V IA T OSCANA
r i s t o r a n t e

For our gluten free guests**

Please mention to your server that you will be ordering from this menu so that the dishes can be
appropriately modified.

Antipasti

(request gluten free salads without balsamic vinegar depending on sensitivity)
Mussels la Spezia * lemon-white wine or spicy tomato sauce 8-

Caprese Misto fresh mozzarella, tomato, pesto-balsamic, artichoke, roasted red pepper, kalamata olive
8 - House Field Greens grape tomato, goat gouda, shaved fennel, oregano vinaigrette 4 Zuppa Ribollita traditional tuscan soup, extra virgin olive oil 4Baked Mushrooms spicy sausage and gorgonzola filled 7Insalata Cavolo kale, pecorino, peppadew, spiced walnut, fig, whole grain mustard-lemon agrodolce 7Burrata di Casa housemade mozzarella with creamy center, apricot mustardo, pistachio, arugula 6Cavoletti Fritti fried brussel sprouts, fresh green apple, pistachio, cider reduction 7Calamari * lightly battered, marinara, lemon 7Gluten Free Bread oven warmed demi-baguette 2-

Piatti a Speciale
Risotto Primavera

parmesan risotto, seasonal vegetables, fava beans, arugula, balsamic glaze

Rabbit with Bison Ragu

*

17 -

pancetta wrapped rabbit, colorado bison short rib ragu, crispy polenta, sauteed spinach 24 Salmon Puttanesca *
tomato, garlic, olive, caper, chili, oregano, feta and extra virgin olive oil over gluten free pasta, green beans

Steak Valentino *

22 -

grilled tenderloin, shrimp, crab meat, wild mushroom, brandy-cream sauce, asparagus, garlic whipped potato 32 Trota Rubino * grilled
blackened trout filet, shrimp, forbidden black rice with sundried tomato and roasted garlic, arugula, piccata cream 17-

Cioppino *

fresh fish, shrimp, mussels, clams, calamari, spicy tomato “brodo”, gluten free pasta

22 -

Pollo Marsala Saltimbocca

grilled all-natural chicken, prosciutto, sage, fresh mozzarella, shiitake mushroom, risotto primavera 18 -

Scampi Toscana *

shrimp saute, garlic, basil, lemon, tomato, light cream sauce, gluten free penne pasta

16-

Pollo Carbonara Rustico

seared chicken, sundried tomato, roasted garlic, lemon, pinenut, pancetta, arugula, gluten-free pasta 16-

Pizzetta di Casa

gluten-free pizza crust, mozzarella, house marinara 10 - (additional toppings .75 each)
Bistecca Toscana * grilled
black pepper crusted new york strip, garlic glazed mushrooms, peppers and onions,
arugula-parmesan fingerling potatoes 23 -

Vegetable di Giorno
Risotto

Sides

34-

Mashed Potatoes
Polenta

34-

*These items may be served raw or undercooked, or contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase your risk of foodborne illness.

**We cannot guarantee that any dishes will be gluten free or free of any other allergens.
Please use your discretion when ordering.

