ITALIAN GRILL
Lunch menus available

Friday through Sunday
Noon - 3pm

LUNCH MENU #1

CHOICE OF ENTREES

SUPERFOOD SALAD
Chicken breast, mixed greens, quinoa, goji berries, pistachio, citrus vinaigrette

ITALIAN GRINDER
Hoagie, salami, prosciutto, provolone, pickled peppers, arugula.
Served with pasta salad

CHICKEN MARSALA
Pan roasted chicken breast baked in a marsala sauce with mushrooms
& cipollini onions served with roasted garlic mashed potatoes

SPAGHETTI BOLOGNESE
PNW beef, local sausage, tomato sauce, garlic, herbs, aromatics

DESSERT
Assorted cookie tray (2 pp)

$30 PER PERSON PLUS TAX & SERVICE CHARGE (BEVERAGES NOT INCLUDED)

QE6

follow & tag us on social media
@toscanospuyallup

*Items may be served raw or undercooked to your specifications. Consuming raw or undercooked foods may increase 05.19.26
your risk of foodborne illness.



ITALIAN GRILL
Lunch menus available

Friday through Sunday
Noon - 3pm

LUNCH MENU #2
CHOICE OF SALAD

CAESAR
Romaine lettuce, parmigiano reggiano DOP, bottarga breadcrumbs, lemon

LUNCH SALAD
Mixed greens, tomatoes, cucumbers, your choice of dressing

CHOICE OF ENTREE

CHICKEN MARSALA
Pan roasted chicken breast baked in a marsala sauce with mushrooms
& cipollini onions served with roasted garlic mashed potatoes

CHICKEN PESTO SANDWICH
Focaccia, pesto, grilled chicken breast, roasted red peppers, arugula.
Served with pasta salad

PESTO VEGGIE ORECCHIETTE
Fresh vegetables sauteed and tossed with house made pesto & orecchiette

SPAGHETTI BOLOGNESE
PNW beef, local sausage, tomato sauce, garlic, herbs, aromatics

$45 PER PERSON PLUS TAX & SERVICE CHARGE (BEVERAGES NOT INCLUDED)

QE6

follow & tag us on social media
@toscanospuyallup

*Items may be served raw or undercooked to your specifications. Consuming raw or undercooked foods may increase 05.19.26
your risk of foodborne illness.



Lunch menus available
Friday through Sunday
Noon - 3pm

ITALTIAN GRILL

LUNCH MENU #3

CHOICE SOUP OR SALAD
CAESAR
Romaine lettuce, parmigiano reggiano DOP, bottarga breadcrumbs, lemon
LUNCH SALAD
Mixed greens, tomatoes, cucumbers, your choice of dressing
ZUPPA DEL GIORNO
Seasonal soup of the day

CHOICE OF ENTREES
CHICKEN PARMESAN
Chicken breast, pasta marinara, mozzarella, parmesan
(sub portobello for vegetarian)
*GRILLED SALMON
Grilled king salmon with lemon, thyme and butter. Served with roasted
garlic mashed potatoes & vegetables
*LUNCH STEAK
6 0z teres major marinated in red wine and rosemary, grilled and
topped with heirloom tomatoes, basil. Served with roasted garlic
mashed potatoes & vegetables
TRUFFLE MUSHROOM RISOTTO
Creamy arborio rice spiked with white wine, truffle oil, roasted mushrooms,
rocket greens, rosemary & parmigiano

CHOICE OF DESSERT
CHOCOLATE DECADENCE
A sinfully rich, flourless salute to chocolate lovers
SEASONAL CHEESECAKE
Chef’s selection of rotating cheesecake and accompaniments

$55 PER PERSON PLUS TAX & SERVICE CHARGE (BEVERAGES NOT INCLUDED)

QE6

follow & tag us on social media
@toscanospuyallup

*Items may be served raw or undercooked to your specifications. Consuming raw or undercooked foods may increase 05.19.26
your risk of foodborne illness.



Lunch menus available
Friday through Sunday

Noon - 3pm ITALIAN GRILL

LUNCH SANDWICH PLATTER
SERVED FAMILY STYLE

Prepared for a minimum of 12 guests

CHOICE OF SALAD

CAESAR
Romaine lettuce, parmigiano reggiano DOP, bottarga
breadcrumbs, lemon

LUNCH SALAD
Mixed greens, tomatoes, cucumbers, your choice of dressing

TWO HALF SANDWICHES PER GUEST

ITALIAN GRINDER
Hoagie, salami, prosciutto, provolone, pickled peppers, arugula

CHICKEN PESTO SANDWICH
Focaccia, pesto, grilled chicken breast, roasted red peppers, arugula

CAPRESE
Focaccia, sliced tomatoes, fresh mozzarella, basil, arugula,
balsamic, olive oil

DESSERT (2 pp)
Assorted cookie tray

$30 PER PERSON PLUS TAX & SERVICE CHARGE (BEVERAGES NOT INCLUDED)

£l

follow & tag us on social media
@toscanospuyallup

05.19.26

*Items may be served raw or undercooked to your specifications. Consuming raw or undercooked foods may increase
your risk of foodborne illness.
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