
 
APPETIZERS 
 

AHI TARTARE   24 

Avocado, cucumber, jicama 

puffed rice, wonton crisps 

soy-lime dressing 

 

BUFFALO CHICKEN WINGS  17 

Six lightly fried wings, buffalo sauce 

bleu cheese dipping sauce 

 

FRIED CALAMARI 21 

Celery leaves, lemon, tomato sauce 

house-made tartar sauce  

 

ORGANIC CHICKEN QUESADILLA  19 

Chicken breast, cheddar-jack cheese  

pico de gallo, flour tortilla, guacamole 

sour cream, roasted salsa 

 

FRIED BRUSSEL SPROUTS  19 

Pomegranate seeds, shishito peppers 

shaved Reggiano, cilantro salsa verde 

 

SOUP DU JOUR 10 

 

ROASTED TOMATO SOUP V  10 

Calabrian chili croutons 

Parmigiani-Reggiano, herb oil 

 

SANDWICHES 
 

PRIME RIB DIP SANDWICH 20 

Shaved prime rib, mini baguette 

prime rib au jus 

Substitute Diestel turkey  20 

  

TOSCANA BURGER 20 

Ground chuck, short rib and brisket  

tomatoes, sharp cheddar, grilled onions 

iceberg lettuce, Calabrian chili aioli 

brioche bun 

 

NEW SMOKED TURKEY BURGER   20   

Smoked mozzarella, crispy pancetta 

wild arugula, smoked paprika aioli 

tomato, brioche bun  

 

SOUTH OF THE BORDER                              

MAHI-MAHI TACOS 20 

Avocado, pickled jalapeño, cabbage 

micro cilantro, local tortillas, roasted salsa 
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SALADS 

Add Protein: 

Mary’s Farm Organic Chicken 11  

Wild Shrimp 12 | Scottish Salmon 14 

Vegan Mushroom Mix 9  

 

WEDGE SALAD GF PETITE 14  

Bacon, crumbled bleu cheese 

red onions, heirloom cherry tomatoes 

bleu cheese dressing 

 

CAESAR SALAD          PETITE 14  

Chopped romaine, parmesan 

focaccia croutons 

balsamic Caesar dressing 

 

TOSCANA TUSCAN GF N     PETITE 16  

Lolla Rossa, savoy cabbage, red onions 

applewood bacon, crumbled egg whites 

toasted almonds, white cheddar 

honey mustard dressing 

 

PIZZAS 

Gluten-free dough                                    

& vegan cheese available                                                                                            

 

PEPPERONI  20 

Mozzarella, organic tomato sauce   

 

MARGHERITA V  20 

Fresh Roma tomatoes, fresh basil 

mozzarella, burrata 

 

MUSHROOM PIZZA 22 

Sautéed local mushrooms, pine nuts 

white truffle oil, California extra virgin 

olive oil, Pecorino, Taleggio cheese    

 

GREEK LAMB PIZZA 22 

House crumbled lamb, Kalamata olive 

mozzarella, roasted red onions 

tomato sauce, fresh mint, basil 

 

NEW SOPPRESSATA PIZZA  22 

Mozzarella, sliced soppressata        

tomato sauce, Calabrian chili              

local honey drizzle  

 

NEW ANDOUILLE CHICKEN 

SAUSAGE PIZZA  22 

Blistered cherry tomatoes, broccolini 

pesto, mozzarella, shishito peppers  

 

NEW - New Selections V - Vegetarian 

GF - Gluten-Free   N - Contains Nuts 



 

WINES LIST 
 

SPARKLING WINE 

La Marca, Prosecco, IT 10 

Jacquart Brut, Champagne, FR 16 

Veuve Clicquot, Champagne, FR 20 

Veuve Clicquot Rosé, Champagne 25 

 

OTHER WHITE WINE  

Scarpetta ‘Frico’ Rosato, IT  10  

Scarpetta Pinot Grigio, IT 12 

2023 Fleur de Mer, Rosé, FR 12 

2024 Whispering Angel, Rose, FR 14  

2023 Santa Margarita, Pinot Grigio, IT 14 

2024 Massican Pinot Grigio, CA 16 

 

SAUVIGNON BLANC 

Angeline Sauvignon Blanc, CA 10 

2024 Whitehaven, Marlborough, NZ 11 

2023 Duckhorn, North Coast, CA 14 

2024 Henri Bourgeois, Sancerre, FR  18 

 

CHARDONNAY 

Trefethen Chardonnay, CA  12             

2023 Frank Family, CA 18 

2022 Francois Labet Bourgogne, FR   18 

2023 Rombauer, CA 20 

 

PINOT NOIR 

A to Z Pinot Noir, ORE 13 

2022 Belle Glos ‘Las Alturas’, CA 18 

2022 EnRoute by Far Niente, RR, CA 19 

2022 Goldeneye, CA 22 

 

OTHER REDS 

Querceto Super Tuscan Red, IT 11 

2022 Prunotto Occhetti Nebbiolo, IT 13 

2022 Antinori Il Bruciato Bolgheri, IT 14 

2022 Turley, Zinfandel, CA 17 

2022 Duckhorn, Merlot, CA 19 

 

CABERNET SAUVIGNON 

Oberon Cabernet, CA  14 

2022 Justin, Paso Robles, CA 15 

2021 Caymus, CA 20 

2022 Faust, Napa Valley, CA 25 

 

Ask for our extensive 

Wines by the Bottle list 
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CRAFT COCKTAILS 
 

JUAN’S SKINNY MARGARITA 14 

Don Fulano blanco, agave nectar 

fresh lime juice 

 

BIRDIE JUICE 13 

Libelula joven tequila, combier 

grapefruit and lime juice 

           

ESPRESSO MARTINI 14 

Blue Ice espresso vodka, Kahlua, Baileys 

 

SIGNATURE 

COCKTAILS 
 

RYE OLD FASHIONED 15 

Michter’s Rye, demerara simple syrup 

aromatic bitters 

 

TOSCANA ITALIAN SPRITZ  11 

Sparkling brut, limoncello, fresh mint 

Fever Tree Italian lemon 

 

LOVE OF THE GAME 12 

Eden Mills Love Gin, frozen berries 

strawberry simple syrup, Prosecco 

 

 

BEER 

 

Craft Beers on Tap 

Toscana Light American Lager, Anaheim, 

CA  6 

Brewery X Octoberfest, Anaheim, CA  8 

La Quinta Brewery Poolside Blonde, CA 8 

La Quinta Brewery Even Par IPA, CA  8 

Ballast Point Sculpin IPA, San Diego, CA 

 8 

Stella Artois, Belgium  8 

Modelo Especial, Mexico 8 

Sierra Nevada Pale Ale, Chico, CA 8 

 

Bottled Beer 

Miller Lite 5 

Bud Light 5 

Michelob Ultra 5 

Coors Light 5 

Stella Artois 6 

Modelo Negra 6 

Corona 6 

Heineken 6 

Stella Liberte (N/A) 5 

Heineken 0.0 5 

N/A IPA Available 7 


