


ANTIPASTI

ITALIAN WEDDING SOUP

Roasted chicken broth with homemade meatballs, greens, and pastina
3.50/5.50

MINESTRONE di VERDURE

Fresh hearty vegetables and Tuscan bean soup
3.00/5.00

STUFFED HOT CUBANO’S

Sausage stuffed hot banana peppers with san marzano tomato sauce and reggiano cheese
8.50

CALAMARI FRITTI

Spicy calamari with san marzano tomato sauce
9.50

GOAT CHEESETRIO

Layers of Crusted eggplant with melted ricotta, goat cheese, and marinara
8.50

CRUSTED ARANCINI

Rice croquettes with mozzarella filling and Bolognese sauce
7.50

INSALATA e PIZZA al FORNO

INSALATA MISTA
Mixed mesclun greens with tomatoes, cucumbers, carrots and a
raspberry vinaigrette
7.00

CAESAR SALAD CLASSICO

Hearts of romaine, Ciabatta croutons and parmigiano 8.00
Add grilled chicken 2.00
grilled salmon 4.00

CHOPPED TOSCANO COBB
Baby greens with grilled chicken, tomato, cucumber, pancetta, and gorgonzola
with a balsamic vinaigrette
13.00

CRUSTED 7”PIZZA E SALAD

Your choice of white or red sauce with two toppings
9.00

PANINI SANDWICHES

Served on Ciabatta bread with shoestring potatoes

CRUSTED CHICKEN PARMESAN

Crusted chicken breast with roasted marinara and mozzarella
9.00

ROASTED VEGETABLE

Eggplant, zucchini, peppers, spinach, tomato, and goat cheese with a balsamic vinaigrette
9.00

PROSCIUTTO AND MOZZARELLA

Layered prosciutto di parma, fresh mozzarella with lettuce and tomato
9.00

P.L.T.
Pancetta bacon, lettuce, and tomato
8.00

TUSCAN CLUB

Oven roasted turkey, pancetta, provolone, lettuce and tomato with a Dijon aioli
9.00

HOT ITALIAN

Salami, pepperoni, cappicolla, provolone, lettuce and tomato with Italian dressing
9.00

TOSCANO SPECIALTIES

Toscano specialties are served with a side salad

SPAGHETTI POMODORO

Spaghetti or penne with roasted tomato sauce, garlic, fresh basil and virgin olive oil
8.00

Add homemade meatballs or Italian sausage
11.00

SPAGHETTI AGLIO EOLIO

Olive oil and roasted garlic with Italian parsley and romano cheese
10.00

PENNE ARRABIATA

Pasta with extra virgin olive oil, hot peppers, and san marzano roasted tomato sauce
10.00

FETTUCCINI ALFREDO

(lassic alfredo sauce with sweet peas 11.00

LINGUINE TARRANTINA
Flat pasta served with mussels, clams, and prawns, in a crushed red pepper
and parsley sauce
17.00

POLLO PICCATA

Scaloppine of chicken with artichokes and capers in a lemon butter sauce
12.00

ASPARAGUS FRITTATA

Cheese and asparaqus stuffed Italian omelette of onions and romano
10.00

BAKED ZITI

Bolognese or vegetable tomato sauce baked with mozzarella and ricotta sauce
12.00

SHRIMP AND ARTICHOKE CAPPELINI
Angel hair pasta served with shrimp, artichoke, sun dried tomatoes,
and spinach tossed in aglio e olio
13.00

CHICKEN PARMIGIANA

Crusted chicken cutlet with baked mozzarella and spaghetti pomodoro
12.00

EGGPLANT PARMIGIANA

Egg battered eggplant with baked mozzarella and pasta marinara
11.00

POLLO ALLA MARSALA

Scaloppine of chicken breast in our marsala mushroom sauce with pasta pomodoro
12.00

POLLO VESUVIO

Chicken breast, spinach, red bell peppers, and olives, served over a bed of linguine
tossed in a roasted tomato sauce
13.00

SALMON alla GRIGLIA

Grilled Scottish salmon with sundried tomatoes, olive tapenade, and spinach
13.00

LASAGNE AL FORNO

Flat pasta layered with Bolognese sauce, ricotta, and parmesan cheese
9.50
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CafeToscanolnAurora.com



