TOSCANOS

HAPPY HOUR 3-5PM DAILY
COCKTAILS | 12

Empress G&T Fresca Verde
Empress gin, tonic, grapefruit vodka, cucumber, basil, lime, sparkling grapefruit
Pina Daiquiri Italian Manhattan
rum, pineapple, coconut, lime bourbon, amaro, lemon juice, agave, thyme
Summertime Hugo Classic Martini
elderflower, mint, watermelon, prosecco made with either gin or vodka
ZERO PROOF | 8
Blackberry Mule Honey Glow
blackberry, mint, lime, ginger beer hot honey, basil, peach, lemon, ginger ale
BEER & WINE
Draft Beer | 6 Featured Red or White | 9 Wine flights | 15
Insalata di Rucola Orchcchiette Pomodoro
arugula, lemon, EVOO, shaved parm regg crushed tomato, oregano, garlic
6
pepperonata sauce & italian salsa verde focaccia, tomatoes, cucumber, olives, basil
Cauliflower Feta Baked Meatballs
lemon, heirloom tomato, butter bolognese, fresh mozz, basil
12
Cacio e Pepe Margarita Flatbread
spaghetti, black pepper, parmesan reggiano tomatoes, mozzarella, basil

Summer Brussels Sprouts
lemon, parm regg, almonds

o Artichoke Dip ' Scampi Prawns
italian cream cheeses, herbs, marinated artichokes lemon, butter, focaccia
16
Burrata *Seared Ahi

grilled stonefruit, arugula, aged balsamic pepperonata, kalamata olives, fried capers

7-08-26

Toscanos adds a 4% service charge to your bill. This service charge is distributed to our hourly kitchen staff in the form of benefits, including medical insurance. Gratuity remains
at your discretion. *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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