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APPETIZERS

Clams Casino $16
Bacon, breadcrumbs and peppers baked in tomato
sauce

Tomato Salad $17
Tomatoes, roasted peppers, prosciutto and burrata
cheese with parsley pesto

Mixed Mushrooms $17

Sautéed with crabmeat

Sausage Trio $15

Sweet ltalian, spicy andouille and veal sausage,
broccoli rabe, chopped tomatoes, sautéed with roasted
garlic and cannellini beans

Calamari Croccanti $15
Lightly-fried, served with marinara or tossed with chili
garlic sauce

Mussels Tutti $15
Sautéed mussels with hot sausage in tomato sauce,
topped with crostini

Grilled Calamari $15

Cannellini beans and broccoli rabe

Coconut Shrimp (3) $19
Grilled pineapple & fresh fruit, with orange pineapple
sauce

SOUPS & SALADS

Petite Tutti or Caesar Salad $3.50
Lobster Bisque $6.50
Tutti Salad $9

Baby field greens tossed in balsamic vinaigrette, with
plum tomatoes, red onions and black olives

Caesar Salad $9

Romaine lettuce with homemade garlic croutons

Arugula Fresca $9
Tossed with lemon and EVOO, topped with shaved
parmigiano

Gorgonzola Salad $9
Mixed spring greens with walnuts and gorgonzola
cheese, raspberry vinaigrette
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1491 BRACE ROAD, CHERRY HILL, NJ
856.354.1157 | WWW.TUTTITOSCANI.COM

ENTREES

Pan-seared 120z. Stuffed Pork Chop $39

Stuffed with jumbo lump crabmeat, prosciutto, and
provolone, served over mashed potatoes with sautéed
vegetables in brandy mushroom demi-glace

Crabcakes $35

Panko-crusted jumbo lump crabmeat, brandy sun-dried
tomato cream sauce, mashed potatoes and mixed
vegetables

Viareggio

Chicken, $27 or Veal, $32

Asparagus, crabmeat and mozzarella in a lemon and
white wine sauce, mashed potatoes, mixed vegetables

Trio Verde $38

Jumbo shrimp, jumbo lump crabmeat and scallops
sautéed in white wine garlic sauce, with baby Eeld
greens over poppcrdeﬂe

Parmigiana

Chicken, $23 or Vedl, $27

Breaded and lightly fried with fresh mozzarella and
tomato sauce over capellini

Vodka Trio $36

Sautéed chicken, shrimp and crabmeat, tomatoes, sun-
dried tomatoes and broccoli, with vodka sauce over
stuffed rigatoni

Grilled Salmon $31

Mashed potatoes, sautéed vegetables in parsley pesto

Zuppa di Pesce $38
Sautéed mussels, clams, baby shrimp and jumbo lump
crabmeat in fra diavolo sauce over linguine

Shrimp Risotto $34
Grilled shrimp and asparagus risotto, arugula and
shaved parmigiano

Flounder Francaise $34
Jumbo lump crabmeat, mushrooms, white wine, served
over pappardelle

Lobster Ravioli $31
Brandy cream sauce with baby shrimp and sun-dried
tomatoes

— SPECIAL ENTREES —

RISOTTO OF THE DAY mp
FISH OF THE DAY mp
CHEF’S SPECIAL OF THE DAY mp

CHILDREN'S MENU

$10 each (under 10 years old please)

Penne with Butter & Parmesan Cheese
Chicken Parmigiana

Personal Cheese Pizza

Chicken Fingers with Tutti Tuscan Fries

DESSERTS

Homemade Créme Brulee

Homemade Brownie _
with vanilla or chocolate ice cream

NOW RESERVING FOR FATHER’S DAY,
GRADUATION PARTIES, SUMMER
EVENTS AND CATERING



