
       

Welcome to our Tuscan Style Restaurant 

 Our recipes reflect the true authentic Northern Italian style of cooking          

                                We use only the freshest ingredients available—                                                                     

                                 along with a touch of love from our chefs! 

              Our Staff is committed to making your dining experience a unique and memorable one--              

                              we welcome you to Tuscany Italian Bistro as a member of our family!! 

                   Experience our “Tuscan Style Family Dining” for four or more guests 

                                    a festive Italian Feast‐‐ask your server for details 

           OPEN NIGHTLY AT 5 P.M.                ALL MENU ITEMS AVAILABLE FOR TAKE OUT 

Parties of 6 or more‐‐ automatic gratuity of 20% added      36178 Emerald Coast Parkway 850.650.2451     
www.guglielmositaliangrill.com      Facebook Group  “Guglielmo’s Restaurants” 

Wedding events, private parties or to contact our events specialist‐‐  please email us at – tuscanyevents@aol.com 

 



 
 

ANTIPASTI  -  APPETIZERS 
 
 

   LUMACHE FARCITE                                    COZZE ALLA DIAVOLA     

  Escargot broiled in a garlic butter with                       Mussels sautéed in a                   
         mushrooms and breadcrumbs   7.95                  spicy marinara sauce  9.95               

                      
                     
                                                          ROASTED MUSSELS                   

                                               Mussels with extra virgin olive oil                 
                                                        and kosher salt   10.95                       

 
                                     
                      GAMBERI AL FORNO                               BRUSCHETTA TOSCANA 

Jumbo shrimp marinated in                       Grilled Tuscan bread brushed with 
 Italian seasonings and baked with              olive oil and garlic topped with fresh diced 
specially seasoned breadcrumbs  9.95       tomatoes, basil and fresh mozzarella  7.95 

 
                        
                         CALAMARI FRITTI                            FRITTURA ALL’ ADRIATICA                       
                Calamari lightly breaded and                     Mixed seafood lightly breaded and fried- 

                    fried to a  golden brown,                   served with a side of marinara sauce  10.95              
             served with marinara sauce  8.95                                  
   
                                                             
                                                                        ANTIPASTO ITALIANO                                                            
                                               Imported Italian meats and cheese 

                                                      served with giardinara  9.95 
 

                                     
                                       ZUPPA  -  SOUP 
                     Upon Availability---ask your server for today's selection 
                                                           
         
         

 

                                                       INSALATA – SALADS 

               served with fresh baked bread and our famous garlic/olive oil dip 

 
 

                   
 
                      INSALATA DI CESARE                                     GREEK SALAD 

               Romaine lettuce tossed with creamy                Mixed greens, feta cheese, green 

       Caesar dressing, parmesan  and croutons  6.95      and red peppers, onions, cucumber, 
                    add grilled chicken  2.50                       tomato, kalamata olives and pepperoncini 
                    add grilled shrimp   3.75                        with our homemade Italian dressing  6.95 
 
                        
                                                             CAPRESE SALAD 

                                                Sliced vine ripe tomatoes layered      
                                            with fresh mozzarella and basil  7.95                         
                                                                                                                   
                                                                              
                          
                                                            INSALATA DI MARE                              

                                                Chilled, marinated baby shrimp,                   
                                             calamari and mixed vegetables  9.95                  

                                                              
 

 



 
                  
 

                      CARNE ALLA TOSCANA -  TUSCAN STEAKHOUSE                    
                                        - served with house salad and vegetable of the day- 

             
                          
                        FILETTO DI MANZO                           BISTECCA TOSCANA 
                  Grilled USDA choice center cut             Grilled USDA New York strip seasoned     
               filet mignon with rosemary and garlic            Italian style with rosemary and 
                       in light demi-glace sauce                    extra virgin olive oil and a splash of                       
                               8 ounce  27.95                                      fresh squeezed lemon 
                               6 ounce  21.95                                          12 ounce  25.95 
 
 
                                                  AGNELLO AL FORNO                          
                                            New Zealand rack of lamb marinated       
                                and grilled- finished in a rosemary brown sauce  26.95                     
                                                                               
 
                                             
 

                                                PESCE – FISH SELECTION 

                                    - served with house salad and vegetable of the day - 

 
                    
 
                       GROUPER ALLA MUGNAIA                        SALMONE AL NERO 

               Grilled grouper sautéed with butter           Grilled Salmon sautéed with cognac, 

           white wine and lemon sauce with parsley       butter, garlic and sliced lemon with                      
                      and Italian seasoning    MP                          Italian seasoning  18.95    

 
                                                                            
                                                                            
 
                     GROUPER AL FORNO                    GROUPER ALLA LIVORNESE              
                 Fresh gulf grouper baked with                  Fresh gulf grouper sauteed with             
           specially seaoned Italian breadcrumbs           crushed tomatoes, kalamata olives,               
                  with garlic, rosemary and light               onions, capers and wine sauce   MP 
                         butter sauce   MP                                  
 
                                                      
 
                                                           
                                                          PESCE DEL GIORNO 

                    Fresh whole fish from head to tail, seasoned with fresh garlic, rosemary   
                      and Italian seasoned breadcrumbs~upon availability      market price 
 
                                
 
 
 
 

                                Tuscany’s Famous Family Style Menu 

                  For four or more guests~~”Family Style” is the Chef’s Choice of our                     
                               signature appetizers and entrees~~A HOUSE FAVORITE! 
 
 
 
 



                       
                                   
                                     PRIMI PIATTI –  PASTA 
                                       - served with house salad – 

 
                
 
                  LINGUINE CON GAMBERI                       TORTELLONI ALLA ROMANA 
                 Pasta, sautéed shrimp with fresh                Tortalloni pasta stuffed with cheese and                                                                                        
             basil, garlic, onions and crushed plum          sautéed with peas, proscuitto and                        
               tomatoes in white wine with touch        mushrooms in a creamy tomato sauce  16.95    
                    of Italian seasoning  16.95 
 
 
                 RAVIOLI ALLA PORTOFINO                   STUFFED SHELLS MARCHIGIANA 
              Cheese raviolis with shrimp, scallops             Baked stuffed shells of cheese and      
           and mushrooms in a creamy gorgonzola                spinach with pomodoro sauce,    
                          tomato sauce  16.95                        parmesan and mozzarella cheese  15.95 
 
 
             CANNELLONI ALLA FIORENTINA                    MANICOTTI ALLA ROSSINI 
        Baked cannelloni with tomatoes, prosciutto,      Baked mannicotti with crushed tomatoes, 
             onions, wild mushrooms, kalamata                   fresh basil, parmesan and provolone 
        olives, green peppers and cheese  15.95                  cheese in a marinara sauce  14.95 
 
 
                  LINGUINE ALLE VONGOLE                        LASAGNA AL FORNO                                                                                                                                                                     
               Pasta with sautéed baby clams and                 Baked layers of pasta filled with 
             crabmeat in garlic, white wine, olive                    meat and ricotta cheese 
                      oil and fresh herbs  18.95                        -  a house specialty.    15.95 
    
                      
 
                                                  RIGATONI ALLA CIOCIARA 
                                              Pasta with Italian sausage, mushrooms, 
                                             parmesan cheese in a pink sauce  14.95   
                                        
 
 
                LINGUINE ALLA PESCATORE                      LINGUINE CON MEATBALLS 
               Pasta with clams, mussels, shrimp,                 Pasta with meatballs in a marinara      
             scallops and fish, sautéed with garlic,            sauce, basil, onions and garlic  13.95    
           olive oil and crushed plum tomato 19.95                                                                           
                                                                                    
                          
                                                                                            
                 CAPELLINI ALLA TOSCANA                            FETTUCCINE ALFREDO 
         Shrimp, artichokes, capers, kalamata         Pasta tossed in a creamy parmesan sauce  13.95                                                                                                             
             olives, roasted red peppers, fresh                             grilled chicken-add  3.00 
                      garlic and olive oil  17.95                                 grilled shrimp-add  3.75                                                                                                             
                                                        
                                                          
                   PAPPARDELLE SPECIALE                               PENNE CARBONARA 
            Pappardelle pasta with homemade ragu!           Pasta in a creamy parmesan cheese 
  House Special- Ask your server for day’s selection          sauce with Italian bacon and 
                                                                                     sautéed onions  15.95 
 
                 RAVIOLI POMODORO                                    RAVIOLI AL ARAGOSTA    
              Meat or Cheese raviolis with                                  Lobster ravioli topped with 
                  fresh crushed tomatoes                                   gorgonzola cheese in a vodka 
                          and cheese                                                       cream sauce  17.95   
 meat raviolis  13.95    cheese raviolis  12.95             
 
 
 
                                   



                                        
 
                                                       
 
 
 
 

                                                           VITELLO – VEAL 
                                                                                                                  
                                    - served with house salad and vegetable of the day - 
 
 
 
                    
 
             VEAL ROTOLO “Hunting Style”                               VEAL PICATTA 
         Rolled veal, stuffed with spinach, broccoli,              Veal medallions sautéed with lemon 
                  mushrooms and provolone cheese                   and capers in a wine reduction  18.95 
             pan seared in a cacciatore sauce 19.95 
                                                                     
 
                                                 
                    VEAL ALLA PARMIGIANA                                     VEAL MARSALA 
               Lightly breaded veal baked in a                        Veal medallions sautéed with mushroom 
   light marinara sauce with mozzarella cheese  17.95           caps in a demi-glace sauce  19.95 
 
 
                     
                       VEAL VALDOSTANO                                      VEAL SALTIMBOCCA 
                Veal medallions baked with                        Veal medallions prepared with proscuitto                                      
              prosciutto, mushrooms and cheese                    and fresh sage then finished in a light                  
             finished in a light demi-glace  18.95                  white wine sauce with demi-glace  19.95                
           
                                       
 
                                                         
 
 

                                                 POLLO – CHICKEN 
                                     - served with house salad and vegetable of the day - 
 
 
               
 
                                                   POLLO ALLA DIAVOLA                          
                                                Half chicken baked in a spicy wine                   
                                                  sauce with garlic, rosemary and                         
                                                       Italian seasoning  16.95                                   
 
             
 
                        POLLO PICCATA                                       POLLO AL MARSALA 
              Chicken breast sautéed in white                         Sauteed breast of chicken with 
              wine, capers and lemon 15.95                       mushrooms and marsala wine sauce  16.95           
  
 
                                         
             POLLO ALLA PARMIGIANA                               POLLO ALL'ITALIANO 
              Breaded breast of chicken with                            Baked breast of chicken with 
           mozzarella cheese baked in a rich                         prosciutto, mushrooms and cheese 
                    tomato sauce  16.95                              and finished in a light demi-glace  17.95 
               
 
                                      
                              



                                              
                         BAMBINO – CHILDREN’S MENU    
                                             (8 and under only) 
    
      MEAT OR CHEESE RAVIOLIS                         CHICKEN MILANESE 
    Ravioli with marinara sauce  5.00       Lightly breaded chicken served with fries  5.95 
                                                                                                   
 
       LINGUINE AND MEATBALLS                       FETTUCCINE ALFREDO 
          Pasta with meatballs in a                         Fettucine tossed in a creamy 
              marinara sauce  6.00                                  parmesan sauce  5.95 
 
                                                      BELLA PIZZA 
                                         Individual size pizza 
                                                      Cheese  6.00 
                                                    Pepperoni  6.75    
 
 

                                            BEVI  -  BEVERAGES 
   Soda  2.75  -  Coke  -  Diet Coke  -  Sprite  -  Dr. Pepper  -  Pink Lemonade   
 
                                           Iced or Hot Tea  -  Coffee  2.75 
 
            Sparkling and non-sparkling water -  ½ Liter 5   Full Liter  10 
 
                                    Cappuccino   4.25  Espresso  3.25 
 
                                            Milk and Juice  3.25 
     
    ~PLEASE ASK YOUR SERVER FOR OUR NIGHTLY DESSERT SPECIAL FEATURES~ 
 
 
       BUON APPETITO FROM ALL OUR CHEF’S AT TUSCANY ITALIAN BISTRO 
              Please visit our other local locations at Guglielmo’s Italian Grill Destin 
                                     and Ciao Bella Pizza Silver Sands Factory Outlet Stores 
 
                                   Other locations and coupons, please visit:               
                          www.guglielmositaliangrill.com 
 
       Join our Facebook Group for the latest specials, promotions, contests and events 
                           at various locations  at  “guglielmo’s restaurants” 
     
                  Entire Menu available for take out.  Gift Certificates available.   
                    18% gratuity automatically added to groups of 6 or more. 
                                          
                                *Consuming raw or undercooked meats, eggs, poultry or seafood poses a health risk to all individuals~ 
                                                                      b  especially if you have a medical condition* 
 
 
 

 Tuscany Italian Bistro is also available for weddings, receptions and private parties 
                                                                                  
             Please contact our event specialist for beach wedding packages. 
                                 For further information ---email us at           
                                           tuscanyevents@aol.com 

 
 

 36178 Emerald Coast Pkwy, Destin  FL  32541                                                         
850.650.2451 
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