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T U S C AN

24 mo Aged Parmigiano Reggiano
Pecorino Tartufo
Arfigiano Vino Rosso

Casatica Di Bufala

ASSAGGI

26 mo Galloni Roasted Broccollini
Prosciutto di Parma

Lemon Asparagus

Soppressata

Marinated Roasted Peppers

Calabrese

Roasted Onions

Finocchiona

Chickpea & Radicchio Salad

Lonza

20 SELEZIONE FOR 3 | 30 SELEZIONE FOR 4 | 38 GRAN SELEZIONE FOR 6
SERVED WITH GIARDINIERA, PEAR MOSTARDA, BALSAMIC FIG JAM

GF TUNA* 19

Ahi, Hazelnuts, Mint, Yuzu

GF OYSTERS* 21 | 42

CRUDO

Lemongrass Mignonette, Horseradish

WAGYU TARTARE A5* 24

Bone Marrow Vinaigrette, Shaved Truffle,
Crispy Shallot

ANTIPASTI

CARCIOFI Artichoke, Parmigiano, Mint, Pine Nuts, Breadcrumbs

POLPETTONI Pomodoro, Warm Fonduta, Crispy Basil, Parmigiano

GF BROCCOLI RABE RIPASSATO Burricotta, Anchovy, Calabrian Chili

CALAMARI FRITTI Judith Point, Cherry Peppers, Lemon Basil Aioli

GF OCTOPUS* Crispy Smashed Potato, Pancetta, Calabrian Aioli, Lemon

BURRATA Marinated Peppers, Pomegranate, Pepita, Mustard, Balsamic

SALSICCIA* Grilled Polenta, Sun Dried Tomato, Horseradish

6F QUAIL* Black Mission Fig, Goat Cheese, Parsnip Purée, 8yr Balsamic

WILD BOAR Polenta, Ragu, Harissa Vinaigrette

19

15

18

22

17

15

24

21

PRIMI

FUSILLI Shrimp, Basil Pesto, Guanciale, Parmigiano Reggiano

BOLOGNESE Beef Veal & Pork Ragu, Pappardelle, Parmigiano 28

RAVIOLI AI QUATTRO FORMAGGI Brown Butter Sage, Truffle 32

TORTELLI BRASATO Braised Short Rib, Pancetta, Roasted Shallot 34

GNOCCHTI Truffle Mascarpone, Maine Lobster, Sherry ‘Riduzione’ 36

GF RISOTTO AI FUNGHI Mushrooms, Leeks, Watercress, Citronette 28

RIGATONI Braised Duck Ragu, Pecorino, Broccoli Rabe, Crispy Shallots 34

34

TAGLIATELLE AL TARTUFO

24 MONTH AGED PARMIGIANO REGGIANO,

SHAVED BLACK TRUFFLE, TABLESIDE | MARKET PR

ICE

SECONDI

HALIBUT* Crab, Spinach Agnolotti, Lemon Buro Fusso 36 oF TOMAHAWK?* 480z Long-Bone Ribeye, Rosemary Potato, Broccolini, Onion Marmellata 95
OSSO BUCCO saffron Risotto, Root Vegetable, Gremolata 46 6F PORCHETTA ROMANA Whipped Potato, Fennel & Orange Mista, Pistachio Vinaigrette 34
GF BRANZINO* spinach, Fennel, Capers, Hazelnut Brown Butter, Arugula 40 GF SALMONE?* Lemon, Garlic, Roasted Sweet Potato, Grilled Asparagus 33
6F FILETTO DI MANZO* Brussels Sprouts, Whipped Potato, Truffle Butter 56 GF POLLO ARROSTO Featherbrook Farm, Fingerling Potatoes, Swiss Chard, Pancetta 30
oF SCALLOPS* Lobster Saffron Risotto, Peas, Parmigiano Reggiano 42 GF SAGE CRUSTED VEAL CHOP* Mushrooms, Marsala, Artichoke, Whipped Potato 58
INSALATA PIZZE
6F RUCOLA Arugula, Radicchio, Parsley, Pecorino, Apple Vinaigrette 15 MARGHERITA San Marzano Tomato, Mozzarella, Basil, Olive Oil 18
CAESAR* Baby Gem, Anchovy, Parmigiano, Focaccia Crouton 13 FUNGHI Roasted Onion, Mushrooms, Fontina, Radicchio, Truffle Oil 20
CACIO E PEPE Mozzarella, Fontina, Pecorino, Parmigiano, Peppercorn 18
cF CAPRESE House-Pulled Mozzarella, Heirloom Tomato, Basil, Balsamic 14

PROSCIUTTO Mozzarella, Arugula, Cherry Tomato, Figs, Balsamic 21

SAGE BROWN BUTTER SWEET POTATO
ASPARAGUS & PARMIGIANO

SEARED BROCCOLINI & GARLIC
WHIPPED MASCARPONE MASHED POTATO
SAUTEED SPINACH

CONTORNI

GLUTEN FREE

© O O O 9

ROASTED ROSEMARY POTATOES
BRUSSELS SPROUTS & PANCETTA
SAUTEED MUSHROOMS
ROASTED ROOT VEGETABLES
SAFFRON RISOTTO

12

11

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR
RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. BEFORE PLACING

YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY.

GF | GLUTEN FREE
TUSCANBRANDS.COM
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LIBATIONS

SEABISCUIT OLD FASHIONED 17
Peach Infused Bottled-In-Bond Bourbon,
Ginger Beer, Angostura
CALABRIAN COSMO 16
Barr Hill Gin, Italicus, Orange-Thyme, Grapefruit
CHOP MANHATTAN 18
Brown Butter Rye, Carpano Antica, Whiskey Cherry
VESUVIUS 16
Resposado Tequila, Cointreau, Pineapple,
Agave, Habariero Shrub
TUSCAN TINI 15
Citrus Vodka, Limoncello, Basil, Lemon
LA DOLCE VITA 16
Bully Boy Gin, Cocchi Americano, Ramazzotti Rosato,
Lemon, Absinthe
ESPRESSO MARTINI 17
Vanilla Vodka, Espresso, Borghetti, Irish Cream
FOAM & FIZZ 17
TK Gin, Italicus, Lemon, Sugar
SICILIAN SANGRIA 15
Sicilian Nero D’Avola, Italian Brandy,
Lemon Soda, Spices, Pear, Orange,
CAFFE NEGRONI 17
Sweet Vermouth, Campari, Plymouth Gin,
Espresso Rinse
HOLD THE BOOZE
Non-Alcoholic Cocktails
COCONUT DREAM 12
Pineapple, Cinnamon, Orange Juice, Coconut Cream
COS-NO-POLITAN 12
Cranberry-Orange, Honey, Lime, Bubbles
PERONI 0.0 ITALIAN PILSNER 8
SAMUEL ADAMS ‘JUST THE HAZE’ IPA 8
ATHLETIC BREWING ‘RUN WILD’ IPA 9
DRAFT
MAINE BEER CO. ‘LUNCH’ IPA 7%| ME 13
FIDDLEHEAD IPA 6.2% | VT 10
SAM ADAMS WICKED HAZY IPA 6.8% | MA 9
LAWSONS HAZY RAYS IPA 5.3% | VT 13
DOWNEAST CIDER SEASONAL | MA 10
GREAT NORTH DRY-HOPPED PALE ALE 5.5% | NH 9
FEATURED ROTATING BEER | NH 12
ALLAGASH WHITE ‘WITBIER’ 5.2% | ME 10
SAM ADAMS SEASONAL 6% | MA 9
PERONI ITALIAN PILSNER 5.1% 9
STELLA ARTOIS BELGIAN LAGER 5.2% 10
DOGFISH CITRUS GRAPEFRUIT AGAVE 8% | DE 10

BY THE GLASS

SPARKLING

100

Prosecco, Caposaldo Veneto

101 Moscato D’asti, Dell ‘Acquese Casarlto, Piemonte’
102 Champagne, Taittinger Brut, Reims

103 Lambrusco Red Doc, Cinta, Emilia Romana
WHITE

201 Pinot Grigio, Sartori, Veneto

202 Pinot Grigio, Pighin, Collio Friuli

203 Verdicchio Die Castelli de Jesi, Le Marche

204 Soave Classico, Pieropan, Veneto

205 Gavi Di Gavi, La Scolta, Piemonte

206 Chardonnay, Cantina Lavis, Trentino Alto Adige
207 Chardonnay, Hoopla, Yountville, Napa Valley

208 Vermentino Blend, Toscana RSV, Tuscany

209 Sauvignon Blanc, Whitehaven, Marlborough

210 Sancerre, Domaine Roger Neveu, Loire

210 Riesling, Schloss Saarstein, Mosel

ROSATO

301 Negroamaro ‘Calafuria’ Antinori Tormaresca, Puglia
302 Chateau D‘Esclans Whispering Angel, Provence
RED

401 Pinot Noir, Erath Resplendent, Willamette

402 Gaglioppo, Statti, Calabria

403 Nebbiolo Langhe Antica Casa Riccosa, Piemonte
404 Chianti Classico Rsv. Donna Laura, Chianti Classico
406 Etna Rosso Cantine Valenti Norma, Sicily

407 Super Tuscan Toscana Private RSV. Tuscany

408 Montepulciano, Le Salare, Abruzzo

408 Merlot, St. Francis Merlot, Sonoma

409 Cabernet Sauvignon, Austin Hope, Paso Robles
410 Cotes du Rhéne, Ferraton Pere e Fils, Rhone

CORAVIN SYSTEM

500

501

502

501

2021 Super Tuscan Gaja ‘Promis’, Tuscany
2018 Barolo, Ricossa Antica, Piemonte

2021 Cabernet Sauvignon, ‘My Favorite Neighbor’, Paso Robles

2021 Cabernet Sauvignon, Far Niente ‘Post & Beam’, Napa Valley

? 4
14|54
14|54
26110

13 |50

14 |54
14 |54
15 |58
14 |54
16 | 62
17 | 66
18 | 70
15 | 54
15 | 58
20 | 78

15 | 58

15 |58

18 |70

16 | 62
17 | 66
18 |70
16 | 62
18 |70
15 |58
15 |58
14 |66
17 | 66

19 |74

30z | 6oz | Bottle

30 | 48190

22 38150

25 |38 150

28 | 42166

CRAFT
CITIZEN CIDER ‘ROTATION’ | VT 10
SAM ADAMS LAGER 5% | MA 8
GUINNESS, STOUT 4.2% | IE 10
THE BASICS
BUD LIGHT 4.2% 7
COORS LIGHT 4.2% 7
MILLER LIGHT 4.2% 7
MODELO SPECIAL 4.4% 8
TRULY WILDBERRY 10




