
V I A T O S C A N A
r i s t o r a n t e

Wild Mushroom Risotto
portobello, cremini and oyster mushrooms in marsala risotto, truff le zest, gri l led asparagus, 

crispy parmesan  18-(add shrimp 24- or scallops 28)

Rabbit with Bison Ragu*

pancetta wrapped rabbit, colorado bison short rib ragu, crispy polenta, sauteed spinach 28-

Salmon Puttanesca*

tomato, garlic, olive, caper, chili, oregano, feta and extra virgin olive oil over gluten free pasta, green beans 22-

Steak Valentino*

grilled tenderloin, shrimp, crab meat, wild mushroom, brandy-cream sauce, asparagus, garlic whipped potato  34-

Cioppino*

fresh fish, shrimp, mussels, clams, calamari, spicy tomato “brodo”, gluten free pasta   24-

Pollo Marsala Saltimbocca
seared all-natural chicken, prosciutto, sage, fresh mozzarella, shiitake mushroom, risotto primavera  19-

Scampi Toscana*

shrimp saute, garlic, basil, lemon, tomato, light cream sauce, gluten free penne pasta   19-

Pollo Carbonara Rustico
seared chicken, sundried tomato, roasted garlic, lemon, pinenut, pancetta, arugula, gluten-free pasta  17-

Pizzetta di Casa   
gluten-free pizza crust, mozzarella, house marinara 11- (additional toppings 100 each)

Bistecca Toscana*

gri l led new york strip steak, garl ic-caper-parsley gremolata, oven roasted tomato, 
roasted caulif lower with arugula, prosciutto and truff led aioli  26

Penne Rigate Vodka di Mare*

scal lops,  shr imp,  sundr ied tomato,  sp inach,  tomato-vodka cream, gluten-free penne pasta 20-

P i a t t i  a  S p e c i a l e

A n t i p a s t i
(request gluten free salads without balsamic vinegar depending on sensitivity)

S i d e s
Vegetable di Giorno 3-

Risotto 4-

Mashed Potatoes 3-

Polenta 4-

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.

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

Mussels la Spezia* lemon-white wine or spicy tomato sauce 10-

Insalata Spinaci grilled red onion, blue cheese crumbles, fig, spiced walnut, oregano vinaigrette 8- 

Zuppa Ribollita   traditional tuscan soup with braised greens, extra virgin olive oil 5-

Baked Mushrooms   spicy sausage and gorgonzola filled 9-

Insalata di Casa   grape tomato, goat gouda, shaved fennel, pesto-balsamic vinaigrette 6-

Burrata di Casa   housemade mozzarella with creamy center, apricot mustardo, pistachio, arugula 8-

Cavoletti Fritti   fried brussel sprouts, fresh green apple, pistachio, cider reduction 7-

Gluten Free Bread oven warmed demi-baguette 2-

Calamari* lightly battered, marinara, lemon 9-

*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.


