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TOSCANA MIA

TRATTORIA ITALIANA
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ANTIPASTI

Grigliata di verdure (120 @) @ ...coevvveeeemmenne. $155

Grilled veggies seasoned
with olive oil and garlic.

Prosciutto e melone (509)....cccccreeecrvemrnnanens $160
Slices of Parma ham and cantaloupe
with homemade garlic bread.

Antipasto toscano (2 pax) (180 gr)..eveessnsssnss $275
—-ine selection of cold meats and italian cheeses.
Carpaccio di bresaola (80 gr).....ccevemvnnnnnns $165

Slices of dried meat served with arugula,
parmesan cheese and cherry tomatoes.

Carpaccio del pescatore (80 gr).......c.vuueee $160
Slices of fish served with arugula,
cherry tomatoes, olives, cappers and red onions

Melanzane alla parmigiana (120 gr).......... $160
Baked eggplant with mozzarella,
parmesan cheese, basil and fresh tomatoe sauce.

CozZzzamara (200 gr)........ccicunmssisvunsmssss $135

Mussels with white wine sauce, garlic,
parsley and black pepper.

La Bruschetta classica (60 gr).....ccccvvervnnnes $130

4 slices of homemade bread with tomatoes,
garlic, parmesan cheese, basil and
fresh extra virgen olive oil.

INSALATE (s56r)

Arugula, spinach, pear, gorgonzola cheese and nuts.

(" N\ Forte dei MarMi......c.couecremseresmscsessssesseseanens $145

Shrimps, arugula, avocado, cherry
/ tomatoes and red onions.

B O o Y = -1 = $155
Fresh tomatoes, mozzarella cheese and basil.
Montecatini AItO @ ....cooeeeeeeeeemeeeeeeer s $125
Green salad.

T e S $145

Chicken marinated with pesto, lettuce,
feta cheese and croutons.

e s e e S ——— $135
| ettuce, cherry tomatoes and homemade garlic croutons.

Extra chicken $30 / extra shrimps $40

LE MINES TRE @50m1)

Zuppa della NONNA....ccvciie v s s s nnna $140
White beans and chickpeas soup.

MINE@SLIONE & ...coieeeeiiirremessrrresnsssrrsnnnsssrnnnnnns $140
Veggle soup.

ZUuppa del mare....cccv v rvercrsn s sssn s rannna $170

Seafood soup.

Your choice: Homemade
Spaghetti, Ravioli, Fettuccini, Gnocchi,
Pappardelle y Tortellini

Frutti di mare....ccecicceirrsn s sssssssnsssssnnnnnas $250
Rosé sauce and seafood.

=] 2 -2 T $245
Chicken, marsala sauce and cream.

Antonella @ ......ooiiirrrrre - $215

Tomato sauce, olives, mushrooms, spinach,
arugula and bell peppers.

@8- 1 o [ 1 [ o od 1 $225
Mushrooms, gorgonzola cheese, pecans and cream.
1 =] 1 -4 = $225

Cream, white wine, green peas, red onion,
mushrooms, garlic and homemade pancetta.

MONSUMMANO...ciiieeriesmsnnsssnnssannssnnnssnnnnnnnns $225
Tomato sauce, homemade italian sausage and mushroomes.
=30 ] Lo e | 3 173 T $215
Meat sauce.

MArtiNa 7 coeeeeeeeeeeeeeeeeeesssmeesssmeesssmeessannessnes $195
Tomato sauce, red onions, basil and hot peppers.

g 1= 1o g Tod 1= 1 o 1= $225
Tomato sauce, red onions and homemade pancetta.

4 o] 2 =] [ d 1 1o T $250
Shrimps, gorgonzola cheese and cream.

T o = 1= Y] o T $215
Tomato sauce, anchovies, cappers, red onions
and black olives.

PestOo @ Camarones....ccccveereemsnnsssnssnnssnnnanns $250
Homemade pesto and shrimps.
1D X0 ] 2 1 1= N $250

Rose sauce, shrimps and zucchini.

IL SECONDI DEL PESCIVENDOLQO (2506R) =

Fritto MIStO...cuce v rvesv s snm s v s nmmnnmnns $305
-ried shrimps and calamari with veggies.

TONNO JOQAIY . i iiiuimiinnrranmsssnnssnnnssnnssannsasnnnnannnnn $305
Grilled Tuna served with veggies.

Pesce alla livornese.....ccccvvevve v e snesnnsnnsnnnes $325

Catch of the day with black olives, capers,
red onions, tomato sauce and basil.

Il Gamberi con patate....cccvereiiveiiveeieeeeae e $325
Grilled shrimps served with baked potatoes.

IL SECONDI DEL MACELLAIO (250GR) =

Petto di pollo alla parmigiana............cc...... $290
Chicken breast with tomato sauce, mozzarella and basil.

Salsiccia alla griglia con insalata

€@ POMOUON uuuieiumircnmrsnnnmsannsssnnssnnnsannnsannnnsnnnnnns $270

Grilled italian sausage served with
silces of tomatos and green salad.

Scaloppina Marsala.....ccco e eve e crernas $325
Beef fillet with marsala sauce and grilled veggies.
Salsiccia alla TOSCANA MIA......cccvcmvemeenaes $325

Italian sausage, olives, bell peppers
and tomato sauce.

Tagliata Montecarlo.....ccecevcreieirervnn s nnnas $325
Grilled beef fillet served with mushroom

sauce and baked popatoes.

Tagliata SIeNeSe...cc v v rer i sr s ra s n e n s en $325
Grilled beef fillet served over fresh arugula,

slices of parmesan cheese on top and baked potatoes.



PLZ/ZAS 2506r)

Tomato sauce, mozzarella, shrimps,
gorgonzola cheese and spinach.

FUNQGOSA. i inessnnssnnsssnnssnnssannnasnssnnnnnnnnsnnnnnna $235
Tomato sauce, mozzarella, grilled mushrooms,

truffle oil and fresh garlic.

Tomato sauce, mozzarella, bresaola, arugula,
cherry tomatoes and parmesan cheese.

D X =Y e | g U] ] o $220

Tomato sauce, mozzarella, mushroomes,
homemade italian sausage, artichokes and black olives.

@4 1= 2 1o 2 1 $230
Tomato sauce, mozzarella, artichokes and parma ham.

2 2 Lo | 1= $220
Tomato sauce and seafood.

74 3.3 o= T o | o] o 1 $210

Tomato sauce, mozzarella, ham, black olives,
capers and artichokes.

o T e S, $190
Tomato sauce, mozzarella and basil.
el el o] o] B T $210

Tomato sauce, 4 cheeses, homemade
italian sausage and red onions.

| I - ] 14 o 1 o 1= T $230
Tomato sauce, mozzarella, ham and black olives.

= 3 Lo X o od o 1 o T $205
Tomato sauce, mozzarella, ham and pepperoni

B =120 | [ o od o 1 1 o TR $195
Tomato sauce, mozzarella ana

hot homemade pepperoni.

CaMmPagNoOla... e vcrrre s s s s s r s nan s $210
Tomato sauce, mozzarella and grilled veggies.

TONNOSA. .. ittt ran s san s aaa s saannaan s nannnnannns $230

Tomato sauce, mozzarella, tunna carpaccio, red onions,
olives and cappers, topped with fresh arugula.

=10) 0Y=) & 2= W T T T $180
Tomato sauce, garlic, anchovies and oregano.
BlanNCaNI@Ve....cci v s s s s s ne s nn s nn s an e $215

Mozzarella cheese, mushrooms and parma ham.

IL. DOLCI

Tiramisu (1500r)...cccirrrrncnrreernrarerararasnsannsnns $140
Traditional italian dessert.

Flan (150gr) .. rcsvsssn e essnm s anmnmn $140
Homemade flan served with artesanal gelato.

Strudel (150gr) ... iicrvcrsc s s sne s nnanannaa $140
-ruit strudell served with vanilla gelato.

Homemade gelato (150gr)....ccvcemviiiveiiinnnnnss $140
Please ask your waiter for todays flavors.

Affogato (130gr)...cccrcerciirmreere s ssanrnnrnnnnnna $140
Homemade gelato with an espresso shot.

Nutella pizza (1259F)..ccccccicirrenirrin s ssnannnsnnns $160

Pizza bread with nutella and strawberries.

NO STRAWS, PLEASE!
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APERITIVI & COCKTAILS (1806r)

CUDA LIDre...scssssmunsiiisinsisishnarsnsai e $135
GIN TONIC..cciicuiissssnnsmsnssinansunmaroenssi it $135
Margarita (lime or strawberry)....ccccecveevereevrnnes. $135
Dayquiry (lime or strawberry)....ccceceeeeieeececenannns $135
1 1= T 1 $135
Apple MartiNl...c i v s r e s nnn e $135
= 1 o 1 3 $145
1] 0 ] 1 4 $145
CoOSMOPOIILAN......cccuimiinmnmmsmmsissmninn s O $135
MOJIEO..c.ciiinmniiiinnsininonninsussnnsnsenunsasnvinnny biakh L LT SR $135
WHhISKY & Soda......cciiieiiiiiisie v cnasa i sa s s snasnssan $145
Sangria (red or White)....ceverimimirrsisisennsnanen i $135
08 1= [ oo 1 $135
ACQUA

Nestlé 600 Ml.....cccceieieiireiecrrr s s s annas $28
Garci Crespo 600 Ml.....ceeriiirie e vrre s v r e s s $28
St. Pellegrino 500 ml.....coc e eiiiiii v s s e $75
LE BIRRE 55w

== Y od ] 1 o4 o T $38
@4 o ] 3 T T $38
Modelo Especial.....ccuimimiiiiiirisrrsns s s mnnnnas $38
LY 13 o ] o = $38
Corona LIght.......csimisanmmnsissisnrthomns iy $38
Negra Modelo.....cccciuerisiiinmnsisiinnisssonisssivanis ety $38
08 - ) i Al = 1= =1 $85
LE BIBI'TE 355M1)

15T od 0 11V Z=] o T o 1= =3 $28
04 Yo T o] 1 T $28

Naranjada.......cccicvieimiesrrrsssn s ssss s s s ssssnsnnsnsnnns $32

@0 ] (o I 1= - T $32

CAFIFE & DIGESTIVI

AMericano (150MmMI) .. icicere v s s s rn s rnrn s $30

ESPresso (35ml)...ccciciiiiiiesirere s snssass s sn s nnmsnsnnnns $38

Cappuccino (150MmM) ... v e n e n s $45

Caffe Latte (150Mml)........ccccccmsnsisnsisssinsensnssnrsernr: $35

Corretto (E5MI) ... v e na s $75

Grappa (A0MD....ce e v s s nna $145
SambUucCa (AO0OMI) . rrerre e rn e ra s rnanamnnas $145
Digestivs (A0Mm)....ccieie it s r e e e e $145

TIPS NOT INCLUDED
WE TAKE VISA & MASTERCARD
HTOSCANAMIABUCERIAS
Htuttiatavola #VeryltalianPeople
follow us on INSTAGRAM
@toscanamiabucerias



