
Pollo Toscana    13.95
Grilled breast of chicken with olives, 
chillies, sun-dried tomatoes, red onion 
sage and olive oil

Pollo all’Agrodolce      14.95
Grilled breast of chicken cooked with 
honey, dijon mustard, butter, cream 
and herb sauce

Petto di pollo Provenzale     13.95
Grilled breast of chicken with  
tomato sauce, oregano and  
marinated mixed vegetables

Pollo Rigamonte  14.95
Grilled breast of chicken topped with 
parma ham, melted mozzarella, herbs, 
butter and white wine sauce

Il  Pollo -  Chicken
Served with steamed vegetables and boiled potatoes

Salmone Imperiale    17.95
Pan fried fillet of salmon in brandy, 
prawns, leeks and topped with creamy 
sauce, served with turmeric rice

Filetti di Spigola al Basilico      19.95
Pan fried fillets of sea bass with cherry 
tomatoes, onions, olives, chillies, garlic, 
basil, olive oil and white wine served 
with turmeric rice

Il  Pesce -  F ish

Carne -  Meat

Filetto di Manzo alla Griglia  22.95
Flame grilled fillet steak served with fried mushrooms, tomato and gourmet chips

Medaglioni di Filetto Tosca   23.95
Flame grilled slices of fillet steak cooked in onions, brandy, demi-glace,  
mushrooms, butter, cream and green peppercorn sauce

Filetto Mare e Monte   24.95
Flame grilled fillet steak topped with garlic butter and peeled tiger king prawns.  
Served with gourmet chips

Filetto alla Rossini  24.95
Flame grilled fillet steak served on toast, topped with pate, mushrooms,  
cognac, demi-glace, dash of cream sauce

Filetto con Pepe Nero  23.95
Flame grilled fillet steak with crushed black pepper, demi-glace and a  
creamy brandy sauce

Filetto Fiorentina  23.95
Flame grilled fillet steak on spinach bed, fresh poached egg, garlic,  
herbs butter and white wine sauce

Saltimbocca alla Romana  18.95
Pan fried Veal Escalopes topped with parma ham and mozzarella cheese  
with butter sage and white wine sauce

Vitello alla Marsala  16.95
Pan fried Veal Escalopes in Marsala wine and mushroom sauce

Bocconcini dello Chef    19.95
Baked Veal Escalopes rolled and filled with parma ham, mozzarella and  
topped with creamy mushrooms and a cognac sauce

Vitello Milanese  17.95
Deep fried Veal Escalopes in breadcrumbs served with spaghetti pomodoro

Spalla d’Agnello Al Forno  17.95
Baked lamb shank in red wine, rosemary sauce served on bubble and squeak

A  DISCRETIONARY 10%  

SERVICE CHARGE WILL BE 

ADDED TO THE FINAL BILL

Soft Drinks 
Pepsi      2.40
Diet Pepsi, Lemonade, Bitter Lemon,  2.20
Tonic Water, Apple, Orange

Bottled Juices 3.00
J2O Apple & Raspberry or Apple & Mango,
Pineapple, Cranberry or Mango      

Bottled Beers 3.95
Peroni, Moretti, Corona, Non-alcoholic 330ml 

Bottled Cider 4.50
Magners Original 500ml

Bottled Bitter 4.50
Old Speckled Hen 500ml

Spirits 2.75
Gin, Vodka, Bacardi, Malibu, Campari,  
Jack Daniels, Bells, Jamesons and  
many more

Spirit Mixers
Pepsi 1.20
Diet Pepsi, Lemonade, Bitter Lemon,  1.00 
Tonic Water, Apple, Orange,  
Pineapple, Mango, Cranberry

Bottled Water 
Still / Sparking - 500ml  2.50
Still / Sparking - 750ml  3.95

Beverages

Children’s  Choices

ANY PIZZA 3.95
Smiley Pepperoni

Margherita • Hawaiiana
Estiva • Funghi

ANY PASTA 3.95
Penne or Spaghetti

Bolognese • Carbonara • Pomodoro
Ham & Mushroom • Formaggio

Butter or Plain

Chicken bites and fries 3.95

Dishes below are served with boiled potatoes and steamed vegetables  
unless stated otherwise

SOFT DRINKS 1.00
Fruit Shoot or Ribena

Cold Milk
Squash

Please inform your server if you have and dietary 
requirements that include any of the following Allergens:

 EGGS LUPIN  SULPHUR DIOXIDE

 FISH  SOYBEANS  MOLLUSCS

 PEANUTS  MILK  CRUSTACEANS

 MUSTARD  NUTS  CELERY & CELERIAC

 SESAME                     CEREALS CONTAINING GLUTEN

R I S T O R A N T E

&

P I Z Z E R I A

www.tosca-restaurant.co.uk          01273 441001          FB.com/ToscaShoreham

39-41 High Street, Shoreham-by-Sea BN43 5DD



Caldi - Hot

Frittura di Gamberi e Calamari 8.95
Deep fried king prawns and squid rings served  
with tartar sauce and lemon

Gamberoni e Capperi 8.95
King prawns peeled and pan-fried with tomato sauce 
capers, garlic, chillies, butter and white wine

Arancini Siciliani Fritti 6.95
Rice balls deep fried in bread crumbs, filled with  
mozzarella, chillies, mushrooms and served with  
tomato chutney

Sardine alla Griglia 6.95
Grilled sardines with garlic, parsley, olive oil  
and fresh lemon

Mozzarella della Casa 5.95
Deep-fried baby mozzarella cheese served with  
lemon and spicy tomato sauce

Funghi Tosca 5.95
Fried mushrooms in garlic, herbs, lemon juice,  
turmeric, butter, a dash of cream and crostini

Cozze alla Marinara                         6.95 / 9.95
Fresh mussels served with onion, cream and  
white wine sauce with bread

Tortino di Pesce Affumicato 6.95
Smoked haddock fish cake served with chilli jam

Polpettine al Sugo 6.95
Baked beef and pork meatballs in tomato, garlic,  
crushed chillies, red pesto, basil, a dash of cream  
and served with crostin

Freddi - Cold

Prosciutto e Avocado 7.95
Air cured Parma ham with fresh avocado

Coppa di Gamberetti Aurora 6.95
Bay prawn cocktail with marie-rose sauce and toast

Avocado con Gamberetti 8.95
Avocado, prawns and salad with marie-rose sauce

Terrina di Fegato 6.95
Chicken liver pâté served with cranberry sauce  
and ciabatta

Insalata Tricolore 7.95
Tomatoes, mozzarella cheese with avocado,  
basil and extra virgin olive oil

Salmone Affumicato 9.95
Salted smoked salmon served with bay prawns,  
marie-rose sauce, rocket and toast

Pane aglio e mozzarella 3.45
Garlic ciabatta bread with melted mozzarella

Panzanella 3.95
Toasted slices of Tuscan ciabatta with oregano,  
extra virgin olive oil and balsamic vinegar

Tighelle al Forno 3.95
Baked dough balls with garlic butter and herbs

Focaccia Siciliana 5.95
Mozzarella, garlic butter and parsley

Bruschetta 3.95
Toasted bread topped with garlic, basil,  
chopped tomatoes and olives

Pane Aglio 2.95
Garlic butter ciabatta bread

Pane e Burro 1.95
Ciabatta and butter

Tighelle Farcite 4.95
Stuffed dough balls, with mozarella, garlic butter and parsley

Antipasti  -  Starters

Le Zuppe -  Soup

Ribollita  4.95
Vegetable soup served with toast

Crema di Pomodoro 4.95
Cream of tomato and basil soup served with toast

Pane Del Forno -  Baked Breads

Insalate -  Salad

Pollo Cesare 10.95
Classic Caesar salad with grilled chicken, sprinkled  
with olive oil and Caesar reduction 

Avocado e Pancetta 10.95
Avocado, fried smoked bacon and balsamic reduction

Green Salad  3.75

Mixed Salad  3.75

Tomato and Onion Salad  3.75

Rocket and Parmesan Salad 3.75

Olives e Ciabatta    3.95
Mixed marinated olives in lemon and garlic olive oil
and ciabatta

Spinaci Saltati 3.95
Sautéed spinach with garlic, red onions and parmesan

Patatine Fritte 2.95
Gourmet chips and garlic mayonnaise

Patate alla Vesuviana 3.95
Sauteed potatoes in rosemary, onions and olive oil

Zucchine Fritti 3.95
Deep fried courgette and chilli jam

Contorni  -  S ide Orders

Margherita 7.95
Tomato, oregano and mozzarella cheese

Tosca 8.95
Tomato, mozzarella, grilled and seared vegetables  
in Tuscan style, olive oil and oregano

La Fiorentina 8.95
Tomato, mozzarella, spinach leaves, olives, fresh  
egg, parmesan shavings and olive oil

Alla Fiamma 8.95
Tomato, mozzarella, pepperoni, mushrooms,  
chillies and oregano

Liguriana 11.95
Seafood, garlic, tomato sauce, olive oil and basil 

Quattro Formaggi 7.95
Tomato, mozzarella, brie, dolcelatte, mixed  
cheddar cheeses and oregano

Emilia Romagna 9.95
Tomato, mozzarella, ham, grilled artichokes,  
chorizo, pepperoni, mushrooms and chillies

Boscaiola 8.75
Tomato, mozzarella, mushrooms, ham and oregano

Estiva 8.95
Tomato, mozzarella, chicken, sweetcorn,  
Italian pepperoni and oregano

Hawaiiana 8.75
Tomato, mozzarella, ham, oregano and pineapple

Campagnola 12.95
Tomato, mozzarella, ham, chicken, pepperoni,  
chorizo, salami, smoked bacon and oregano

Capricciosa 9.95
Tomato, fresh mozzarella, grilled artichokes,  
marinated wild mushrooms, garlic, black olives,  
olive oil and truffle oil

Le Pizze -  P izzas

Calzone Classic 10.95
Filled with mozzarella, ham, mushrooms, pepperoni,  
chorizo, salami and topped with tomato sauce

Mezzaluna con Filetto 14.95
Pan fried diced Fillet Steak, onions, chillies, fresh  
mozarella and topped with garlic tomato sauce

Calabrese 13.95
Filled with fresh mozzarella, chorizo, smoked  
bacon, roasted red peppers, chilli and caramelised  
red onions. Topped with bolognese sauce

Miale 12.95
BBQ piri piri spicy pulled pork, jalapenos, red onions, 
mushrooms, mozzarella cheese and topped with garlic 
tomato sauce

Calzone -  Folded Pizza

Lasagna Al Forno  9.95
Traditional home-made minced beef lasagne  
topped with tomato, béchamel and cheese sauce

Cannelloni Ricotta e Spinaci 9.95
Tube pasta filled with spinach and ricotta cheese topped 
with tomato, bechamel and cheese sauce

Melanzana Parmigiana 9.95
Baked aubergines with tomato sauce, béchamel  
and mozzarella cheese and basil

Cannelloni di Carne 9.95
Tube pasta filled with minced beef and pork, topped
with bolognese, béchamel and cheese sauce

Al Forno -  Oven Baked

Crema di Funghi e Pollo 12.95
Asparagus, mushrooms, chicken,  
white wine, garlic, parsley and a light 
creamy sauce

Alla Marinara  15.95
Mixed seafood, tossed in butter, white 
wine, garlic, dash of tomato and parsley

Verdure di Stagione  12.95
Pan-seared, grilled and marinated  
vegetables, butter, herbs, white  
wine and parmesan shavings

Alla Gamberetti  16.95
Baby prawns, leeks, brandy, turmeric, 
herbs and cream

Riso -  Rice

Le Paste -  Pasta

Penne alla Cacciatora 8.95
Chicken cooked with onion, bell peppers, garlic, sundried tomatoes,  
chillies, herbs, a dash of cream and tomato sauce

Penne con Pollo e Avocado 9.95
Avocado, chillies, chicken, chives, white wine and creamy pesto sauce

Penne alla crema di Asparagi e Funghi 9.95
Asparagus, mushrooms, chillies, parmesan cheese and cream sauce

Fusilli al Controfiletto 15.95
Chopped fillet steak, red onions, crushed chillies, brandy, demi glace, cream

Fusilli Arrabbiata  6.95
Tomato sauce, fresh garlic, chillies and fresh basil

Fusilli alla Toscana 10.95
Chicken, pancetta, mushrooms, leeks, butter, white wine and cream sauce

Fusilli Salsiccia 8.45
Red peppers, olives, chillies, chorizo, parsley and tomato

Fettuccine alla Carbonara 8.95
Smoked bacon, onion, egg yolk, white wine, parmesan and a rich  
creamy sauce

Fettuccine con Funghi e Prosciutto 8.95
Mushroom, ham, white wine, parmesan and rich cream sauce

Fettuccine con Salmone  10.95
Smoked salmon, butter and courgettes with a cream and white wine sauce

Fettuccine Carciofi e Funghi alla Forestiere    9.95
Wild mushrooms, grilled artichokes, olives, garlic, olive oil and a touch  
of Italian Black Truffle sauce

Spaghetti ai Frutti di Mare 11.95
Mixed seafood, tomato, olive oil, garlic, white wine and basil

Spaghetti con Polpettine e basilico 8.95
Mini beef meatballs in tomato, basil, dash of cream and garlic

Spaghetti alla Bolognese 8.95
Traditional style with minced beef and tomato

Spaghetti con Gamberoni e Rucola 12.95
King prawns, garlic, chillies, crushed tomatoes, butter, white wine and rocket

Vegetarian, vegan and gluten-free options available - please ask

A D I S C R E T I O N A RY 1 0 %  S E RV I C E  C H A R G E  W I L L B E  A D D E D  TO  T H E  F I N A L B I L L

Noci e Mele 9.95
Walnuts, apple slices, celery,  
parmesan, port and cream sauce

Gran Successo 9.95
Tomato sauce, fresh basil, red onion, 
pecorino cheese, tomato and cream

Al pesto Trapanese 9.95
Green basil sauce, pinenuts, cream, 
courgettes and parmesan

Fritti  9.95
Deep fried in breadcrumbs and 
jeweled with smoked and chargrilled 
tomato chutney

Ravioli  (spinach & ricotta)

Allergens
Gluten and wheat free options available: CIABATTA • PIZZA • PASTA • SAUCES • DESSERT

PLEASE LET US KNOW BEFORE PLACING YOUR ORDER

Note: Traces of allergens could be present in our dishes. Our kitchens are not nut-free, wheat-free or sesame-free.


