TOSCANA ITALIAN CHOPHOUSE & WINE BAR

ITALIAN CHOPHOUSE
& WINE BAR

SALUMI E FORMAGGI

HOUSE CURED SALUMI, IMPORTED CHEESES, GIARDINIERA,
TRUFELE HONEY, OLIVE MISTA, ROSEMARY, CROSTINI

CRAB CAKES
AVOCADO CREME, MUSTARD SEED,
SPICY CALABRIAN CUCUMBER, RED WATERCRESS

CRISPY CALAMARI
POINT JUDITH CALAMARI, CRISPY CHERRY PEPPERS,
LEMON BASIL AIOLI

BURRATA
BASIL PESTO, CHERRY TOMATO, TORN BASIL,
BALSAMIC DRIZZLE, GRILLED CIABATTA

TUSCAN MEATBALL
POMODORO, BURRICOTTA, FRIED BASIL

STARTERS

22

21

16

1L

SHRIMP COCKTAIL Gg
COCKTAIL SAUCE, LEMON

LOCAL OYSTERS* G
COCKTAIL SAUCE, PROSECGO MIGNONETTE, LEMON

PEI MUSSELS
ANISETTE BROTH, OLIVES, CALABRIAN CHILI PEPPER

MOZZARELLA EN CAROZZA
CRISPY MOZZARELLA, PESTO TRIO, BASIL,
SUNDRIED TOMATO, ARUGULA

SEARED TUNA#* @&
LEMON AIOLI, CHERRY TOMATO CONSERVA,
TOASTED SUNFLOWER SEED

21
21
16

14

17

CHOPHOUSE RAW BAR

SEAFO0OQOD

LOCAL OYSTERS% 21

COCKTAIL SAUCE, PROSECGO
MIGNONETTE, LEMON

CHEF'S DAILY CEVICHE#* 16

I ASK ABOUT OUR DAILY FEATURE

SHRIMP COCKTAIL 21
COCKTAIL SAUCE, LEMON

TUNA

TOWER#% 125 OYSTERS, SHRIMP, LOBSTER TAIL, TUNA, CEVICHE | ADD CAVIAR* MKT

TARTARE* 18
AVOGADO PUREE, PICKLED CUCUMBER,

SMOKED MALDEN SALT

KALE & RADICCHIO 16 @
STONE FRUIT, CUCUMBER,
RED ONION, CHERRY TOMATO,

LEMON POPPYSEED VINAIGRETTE

SALADS

BEET SALAD 15 Gr
PICKLED BEETS, ARUGULA, CANDIED WALNUTS,
GOAT CHEESE, GREEN GODDESS VINAIGRETIE

=]
TUNA 12 STEAK TIPS 13 CHICKEN 9 SALMON 15 SHRIMP 16

CAESAR* 1L
HEARTS OF ROMAINE, PARMIGIANO,
CIABATTA CROUTON, ANCHOVY

HAND-HELD

LUNCH ENTREES
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TOSCANA BLT 1L WAGYU STEAK & EGGS 28
CIABATTA, BIBB LETTUCE, TOMATO, AVOCADO CREME RED PEPPER COULIS, ROASTED POTATOES
WOOD GRILLED BISTECCA SANDWICH 21 ROMAGNA RAGU 16
BRIOCHE, RED ONION JAM, FONTINA, MUSHROOMS, ROASTED POTATOES, SIGNATURE BOLOGNESE,
CONFIT GARLIC, FRIES SUNNY SIDE EGG
TUSCAN CHICKEN SANDWICH 18 LOBSTER LOLLIPOPS MKT
ROASTED RED PEPPERS, BACON, AVOCADO, PERONI BEER BATTER, LOBSTER TAIL,
PESTO AIOLI, BIBB LETTUCE, BASIL, FRIES GREMOLATA FRITES, CALABRIAN AIOLI
LOBSTER ROLL 38 LOBSTER RAVIOLI 20/38
COLD | MAYO, CELERY, PARSLEY SAUTEED SHRIMP, WHITE WINE BURRO FUSO,
HOT | BROWN BUTTER, SCALLION CRUSHED RED PEPPER
CHOPHOUSE BURGER 15 RIGATONI ALLA BOLOGNESE 17/28
8 OZ PRIME BEEF, RED ONION JAM, LETTUCE, TOMATQO, FRIES CLASSIC BRAISED SAUCE OF BEEF & PORK,
HOUSE MADE PASTA, PARMIGIANO REGGIANO
CHEESE 3 | EGG 4 | BACON 4 | AVOCADO 3 | MUSHROOM 4 MUSHROOM RAVIOLI 18/29
= PORCINI CREMA, ROASTED MUSHROOM, MINT
A N
WOOD-FIRED STEAKS & CHOPS
1002z BARREL CUT FILET MIGNON=* 58 POACHED LOBSTER TAIL 20 a
160z PRIME BRANDT RIB EYE% 65 WOQD GRILLED JUMBO SHRIMP 16 g
J J TORCHED BLACK TRUFELE BUTTER 8 Q
1202z 7X WAGYU FLAT IRON=* 65 RED ONION JAM 3 >
360z DRY AGED LONG BONE RIB EYE# 95 GORGONZOLA BUTEER . =
AU POIVRE SAUCE 6 =
lbhoz GARLIC CRUSTED LAMB RACK=* 55 OSCAR 12 wn
N
SIDES
HERB ROASTED POTATOES G 10 TRUFFLE FRIES 9
PROSCIUTTO MAC & CHEESE 10 JUMBO ASPARAGUS & LEMON G& 10
CRISPY ONION STRINGS 11 BROCCOLINI & GARLIC (g 10

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggS may increasSe 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.
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TOSCANA ITALIAN CHOPHOUSE & WINE BAR
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ITALIAN CHOPHOUSE

& WINE BAR

Y TOSCANA'S DIRTY MARTINI
BULLY BOY VODKA, CALABRIAN PEPPER,
CHERRY TOMATO, GORGONZOLA STUFEED OLIVES

Y TUSCAN TINI
CITRON VODKA, BASIL, LIMONCELLO, LEMON

Y MAINE SOUR
BULLY BOY VODKA, LEMON, ELDERFLOWER,
BLUEBERRY BUBBLES

Y STRAWBERRY BANKED
TK ARTISAN GIN, STRAWBERRY BIANCO,
RHUBARB BITTERS, LEMON

0 BEST FRIENDS
EL JIMADOR REPOSADO, SPICED PEAR,
ANGOSTURA, SODA

¢ THAT SPRITZ LIFE
STRAWBERRY INFUSED CHAZZALETLE BIANCO,
APEROL, LEMON, BUBBLES

0 LAST DAXS
FRESNO INFUSED LUNAZUL BLANCO, PASSION FRUIT,
VOLCANIC SALT, LIME

1L

1L

15

17

1L

15

SPECIALTY

COCKTAILS

Y CHOPHOUSE MANHATTAN
BROWN BUTTER RYE, CARPANO ANTICA,
HOUSE MADE WHISKEY CHERRIES

Y ESPRESSO MARTINI
VANILLA VODKA, ESPRESSO,
CAFFE BORGHETTL IRISH CREAM

Y CLEARLY PINK
LUNAZUL BLANCO, CLARIFIED GRAPEFRUIT,
PINK FOAM

o MY DARLING
EVAN WILLIAMS BLACK LABEL, CLEMENTINE,
VANILLA BEAN, BURNT ORANGE TWIST

0 CROSS ATLANTIC
PLANTATION PINEAPPLE RUM, MINT,
TAMARIND, LIME

¢ SANGRIA ROSSO
NERO D’AVOLA, CHERRY HEERING, ELDERFLOWER, LIME

 VINCENZO'S VESSEL 16
TOSCANA RUM BLEND, BLOOD ORANGE, HIBISCUS, PINEAPPLE

18

1L

15

15

15

CHOPHOUSE CUSTOM BLOODY MARY

SIGNATURE HOUSE MADE BLOODY MARY GARNISHED WITH TRUFFLE SALT, LEMON, LIME, CELERY, & OLIVE
BULLY BOY TUSCAN ARTISAN VODKA, BULLY BOY TUSCAN ARTISAN GIN, OR LUNAZUL TEQUILA | 15

ADDITIONS
SHRIMP COCKTAIL 7 | OYSTER 4 | CRISPY PANCETTA 4 | GORGONZOLA OLIVES 2

BY THE GLASS

SPARKLING

PROSECCO | CA'SISA, VENETO

MOSCATO D'ASTI | DELL 'ACQUESE 'CASARITO' PIEMONTE
CHAMPAGNE | TAITTINGER, REIMS NV

WHITE

PINOT GRIGIO | CAPOSALDO, DELLE VENEZIE
CORTESE | VILLA SPARINA, GAVI

SOAVE | PIEROPAN, VENETO

SAUVIGNON BLANC | VOLARE, CENTRAL VALLEY CHILE
SAUVIGNON BLANC | DOMAINE DE ROME, SANCERRE
RIESLING | SCHLOSS SAARSTEIN, MOSEL

SUPER TUSCAN | TOSCANA BIANCO

CHARDONNAY | CANTINA LAVIS, TRENTINO-ALTO ADIGE
CHARDONNAY | LEGEND, PASO ROBLES

4
ROSE
GRENACHE, SYRAH, CINSAULT | FAMILLE PERRIN, COTES DU RHONE
CABERNET SAUVIGNON | STEININGER AUSTRIA

RED

PINOT NOIR | ERATH 'RESPLENDENT', OREGON

ETNA ROSSO | CANTINE VALENTI ‘NORMA’, SICILY
CHIANTI CLASSICO | ROCGA DELLE MACIE, TOSCANA
NEBBIOLO | LA KIUVA ROUGE DE VALLEE, VALLE D’AOSTA
MERLOT | FREI BROTHERS, DRY CREEK VALLEY

SUPER PUGLIA | CASA MARRONE ‘APPASSIMENTO’
MALBEC | TERRAZAS DE LOS ANDRES RSV, MENDOZA
SUPER TUSCAN | TOSCANA PRIVATE RSV, TOSCANA
MONTEPULCIANO | ARTIGIANO, ABRUZZO

CABERNET SAUVIGNON | AUSTIN, PASO ROBLES
SUPER TUSCAN | BANFI ASKA, TOSCANA
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DRAFTS

CRAFT

FIDBLEHEAD CO. IPA, VT 6.2«

MAINE BEER CO. ‘LUNCH’ IPA, ME 7«

LAWSON’S LITTLE SIP, VT 6.2#

ALLAGASH BREWING ‘WHITE” WITBIER 5.2%

MAST LANDING ‘GUNNERS DAUGHTER' NITRO STOUT, ME
TRIBUTARY PALE ALE, ME 5.2«

DOGFISH HEAD, CITRUS SQUALL GRAPEFRUIT AGAVE, DE 8«
ARTIFACT CIDER PROJECT SEASONAL, MA

OXBOW FARMHOUSE PALE ALE, ME 6«

CLASSIC

PERONI LAGER, ITALY 5.1#

SAMUEL ADAMS SEASONAL, MA
PACIFICO MEXICAN LAGER, MX 4.5%
COQORS LIGHT LAGER, CO 4.2x
STELLA ARTOIS, BEL 5.0%

ZERO PROOF BOTTLES
ATHLETIC BREWING RUN WILD IPA
CLAUSTHAULER LAGER

NN N o ©

&ZERO PROOF

PASSION FRUIT MINT 10
PASSION FRUIT, LIME, MINT, SODA

CLEMENTINE FIZZ 10
GINGER BEER, VANILLA BEAN,
CLEMENTINE

ESPRESS-NO MARTINI 10
FRESH BREWED ESPRESSO,
VANILLA, CREAM

dv4d INIM ® 3SNOHdOHD NVITV1I YNVYOSOL




