratta Caprese 13

Fusilli alla Vodka 18

Breaded Eggplant stuffed with Ricotta, Mozzarella and
Spinach. Baked with Mozzarella cheese and house made pomodoro sauce
Local hand-made buratta with tomatoes drizzled with extra
virgin olive oil and balsamic reduction

Mozzarella & Gorgonzola Frites 8

All natural shrimp sautéed in spicy marinara sauce,

served over bucatini pasta

Hand-made spinach and ricotta stuffed

+ Add 2 Meatballs $3

Crumbled vermont bacon, sliced italian sausage and peas
tossed with fusilli in pink vodka cream sauce. Topped with shredded mozzarella

Fusilli Campagnola 18

melted mozzarella & gorgonzola cheese

Chicken medallions and broccoli rabe tossed with
fusilli in a garlic white wine sauce and topped with shaved parmigiano cheese

Vinegar Peppers and Potatoes 12

Gnocchi Pomodoro 17

French fries smothered in

Thinly sliced pan fried Idaho
potatoes, sautéed with our house cured vinegar peppers, sausage, cherry peppers, garlic and
extra virgin olive oil

Mini Meatballs 8

Three house made mini meatballs served in marinara sauce,
shaved parmesan cheese and crostino

Fried Calamari 11

+ Add 2 Meatballs $3

Wild Boar Ragu 25

House made parpadelle pasta tossed with all natural grass fed
shredded braised wild boar ragu topped with shaved parmesan cheese

Rhode Island squid lightly battered and fried with cherry
pepper rings. Served with garlic aioli

Broccoli Rabe 9

Broccoli rabe sautéed with garlic and extra virgin olive oil

Spring Rolls 9

Two broccoli rabe and provolone spring rolls. Served with tomato
ginger soy sauce for dipping

INSALATA
Add: Grilled Chicken $5 - Grilled Shrimp $7 - Steak Tips - $8

Kale Caesar 12

Freshly picked baby kale tossed with house made ceasar dressing,
croutons and shaved parmesan cheese

Arugula & Beet 12

Fresh arugula, radicchio and endive over a bed of roasted
beets and goat cheese dressed in a lemon vinaigrette topped with roasted walnuts

Italian Wedge 12

Iceberg, gorgonzola, house cured pancetta and toasted hazelnuts
topped with house made gorgonzola and blue cheese dressing

Fresh potato gnocchi tossed with marinara, basil and

mozzarella cheese

SECONDI
Parmigiana 17/19

A Toscana Classic. Your choice of breaded chicken or veal cutlet
baked with mozzarella cheese and pomodoro sauce. Served with penne or linguine

+ Substitute house made fusilli, gnocchi, fetuccine or gluten free
penne for $2

Veal Parmigiana 20

Veal scaloppini breaded and topped with pomodoro sauce
and mozzarella cheese. Served with your choice of fusilli or linguine

Eggplant Rollatini 18

Breaded eggplant stuffed with ricotta, mozzarella and
spinach. Baked with mozzarella cheese and pomodoro sauce. Served with your choice of fusilli
or linguini.

Marsala 20/22

A Toscana classic. Your choice of Chicken or Veal scallopini sautéed
with shitake and oyster mushrooms in a sage marsala sauce. Served with your choice of fusilli
or linguine.

Saltimbocca 20/22

Your choice of Chicken or Veal scallopini topped with
prosciutto, mozzarella and wild mushrooms in a sage white wine sauce. Served with your
choice of fusilli or linguine.

Piccata 20/22

Your choice of Chicken or Veal scallopini sautéed with capers and
garlic in a lemon white wine sauce. Served with your choice of fusilli or linguini
Before placing your order, please inform your server if a person in your party has a food allergy .
Consuming raw or undercooked meats, poultry,seafood, shellfish,
or eggs may increase your risk of foodborne illness, especially if you have a medical condition.

Toscana Steak Tips 19
and sautéed spinach

14 oz BBQ marinated steak tips served with french fries

