
 
ENTRÉE SELECTIONS 

Vegetar ian  Entrées  ava i lab le  upon reques t  
Accompanied  wi th  Pota to  & Vegetable  of  the  Day  

Al l  Entrée  served  Family  Sty le  o r  Indiv idual ly  Plated  
 

TRADITIONAL SELECTION 
CHICKEN SAVOY -   All  Natural  Bell  & Evans chicken with  house made seasoning,  f in ished in  
our  wood f i red oven with  balsamic vinegar  and locatel l i  cheese 
TRADITIONAL ITALIAN TABLE,  YOUR CHOICE OF CHICKEN OR VEAL -  Parmigina,  Marsala ,  
Piccat ta ,  Milanese,  Francaise  or  Sal t imbocca 
SHRIMP OREGANATA -  Toasted bread crumbs,  white  wine,  lemon 
GRILLED SALM ON -  Maple mustard vinaigret te  
GRILLED SW ORDFISH OREGANATA -  White  wine caper  sauce topped with  roasted bread crumbs 
BUTTERFISH FRANCAISE -Art ichoke hearts ,  sun-dried tomatoes, lemon butter  cream sauce   
COD MILANESE PUTTANESCA- Olives ,  capers ,  mushrooms,  San Marzano tomato basi l  sauce  
ROOT BEER MARINATED PORK LOIN -  Gri l led and served over  caramelized onions & pancet ta ;  
then drizzled with  a  Root  Beer  Au Jous 
HANGER STEAK -  c i t rus  sesame marinated,  sauteed broccolini  
 

 
PREMIUM SELECTION 

STUFFED PORK LOIN -Prosc iu t to ,  mozzare l la ,  sp inach ,  roas ted  
peppers ,  d i jon  sherry  demi  

VEAL & SHRIMP-  Jumbo Lump Crab,  cremini ,  prosciut to ,  
marsala  cream sauce 

DUCK BREAST -  Caramelized pearl  onions,  apricot  mostarda,  
duck demi 

GROUPER FRANCAISE -  Art ichoke hearts ,  sun-dried tomatoes,  lemon but ter  cream sauce   
JUM BO LUM P CRAB CAKE-  topped with  a  horseradish di jon sauce 

8OZ LOBSTER TAIL OF YOUR CHOICE-  Broi led or  Francaise  
PETITE FILET MIGNON -  barolo  mushroom demi  (+3.00 per  person)   

CHILEAN SEA BASS FRANCAISE -  Champagne crab meat ,  lemon but ter  sauce.    
 
 

TOSCANO SIGNATURE STEAKHOUSE MENU   
(+7.00 per  person) 

Prime Boneless  New York Str ip  
Dry Aged Bone-  In  New York Sir loin  

Dry Aged Porterhouse (family  s tyle  only)  
Dry Aged Rib Eye Steak  ( family  s tyle  only)  

*ALL OF OUR SIGNATURE STEAKS ARE USDA PRIME & DRY AGED IN HOUSE 
 

BEVERAGE MENU 
$3 PER PERSON 

Unlimited Soda,  Coffee,  Tea,  Espresso & Cappuccino 
 

KIDS MENU 
CHOICE OF TW O :   $  10.99 

Chicken Fingers  & Fries    9  Inch Pizza 
Spaghet t i  & Meatbal ls    Penne Butter  

 
ALL PRICES ARE SUBJECT TO 20% GRATUITY &SALES TAX  

A N Y  M O D I F I C A T I O N S  S U B J E C T  T O  P R I C E  C H A N G E 

RAW BAR  
(+7 .00  pe r  pe rson) 
Shr imp Cocktai l  
Crab  Cocktai l  
Oys te r  on  the  ½  s hel l  

• Eas t Coast /West  Coas t 
Clams on  the  ½  S hel l   
	
  



TOSCANO STEAKHOUSE • RAVELLO   

On-Si te  C ater ing  Menu  
 

PASTA 
Pen ne  Pomod oro ;  S an  Marzano  tomato  bas il  

Gemel li  Con Salsiccia;  Sw ee t  I t a li an  s ausage,  toasted  fennel ,  mushrooms,  San  Marzano p lum tomato  basi l  s auce  
Mezzo Rigatoni ;  Sunday gravy .  ground beef ,  pork ,  vea l  

Sp in ach  R avio l i ;  P is tachio  lemon honey  sauce 
Vod ka Rigatoni ;  P rosc iu t to ,  red  onion ,  vodka ,  tomato  c ream,  shaved  parmesan 
Rigatoni  Carbonara ;  Pancet ta,  on ion ,  f resh  c racked  pepper ,  pa rmesan  cheese 

Orecch ie t te ,  Sau sage  & Broccoli  Rabe;  Pepperoncin i ’s ,  S undr ied  Tomato ,  toasted  ga r l i c,  pa rmesan  breadcrumbs 
Farfal le Pes to  C ream; Vodka ,  toas ted  p ine nuts  

Orecchiette ,  S pr in g  Peas & Crisp Prosciutto;  Dital in i  pasta ,  peas ,  pance tta ,  on ion ,  toas ted  breadcrumbs  
Pen ne  Fra Diavlo ;  d iced  ch icken  breast ,  ho t  &  sweet  peppers ,  swee t on ion , me l ted  provolone 

Cavate l li ;  P ork  Ragu, f resh  peas,  w hipped  r ico t ta.  
*All  Pastas  are  interch angeable 

	
  

  
 
 

FLATBREAD 
Margarita ;  San  Marzano,  tomato ,  mozzare l la ,  
f resh  bas i l  
Campagnola ;  Red Roas ted  peppers ,  Goat  Cheese ,  
Rosemary  
Quattro Formaggio;  Font ina ,  Gorgonzola ,  
Mozzare l la ,  Parmesan  & Pes to  
Diavolo ;  Tomato  sauce ,  mozzare l la  and  chor izo  
SESAME CRUST  
Salsiccia ;  Broccol i  rabe ,  sausage ,  pes to ,  tomato  
Leon ;  Prosc iu t to  d i  parma,  a rugula ,  shaved  
parmesan  
Pork & Fig ;  Caramel ized  onion ,  gorgonzola ,  s l ice  
pork  tender lo in  
Spinach Artichoke ;  Font ina ,  r ico t ta ,  roas ted  
gar l ic  
 
ASSORTED BRUSCHETTA 
(a l l  se rved  on  our  Brooklyn  Bread)  
Choice  of  3  
•  Honey and  Ricot ta  
•  Prosc iu t to  d i  Parma,  Roas ted  Red Pepper ,  

Shaved  Parmesan  
•  Orig ina l  Tomato  Bas i l  
•  Roasted  Beet  
•  Cucumber  & Garbanzo  Bean  
•  White  Bean ,  Sun Dried  Tomato ,  Goat  Cheese  

& Bas i l  
 
 
 
 
 
 
 
 

 
 

ANTIPASTO 
Arancini ;  Choice of  One  

•  Bolognese: 	
  Ground	
  beef , 	
  pork 	
  and	
  veal 	
  
with 	
  peas  

•  Pesto  
Sweet & Sour Calamari ;  Cr ispy  ca lamar i  tossed  
wi th  sweet  be l l  peppers  and  dr izz led  wi th  pes to  
a io l i  
Mussels ;  Choice  of  one:  

•  chor izo ,  Calabr ian  pepper ,  tomato  Au Jus  
•  Biacno  
•  Fra  Diavlo  
•  Marinara   

Emma’s Meatballs ;  Pan  Fr ied ,  topped  wi th  
Sunday Gravy and  f resh  whipped  r ico t ta ,  house  
made  focacc ia  
Tuscan Baby Kale Salad ;  Rais ins ,  ye l low 
ra is ins ,  toas ted  a lmonds ,  shaved  parmesan  cheese   
Arugula Salad ;  Pears ,  f igs ,  pecans ,  o range  honey  
v ina igre t te  
Eggplant & Tomato Stack ;  San  Danie la  
prosc iu t to ,  buffa lo  mozzare l la ,  baby  arugula ,  
f i f teen  year  o ld  ba lsamic ,  ex t ra  v i rg in  o l ive  o i l  
Garden Salad ;  Baby Greens ,  cherry  tomato ,  
on ion ,  ce lery ,  ba lsamic  honey  
Caesar Salad ;  Red roas ted  pepper ,  parmesan ,  
b lack  pepper ,  anchovy 
 

 
 
 
 
 
 

 

      3  COURSE DINNER            4  COURSE  DINNER                5  COURSE DINNER 
            33  per person               38 per person       48 per person      
SUNDAY- THURSDAY                         SU NDAY - THURSD AY               SU NDAY - THURSD AY  
SATURDAY 12-4PM               52 per person        57 per person 
         FRIDAY/SATURDAY AFTER 5PM        FRIDAY/SATURDAY AFTER 5PM 

 
2  FLATBREAD SELECTION            3 ANTIPASTO                  3 ANTIPASTO   
2  ANTIPASTO     2 PASTA        2 PASTA 
2 PASTA      2 ENTRÉE        3 ENTREE 
2 ENTRÉE  (s tandard)     (1 standard/1 premium)   (1 standard/2 premium) 
 
AS SORTED  MIN I D ES SERTS       AS SORTED  MIN I D ES SERTS            AS SORTED  MIN I D ES SERTS  
 
 


