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GQS]Fa" WWW.TOSKABREWERY.COM
STARTERS

 MEDITERRANEAN MEZE 18] LARGE PRETZEL 16
Sujuk (Albanian sausage), feforona (hot Warm, soft pretzel with a touch of
peppers), ajvar (roasted red pepper salt. Served with House Beer Cheese.
dip) feta cheese, Albanian olives \
medley. S
WOOD FIRED WINGS 17 MEDITERRANEAN 12
Dry rub, Choice of Two Sauces HUMMUS
Humus, Tomato, Whole Olives, Cucumber,
SMOKY MAPLE 10 Artichokes, Pickled Red Onions, Feta Cheese.
SPROUTS v
Crispy fried Brussels sprouts, toasted
walnuts, crispy bacon, and a chili- SHORT RIB POUTINE
infused maple drizzle. Hand-cut fries served with cheese 16
curds, caramelized onions and
CALAMARI 13 el
Breaded and fried squid rings, served
with red sauce and grilled lemon. 8 oz. BANG BANG SHRIMP 16
Shrimp Tempura, Slaw mix,
BACON WRAPPED 16 Sriracha aioli.
SHRIMP TRUFFLE FRIES 1
Six pieces of shrimp wrapped in Truffle Oil House Fries with Shredded
bacon, drizzled with maple balsamic Parmesan and Fresh Tarragon.
glaze.
BACON WRAPPED ' BUFFALO
ASPARAGUS CAULIFLOWER WINGS 12
Smoked Bacon, Asparagus, Black Crispy couliflow?r florets in. spicy
Pepper with Balsamic glazed. butfalo sauce with ranch dipping
sauce.
FLAMA BURRATA 14/ BANG BANG SHRIMP 14
Fire roasted tomatoes with burrata, TACOS
balsamic glaze, fresh basil, and Crispy shrimp in bang bang sauce,
house-made focaccia for dipping. ) topped with slaw and sriracha aioli.

CAESAR 11 GARDEN SALAD 11
Romaine, Croutons, Parmesan Spring Mix, Cucumber, Tomato,

Cheese, Caesar Dressing Onion, Shredded Carrots with

CUCUMBER 0 Balsamic Vinaigrette

CAPRESE TOSKA HARVEST 15
Tomato, Cucumber, Basil, Fresh SALAD

Mozzarella with Balsamic Glaze Spring Mix, Goat Cheese, Cranberries,
BURRATA FRE s CA 17 Wc:lnufs, Pumpkin Seeds, Golden RGiSihS,
Burrata, arugula, roasted tomatoes Cherry Tomatoes with Strawberry

with balsamic vinaigrette. Vinaigrette

A D D : Grilled Chicken & | Fried Chicken 6 | Grilled Shrimp 8 | Steak 11
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RESTAURANT & BREWERY

WOOD FIRED PIZZA

GLUTEN FREE CRUST AVAILABLE +3

-
THE CLASSIC

San Marzano tomato, fresh
mozzarella, basil, extra virgin
oil

THE MOTHERLAND
Sujuk (Albanian sausage), San
Marzano tomato, Saputo gold
mozzarella, caramelized onion,
fig balsamic glaze.

MEAT LOVERS
Bacon, Sujuk (Albanian

. Sausage), Pepperoni

13

21

20

~

THE SHROOM

House white sauce, Saputo
gold mozzarella, wild
mushrooms, caramelized
onions, tarragon, and truffle
oil.

PROSCIUTTO E

FUNGHI

Thinly sliced prosciutto and
mushrooms on melted cheese
with tomato sauce.

Bacon

\_

Pepperoni, Sujuk, Prosciutto,
Grilled Chicken, Fried Chicken,

Peppers, Wild Mushrooms,

Asparagus, Arugula, Cherry

Tomatoes

MEDITERRANEAN PIE BOATS

Caramelized Onions, Long Hot

HOT RONI 15
San Marzano tomatoes, Cup n Char
pepperoni, Saputo Gold mozzarella,

long hot peppers, hot honey. S

THE VEG 17
San Marzano tomatoes, Saputo gold
mozzarella, mushrooms, cherry

tomatoes, asparagus, caramelised
onions, fresh basil, extra virgin olive oil,
and fig balsamic glaze. V

PESTO PIZZA 17
Topped with basil pesto, fresh
mozzarella, and garlic.

KOREAN BBQ 18
Korean BBQ with cheddar, smoked
gouda, short rib, caramelized onion,
cilantro, and chili crisp.

VEGAN PIE 19
Red sauce, vegan mozzarella,
mushrooms, long hot peppers,
caramelized onions, and EVO drizzle.

*Ask about our PIZZA OF THE MONTH

GF- Gluten Free V- Vegetarian S- Spicy

-
Wood Fired Tiropitas

Spinach & Feta Harbor 13 Mozzarella di Toscana 12
Spinach, feta, egg Mozzarella, bruschetta.
Mediterranean Trio 13 Sujuk & Mozzarella Frittata 17
Feta, artichoke, kalamata Sujuk, mozzarella, egg
olive.

\_

- EXTRAS

PROTEINS: +3| TOPPINGS: +1.50| CHEESES: +1| FINISHERS: +1|

Shredded Mozz, Fresh
Mozz, Vegan Mozz,
Gouda Cheddar Blend

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of

foodborne illness.

Basil, Tarragon, Cilantro,
Balsamic Glaze, Truffle Oll




*Ajvar- A smoky roasted red pepper and *Sujuk (Albanian Sausage)- A dry-cured beef

lant d. \ sausage with bold smokyflovor \
B i) HANDHELDS — —
SERVED WITH FRIES
CLASSIC WAGYU 19 S5 PC. QEBAPA 17
BURGER Grilled Balkan-style beef links,

Wagyu Beef, Cheese, Lettuce,
Tomato, Onions

TOSKA BURGER 20

Wagyu Beef, Bacon, Lettuce,
Tomato, Onion, Comeback
Sauce

MORNIN’ BURGER 20

Wagyu Beef, Scrambled Eggs,
Caramelized Onions, Bacon,
Comeback Sauce

BEYOND BURGER 16

Beyond Meat, Lettuce, Tomato,
Onion. V

HOT HONEY CHICKEN 17

SANDWICH

12 hour brine, butter pickle, house
slaw, hot honey, Brioche Bun

seasoned with garlic and

spices. Onions, Ajvar &

Flatbread

CHICKEN BACON 16

RANCH

Grilled chicken, Lettuce,

Tomato, Crispy Bacon, and

creamy ranch dressing

BLACKEND CHICKEN 16

CAESAR

Cucumber, Tomato, Onion,

Parmesan Cheese, Caesar Dressing

served on a Brioche Bun

GRILLED CHICKEN
SANDWICH

Lettuce, Tomato, Onion & Honey

Mustard

TOSKA SIGNATURES

ALFREDO 17
Creamy, rich Alfredo sauce over tender
pasta with bell peppers & onions

SHRIMP 25.99
CHICKEN 24.99
STEAK 25.99
EGGPLANT PARM 17

Breaded fried eggplant, red sauce,
mozzarella served over Fettuccine

MIXED GRILL (2 PEOPLE) 38
Grilled Sujuk, Chicken, Qebaba,

and Steak with Roasted

Potatoes, Cherry Tomatoes, Bell

Peppers, Onions, and Warm
Bread

STEAK FRITES 27
8oz Angus Flat Iron Steak

Topped with House Chimi
Chimichurri, House Cut

Fries

CHICKEN PARM 29
Breaded chicken breast

topped with marinara sauce

and melted cheese.

Served over Fettuccine

TWIST PASTAWITH SUJUK & 25
VODKA SAUCE

Spiral pasta with spicy sujuk
(Albanian sausage),

mushrooms, cherry tomatoes,

and onions in creamy vodka

sauce, topped with Parmesan
and herbs.

TORTELLINI ALA 21
PESTO

Ricotta tortellini with

pesto and roasted

cherry tomatoes.

HARVEST SALMON 25
Lemon herb

compound butter,

asparagus, roasted

potatoes.

CLASSIC RIGATONI 22
ALLA

BOLOGNESE

Rigatoni pasta in rich

beef Bolognese,

topped with

Parmesan and fresh

basil.



-
RESTAURANT & BREWERY

WINTER WILD PIZZAS

GLUTEN FREE CRUST AVAILABLE +3

TOSKA MAC 19
Comeback sauce, shredded mozzarella, Cooper
Sharp cheese, ground beef, pickles, and onions.

BUFFALO CHICKEN PIZZA 19
House-battered chicken generously coated in our
signature buffalo sauce, atop a garlic cream
base, garnished with mozzarella cheese, sautéed
onions, and crumbled blue cheese.

BALKAN FIRE 22
Ajvar, mozzarella, feta cheese, sujuk, and extra
virgin olive oil (EVO).

THE PARM 19
Red Sauce, Mozzarella, Basil,

Breaded chicken topped with

Parmesan Cheese

FIRE COAST SHRIMP 22
A garlic base, mozzarella, arugula,

and cherry tomatoes, all drizzled with

fig balsamic.

S'MORE PIZZA 22
Marshmallows, graham crackers, and

chocolate chips, finished with a dusting of
powdered sugar.

SEED PIZZA 18
Garlic purée, pumpkin seeds, sesame seeds,
mozzarella, and red pepper flakes.

CAVEMAN PIZZA 24
Red sauce, turkey pepperoni, blackened

chicken, mozzarella cheese, and Cooper

sharp cheese.

SMOKE & SURF 23
Ajvar base, a blend of feta and mozzarella,
blackened shrimp, crispy prosciutto shards,
charred pineapple, Calabrian chili-honey,

and a hint of lemon zest.

MT AIRY ALFREDO 18
Alfredo sauce, light mozzarella, shaved
Parmesan, grilled chicken, and parsley.

STRAWBERRY 22
Strawberry puree, mozzarella cheese,

granulated sugar, and fresh berries, all

elegantly finished with a drizzle of chocolate
sauce.

HAND - CUT FRIES 5
SWEET POTATO FRIES 6
ASPARAGUS 6
ROASTED POTATOES 6

BEVERAGES

COKE

CHERRY COKE
LEMON-LIME

LEMONADE

ICED TEA (UNSWEETENED)
CRANBERRY JUICE

APPLE JUICE

STILL WATER

SPARKLING WATER

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of

foodborne illness.
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	MEDITERRANEAN MEZE
	Sujuk (Albanian sausage), feforona (hot peppers), ajvar (roasted red pepper dip) feta cheese, Albanian olives medley. S

	WOOD FIRED WINGS
	Dry rub, Choice of Two Sauces

	SMOKY MAPLE SPROUTS
	Crispy fried Brussels sprouts, toasted walnuts, crispy bacon, and a chili-infused maple drizzle.

	CALAMARI
	Breaded and fried squid rings, served with red sauce and grilled lemon. 8 oz.

	BACON WRAPPED SHRIMP
	Six pieces of shrimp wrapped in bacon, drizzled with maple balsamic glaze.

	BACON WRAPPED ASPARAGUS
	Smoked Bacon, Asparagus, Black Pepper with Balsamic glazed.

	FLAMA BURRATA
	Fire roasted tomatoes with burrata, balsamic glaze, fresh basil, and house-made focaccia for dipping.

	LARGE PRETZEL
	Warm, soft pretzel with a touch of salt. Served with House Beer Cheese. V

	MEDITERRANEAN HUMMUS
	Humus, Tomato, Whole Olives, Cucumber, Artichokes, Pickled Red Onions, Feta Cheese. V

	SHORT RIB POUTINE
	Hand-cut fries served with cheese curds, caramelized onions and demi-glace.

	BANG BANG SHRIMP
	Shrimp Tempura, Slaw mix, Sriracha aioli.

	TRUFFLE FRIES
	Truffle Oil House Fries with Shredded Parmesan and Fresh Tarragon.

	BUFFALO CAULIFLOWER WINGS
	Crispy cauliflower florets in spicy buffalo sauce with ranch dipping sauce.

	BANG BANG SHRIMP TACOS
	Crispy shrimp in bang bang sauce, topped with slaw and sriracha aioli.

	SALADS
	CAESAR
	Romaine, Croutons, Parmesan Cheese, Caesar Dressing

	CUCUMBER CAPRESE
	Tomato, Cucumber, Basil, Fresh Mozzarella with Balsamic Glaze

	BURRATA FRESCA
	Burrata, arugula, roasted tomatoes with balsamic vinaigrette.

	GARDEN SALAD
	Spring Mix, Cucumber, Tomato, Onion, Shredded Carrots with Balsamic Vinaigrette
	TOSKA HARVEST SALAD
	Spring Mix, Goat Cheese, Cranberries, Walnuts, Pumpkin Seeds, Golden Raisins, Cherry Tomatoes with Strawberry Vinaigrette
	ADD:
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	WOOD FIRED PIZZA
	GLUTEN FREE CRUST AVAILABLE +3

	THE CLASSIC
	THE MOTHERLAND
	MEAT LOVERS
	HOT RONI
	THE VEG
	PESTO PIZZA
	THE SHROOM
	KOREAN BBQ
	PROSCIUTTO E FUNGHI
	VEGAN PIE
	*Ask about our PIZZA OF THE MONTH

	MEDITERRANEAN PIE BOATS
	Spinach & Feta Harbor Spinach, feta, egg
	Mozzarella di Toscana Mozzarella, bruschetta.
	Mediterranean Trio Feta, artichoke, kalamata olive.
	Sujuk & Mozzarella Frittata Sujuk, mozzarella, egg

	EXTRAS
	*Sujuk (Albanian Sausage)- A dry-cured beef sausage with bold, smoky flavor
	*Ajvar- A smoky roasted red pepper and eggplant spread.

	HANDHELDS
	SERVED WITH FRIES

	CLASSIC WAGYU BURGER
	Wagyu Beef, Cheese, Lettuce, Tomato, Onions

	TOSKA BURGER
	Wagyu Beef, Bacon, Lettuce, Tomato, Onion, Comeback Sauce

	MORNIN’ BURGER
	5 PC. QEBAPA
	Grilled Balkan-style beef links, seasoned with garlic and spices. Onions, Ajvar & Flatbread

	CHICKEN BACON RANCH
	Grilled chicken, Lettuce, Tomato, Crispy Bacon, and creamy ranch dressing
	Wagyu Beef, Scrambled Eggs, Caramelized Onions, Bacon, Comeback Sauce

	BLACKEND CHICKEN CAESAR
	BEYOND BURGER
	Beyond Meat, Lettuce, Tomato, Onion. V

	HOT HONEY CHICKEN SANDWICH
	12 hour brine, butter pickle, house slaw, hot honey, Brioche Bun
	Cucumber, Tomato, Onion, Parmesan Cheese, Caesar Dressing served on a Brioche Bun

	GRILLED CHICKEN SANDWICH
	Lettuce, Tomato, Onion & Honey Mustard

	TÖSKA SIGNATURES
	ALFREDO Creamy, rich Alfredo sauce over tender pasta with bell peppers & onions
	STEAK FRITES 8oz Angus Flat Iron Steak Topped with House Chimi Chimichurri, House Cut Fries
	TORTELLINI ALA PESTO Ricotta tortellini with pesto and roasted cherry tomatoes.
	EGGPLANT PARM  Breaded fried eggplant, red sauce, mozzarella served over Fettuccine
	CHICKEN PARM Breaded chicken breast topped with marinara sauce and melted cheese.              Served over Fettuccine
	HARVEST SALMON Lemon herb compound butter, asparagus, roasted potatoes.
	MIXED GRILL (2 PEOPLE) Grilled Sujuk, Chicken, Qebaba, and Steak with Roasted Potatoes, Cherry Tomatoes, Bell Peppers, Onions, and Warm Bread
	TWIST PASTA WITH SUJUK &  VODKA SAUCE Spiral pasta with spicy sujuk (Albanian sausage), mushrooms, cherry tomatoes, and onions in creamy vodka sauce, topped with Parmesan and herbs.
	CLASSIC RIGATONI ALLA  BOLOGNESE Rigatoni pasta in rich beef Bolognese, topped with Parmesan and fresh basil.
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	SEED PIZZA
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	FIRE COAST SHRIMP
	S’MORE PIZZA
	STRAWBERRY
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	HAND - CUT FRIES
	SWEET POTATO FRIES
	ASPARAGUS
	ROASTED POTATOES
	COKE CHERRY COKE LEMON-LIME LEMONADE ICED TEA (UNSWEETENED) CRANBERRY JUICE APPLE JUICE STILL WATER SPARKLING WATER



