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

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

Ask about our family style dining.......22.95 per person
chef's choice minimum of four guests........

(upgraded menu items available upon request)

ANTIPASTI - APPETIZERS
Lumache Farcite

Escargot broiled in a garlic butter with mushrooms and breadcrumbs
7.95

Cozze alla Diavolo
mussels sautéed in white wine or spicy marinara

9.95

Fried  Raviolis
served with marinara sauce—ask your server for today’s selection

7.95

Cheese Stix
Breaded, deep fried to a golden brown served with marinara sauce (8 sticks)

8.95

Gamberi al Forno
Jumbo shrimp marinated in Italian seasonings and baked with specially seasoned
breadcrumbs

9.95

Bruschetta Toscana
Grilled Tuscan bread brushed with olive oil and garlic topped with fresh diced tomatoes,
basil and fresh mozzarella

7.95

Calamari Fritti
Calamari lightly breaded and fried to a golden brown, served with marinara sauce

8.95

Antipasto Italiano
Imported Italian meats and cheese served with giardinara

11.95

Insalata di Mare
Chilled shrimp and calamari marinated and served over bed of lettuce

9.95

ZUPPA - SOUP

INSALATA – SALADS

Insalata di Cesare
Romaine lettuce tossed with creamy Caesar dressing, parmesan and croutons  add grilled
chicken 3.00 add grilled shrimp 3.75

5.95

Greek Salad
Mixed greens, feta cheese, green and red peppers, onions, cucumber, tomato, kalamata
olives and pepperoncini with our homemade Italian dressing.

6.95

Caprese
Sliced vine ripe tomatoes layered with fresh mozzarella and basil

7.95



PIZZA                                  12"   14"
Piccante

Spicy Italian sausage, pepperoni, mushrooms, shredded mozzarella, tomato sauce 
15.95 17.95

Ortolana
Fresh spinach, artichokes, black olives, feta cheese, sliced tomatoes, shredded mozzarella
and tomato sauce 

16.95 18.95

Margherita
Fresh basil, mozzarella and fresh sliced tomatoes

13.95 15.95

Monte Bianco
Prosciutto, panna (cream), sliced roma tomatoes and shredded mozzarella 

15.95 17.95

Pizza Rustica
Grilled chicken, panna (cream), gorgonzola cheese, sliced tomatoes, arugula  and shredded
mozzarella 

17.95 19.95

Pizza Del Pastore
Wild mushrooms, fresh  mozzarella,  gorgonzola cheese, prosciutto, shredded mozzarella
and tomato sauce

16.95 18.95

Meat Lover's Pizza
Pepperoni, spicy Italian sausage, meatballs, prosciutto, shredded mozzarella and tomato
sauce   

16.95 18.95

Suprema Pizza
Our supreme pizza with pepperoni, spicy Italian sausage, black olives, onions, mushrooms,
green peppers, shredded mozzarella and tomato sauce 

17.95 19.95

Veggie Lover's Pizza
Green peppers, onions, black olives, mushrooms, sliced tomatoes, shredded mozzarella
and tomato sauce

15.95 17.95

Deep Pan Cheese Pizza
Add your own ingredients to create your favorite deep pan pizza or add $4.00 to any
gourmet pizza listed for deep pan style 

15.95

Cheese Pizza 11.95 13.95

Traditional Toppings
Italian sausage-pepperoni-extra cheese-meatballs-black olives-onions-red or green
peppers-feta cheese-tomato-spinach-button mushrooms-anchovies-bacon-gorgonzola-
basil-pineapple-artichokes

1.95 each

Gourmet Toppings
Grilled chicken-shrimp-arugula-prosciutto-grilled steak-wild mushrooms

3.25 each

CALZONES
Chicken Calzone

Chicken, spinach, prosciutto, shredded mozzarella and tomato sauce
9.95

Calzone - Create Your Own
Add your own ingredients, traditional or gourmet (ingredients are half the price for
calzones) 

7.95



- served with house salad –

Entire Menu available for take out. Gift Certificates available.

PRIMI PIATTI – PASTA 

Linguine con Gamberi
Pasta, sautéed shrimp with fresh basil, garlic, onions and crushed plum tomatoes in white
wine or spicy marinara with touch of Italian seasoning

17.95

Tortellini alla Romana
Tortalloni pasta stuffed with cheese and sautéed with peas, proscuitto and mushrooms in a
creamy tomato sauce

16.95

Ravioli alla Portofino
Cheese raviolis with shrimp, scallops and mushrooms in a creamy gorgonzola tomato sauce

16.95

Stuffed Shells Toscana
Baked stuffed shells of cheese and spinach with pomodoro sauce, parmesan and mozzarella
cheese

14.95

Cannelloni alla Fiorentina
Baked cannelloni with tomatoes, onions, wild mushrooms, kalamata olives, green peppers
and cheese

15.95

Manicotti alla Rossini
Baked mannicotti with crushed tomatoes, fresh basil, parmesan and provolone cheese in a
marinara sauce

13.95

Linguine alle Vongole
Pasta with sautéed baby clams in garlic, white wine, olive oil and fresh herbs

17.95

Lasagna al Forno
Baked layers of pasta filled with meat and ricotta cheese - a house specialty.

14.95

Penne alla Ciociara
Pasta with Italian sausage, mushrooms, parmesan cheese in a pink sauce

14.95

Linguine alla Pescatore
Pasta with clams, mussels, shrimp, scallops and fish, sautéed with garlic, olive oil and
crushed plum tomato

19.95

Linguine con Meatballs
Pasta with meatballs in a marinara sauce, basil, onions and garlic 

13.95

Cappellini alla Toscana
Shrimp, artichokes, capers, kalamata olives, roasted peppers, fresh garlic and olive oil

18.95

Fettuccine Alfredo
Pasta tossed in a creamy parmesan sauce    grilled chicken-add 3.00                                      
grilled shrimp-add 3.75

11.95

Penne alla Carbonara
Pasta in a creamy parmesan cheese sauce with Italian bacon and sautéed onions

14.95

Ravioli Pomodoro
Meat or Cheese raviolis with fresh crushed tomatoes and cheese                                            

meat raviolis 13.95                                    cheese raviolis 12.95

Ravioli al Aragosta
Lobster ravioli topped with gorgonzola cheese in a vodka cream sauce

17.95



- served with house salad and vegetable of the day -

- served with house salad and vegetable of the day-

-served with house salad and vegetable of the day-

*Consuming raw or undercooked meats, eggs, poultry or seafood
poses a health risk to all individuals, especially if you have a medical condition*

VITELLO – VEAL

Veal Piccata
Veal medallions sautéed with lemon and capers in a wine reduction

18.95

Veal alla Parmigiana
Lightly breaded veal baked in a light marinara sauce with mozzarella cheese

17.95

Veal Marsala
Veal medallions sautéed with mushroom caps in a demi-glace sauce

18.95

Veal Cacciatore
Veal medallions with capers, crushed tomatoes, onions, kalamata olives in a white wine
sauce

18.95

Veal Saltimbocca
Veal medallions prepared with proscuitto and fresh sage then finished in a light white wine
sauce with demi-glace

18.95

POLLO – CHICKEN

Pollo Piccata
Chicken breast sautéed in white wine, capers and lemon 

15.95

Pollo al Marsala
Sautéed breast of chicken with mushrooms and marsala wine sauce

16.95

Pollo alla Parmigiana
Breaded breast of chicken with mozzarella cheese baked in a rich tomato sauce

16.95

Pollo Cacciatore
Chicken breast with capers, crushed tomatoes, onions, kalamata olives in a white wine
sauce

17.95

Pollo Saltimbocca
Chicken breast prepared with proscuitto and fresh sage then finished in a light white wine
sauce with demi-glace

17.95

TUSCAN GRILL SELECTIONS

Filet Mignon
6oz tenderloin grilled to perfection—served with a wild mushroom demiglace

21.95

Rack of Lamb
New Zealand rack lamb marinated and grilled—finished in a rosemary brown sauce

25.95



~served with house salad, vegetable of the day and fresh baked bread 
with our famous garlic/olive oil dip~

All grouper entrées are subject to availability 
~your server will be pleased to inform you of any changes to the entrées~

We are committed to providing you with the finest fresh fish available
for this reason, certain species may not be available year-round

~PLEASE ASK YOUR SERVER FOR OUR NIGHTLY DESSERT SPECIAL FEATURES~
BUON APPETITO FROM ALL OUR CHEF’S AT TUSCANY ITALIAN BISTRO

For other locations, specials, and printable 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”

18% gratuity automatically added to groups of 6 or more.

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

15801 L.C. Hilton Jr Drive Panama City Beach, Florida
In Pier Park Mall across from Movie Theatre 850.235.3065

(8 and under only)

PESCE - SEAFOOD

Gulf Grouper al Forno
fresh grouper baked with Italian breadcrumbs

Market

Grouper Toscana
fresh grouper sautéed with crushed tomatoes, kalamata olives, onions, capers and white
wine

Market

Zuppa di Pesce
seafood dish of the day........ask your server

Market

Whole Fish of the Day
“Italian Style” whole fish from head to tail, baked with seasoned Italian
breadcrumbs~~served upon availability

Market

BAMBINO – CHILDREN’S MENU

Meat or Cheese Raviolis
Ravioli with marinara sauce

5.00

Chicken Milanese
Lightly breaded chicken served with veggies and pasta

5.95

Linguine and Meatballs
Pasta with meatballs in a marinara sauce

5.95

Fettucine Alfredo 
Fettucine tossed in a creamy parmesan sauce

5.95

Bella Pizza
Individual size pizza                                                          Cheese 6.00        Pepperoni 6.75


