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- Olive Garden’s Culinary Institute of Tuscany in Italy




We proudly serve a selection of specialties inspived by our
Culinary Institute of Tuscany. Olive Garden chefs train at

\/(/N/ (Wunes)

‘.\ 4 If this cooking school located at Riserva di Fizzano, an eleventh
o Contury village in the heart of Italy’s Tuscany region.

Our § ym-wg House Wines

Enjoy one of our three Principato wines handcrafted
and imported from Italy exclusively for Olive Garden.

Anti Ofﬂﬁ" L (Appetizers)

Create a Sampler Italiano

Choose from: calamari, stuffed mushrooms,
fried zucchini, chicken fingers, fried mozzarella
or toasted meat ravioli.

Three Choices 8.95 Two Choices 7.75

P

{ 1

{/# )Bruschetta

A traditional topping of roma tomatoes, fresh
basil and extra-virgin olive oil. Served with

(@:)Smoked Mozzarella Fonduta

Oven-baked smoked mozzarella, provolone,
parmesan and romano cheese. Served with
Tuscan bread. 6.75

Mussels di Napoli
Mussels in the shell, simmered with wine,
garlic-butter and onions. 8.25

Rosso
(Red)

Bianco Rosato
(White) (Blush)

4.25 / glass

26.00 / magnum bottle (serves 8 glasses)

\/(/L(T Do Lpg (Sligntly Sweet)

RSSO (red)

; Dippin f i _ ; ]
toasted ciabatta bread. 5.50 y Ppiig gances ) . BreadstICks Blush s Bl Smooth @'F?'ulty
Freshly prepared alfredo or marinara sauce, White Zinfandel Sutter Home 450 17.00
served warm. 2.75 ylass bottle
Stuffed Mushrooms Sl ' White Zinfandel Beringer PVS 595  23.00 Pinot Noir Cavit 5.25  20.00
’ ; bt oo ICHIan Scampl 0 g
Parmesan, romano and mozzarella cheese, j P e e . ) White slin/glas gl PinotNoir Estanda 650 25.00
clams and herb breaderumbs baked in Large shrimp sautéed in extra-virgin olive oil : it y
- Ath cohite caibie o nlre : 995 Asti Martini & Rossi 595  23.00
mushroom caps. 6.25 with white wine, garlic and lemon. 9.25 Sangiovese
. Riesling Chateau Ste. Michelle 5.25  20.00 Rocca delle Macie Rubizzo 5.75  22.00
: i : Calamari

Hot Artlchoke-Splnach Dip Tender calamari, lightly breaded and fried. Riesling Kendall-Jackson Valpolicella Secco-Bertani 595 23.00
A blend of artichokes, spinach and cream Served with parmesan-peppercorn and Vintner's Reserve 6.25 24.00
cheese. Served with Tuscan bread. 6.75 marinara sauces. 7.50 )

Rﬂd glass bottle
g iuni 425 15.00
m Lambrusco Riunite 5 Soft Berry Flavors
: (& & salads) fia Peach, Berry or Tropical 425 15.00
L ‘f?ff ¢ (nsalate ops & salads Sahgria Peach, Bery or Top 1500 .
ioli . Merlot Turning Leaf 475 18.00

Pasta e Fagioli Garden-Fresh Salad
White and red beans, ground beef, tomatoes Our famous house salad, tossed with our . Merlot Ecco Domani 5.50 . 21.00
and pasta in a savory broth. 4.25 signature Italian dressing. 4.75 E{ ﬂ Whit2)

(Unlimited refills!) M(T AT Merlot Columbia Crest Grand Estates  6.50  25.00

‘!’ ‘Minestrone b :

: ; : s . i 5 9.00
Fresh vegetables, beans and pasta in a light Grilled Chicken Caesar nght @“Frmty Merlot Clos du Bois Tt
tomato broth - a vegetarian classic. 4.25 (irillgd chicken over rf)m.\inc in a creamy Cacesar pren il Merlot Franciscan Oakville 35.00

dressing topped with Im;_mrtcd parmesan Pinot Grigio Cavit 495  19.00
Zuppa Toscana cheese and croutons. 8.50 Chianti Straccali 495  19.00
Spicy sausage, russet potatoes and cavolo Pinot Grigio Montevina 595 23.00
greens in a creamy broth. 4.25 Chianti Classico Gabbiano 595 22.00
Pinot Grigio Bottega Vinaia 695 27.00 . SR
" Chianti Classico Riserva
P .6 ( p ' » Pinot Grigio-Sauvignon Blanc Rocca delle Macie 7.257 28.00
(Pzas) Bertani Due Uve 6.50  25.00
Create Your Own Pizza Chicken Alfredo Pizza szgpsag?e kb 48.00
Enjoy your pizza entrée with unlimited . Pizza topped with grilled chicken, Italian cheeses, \ : Robust & Rich
homemade soup or garden-fresh salad. alfredo sauce and scallions. Served with unlimited
Choose up to four toppings. 9.95 homemade soup or garden-fresh salad. 9.95 glass bottle

e Pepperoni e Bell peppers Full & Smooth Cabernet Robert Mondavi
e [talian sausage  Black olives Private Selection 6.50  25.00
e Mushrooms e Roma tomatoes Pizzas are al railable as an appetizer. 8.50 glass bottle
* Onions e S i e Chardonnay Robert Mondavi Cabernet Beringer Founders’ Estate  5.95  23.00

Woodbridge 450 17.00 {
‘ Cabernet Sterling Vintner's Collection  7.50  29.00
/'t—»f\\.’ . Chardonnay Yellow Tail 550  21.00 o % by TR
ot Al e ehi v 1 ; Black Swan 525" 20.
@ Specialties inspived by our Culinary Institute of Tuscany. ‘ He-
K/ 2 3 4 » ! 4 ‘ Chardonnay Chateau Ste. Michelle  6.50  25.00 ]
{ Shiraz Penfolds Thomas Hyland 6.75  26.00

*These menu items are cooked to ovder. Consuming raw or undercooked meats - Chardonnay Kendall-Jackson B Rarel hesi di Barol 65.00

may increase your risk of foodborne illness. - Vintner's Reserve 7.25  28.00 arolo Marchesi di Barolo 20.
: ; ; ’ i e Bertani —  95.00
An optional 18% gratuity will be added to parties of 8 or more. Chardonnay Bertani Le Lave 30.00 Alnarene Bl
e e : : 1 :
s Ty ' Our wines arve listed from milder to bolder.




ot s’

Anti Cf?ﬂﬂ' L (Appetizers)

Create a Sampler Italiano

Choose from: calamari, stuffed mushrooms,
fried zucchini, chicken fingers, fried mozzarella
or toasted meat ravioli.

Three Choices 8.95 Two Choices 7.75

@ JBruschetta

A traditional topping of roma tomatoes, fresh
basil and extra-virgin olive oil. Served with
toasted ciabatta bread. 5.50

Stuffed Mushrooms

Parmesan, romano and mozzarella cheese,
clams and herb breadcrumbs baked in
mushroom caps. 6.25

Hot Artichoke-Spinach Dip

A blend of artichokes, spinach and cream
cheese. Served with Tuscan bread. 6.75

. We proudly serve a selection of specialties inspirved by our

] Culinary Institute of Tuscany. Olive Garden chefs train at

' \}; this cooking school located at Riserva di Fizzano, an eleventh
centitry village in the heart of Italy’s Tuscany region.

@\\)Smoked Mozzarella Fonduta

Oven-baked smoked mozzarella, provolone,
parmesan and romano cheese. Served with
Tuscan bread. 6.75

Mussels di Napoli

Mussels in the shell, simmered with wine,
garlic-butter and onions. 8.25

Dipping Sauces for Breadsticks

Freshly prepared alfredo or marinara sauce,
served warm. 2.75

Sicilian Scampi
Large shrimp sautéed in extra-virgin olive oil
with white wine, garlic and lemon. 9.25

Calamari

Tender calamari, lightly breaded and fried.
Served with parmesan-peppercorn and
marinara sauces. 7.50

2eppe € InSAlALE oyt alats

Pasta e Fagioli

White and red beans, ground beef, tomatoes
and pasta in a savory broth. 4.25

"!!!Minestrone

Fresh vegetables, beans and pasta in a light
tomato broth - a vegetarian classic. 4.25

Zuppa Toscana
Spicy sausage, russet potatoes and cavolo
greens in a creamy broth. 4.25

Pz¢ iz "

Create Your Own Pizza

Enjoy your pizza entrée with unlimited .
homemade soup or garden-fresh salad.

Choose up to four toppings. 9.95

¢ Pepperoni * Bell peppers

e [ralian sausage * Black olives

* Mushrooms  ® Roma tomatoes

* Onions

Garden-Fresh Salad

Our famous house salad, tossed with our
signature Italian dressing. 4.75
(Unlimited refills!)

Grilled Chicken Caesar

Grilled chicken over romaine in a creamy Caesar
dressing topped with imported parmesan

cheese and croutons. 8.50

Chicken Alfredo Pizza

Pizza topped with grilled chicken, Italian cheeses,
alfredo sauce and scallions. Served with unlimited
homemade soup or garden-fresh salad. 9.95

Pizzas are also available as an appetizer. 8.50

N :
( [ﬁ) Specialties inspived by our Culinary Institute of Tuscany.

*These menu items ave cooked to order. Consuming raw or undercooked ments

may increase your rvisk of foodborne illness.

An optional 18% gratuity will be added to parties of 8 or more. &
s S8 Lt e

S

_ PR . T A
o ’*r ™ -, ~ VY

C(AGW Cfﬂﬁwﬂ (Classie Rfmffﬁ

Lasagna Classico

Layers of pasta, meat sauce and mozzarella,
ricotta, parmesan and romano cheese. 11.75

Five Cheese Ziti al Forno
Ziti pasta in a five cheese marinara sauce, baked
with a layer of melted Italian cheeses. 10.50

Spaghetti with Meat Sauce
Traditional meat sauce scasoned with garlic
and herbs over spaghetti. 9.50

‘QLinguine alla Marinara
Pasta with a zesty blend of ripe tomatoes,
onions and herbs. 9.25

Chicken Parmigiana
Parmesan-breaded chicken breasts, fried
and topped with marinara sauce and
mozzarella cheese. 12.50

Carng (e &« Pork)

{8 }Pork Filettino

Grilled pork tenderloin marinated in extra-virgin
olive oil and rosemary. Served with Tuscan
potatoes and bell peppers. 15.50

7250

{# Chianti Braised Short Ribs 77’
Tender boneless beef short ribs slow cooked

in a chianti wine sauce. Served with portobello
mushroom risotto and steamed vegetables. 14.95

/7

{# Tuscan T-Bone

Grilled 18 oz choice T-bone brushed with
Italian herbs. Served with Tuscan potatoes
and bell peppers.* 19.50

Fettuccine Alfredo
Parmesan cream sauce with a hint of garlic,
served over fettuccine. 10.75

Eggplant Parmigiana

Lightly breaded eggplant, fried and topped
with marinara sauce, mozzarella and
parmesan cheese. 10.75

wCapellini Pomodoro

Roma tomatoes, garlic, fresh basil and extra-virgin
olive oil tossed with capellini. 9.25

Spaghetti & Meatballs
Traditional meat sauce over spaghetti with
meatballs (or Italian sausage). 11.50

Tour of Italy

Homemade lasagna, lightly breaded chicken
parmigiana and creamy fettuccine alfredo. 14.75

k/@ /Steak Gorgonzola-Alfredo

Grilled beef medallions drizzled with balsamic
glaze, served over fettuccine tossed with
spinach and gorgonzola-alfredo sauce.* 14.25
Steak prepaved medinm unless otherwise requested.

N » x- .

{8 Mixed Grill

Skewers of grilled marinated steak and chicken
with a rosemary demi-glace, served with grilled
vegetables and Tuscan potatoes.* 14.95

Steak preparved medium unless otherwise requested.

Pasta RL}MM (Filled Paseas)

{8 Braised Beef & Tortelloni 77/

Tender sliced short ribs and portobello
mushrooms tossed with asiago-filled
tortelloni in a basil-marsala sauce. 12.50

Cheese Ravioli

Cheese-filled ravioli topped with marinara or
meat sauce and melted Italian cheeses. 9.75

Enjoy our freshly baked gavlic bveadsticks and your choice
of homemade soup ov gavden-fresh salad with any entrée.

Ravioli di Portobello

Portobello mushroom-filled ravioli in
a creamy smoked cheese and sun-dried
tomato sauce. 10.75

Manicotti Formaggio

Ricotta, mozzarella, parmesan cheese and herbs,
baked in pasta rolls with marinara sauce. 11.50

s 27\
;‘5}#\) 5

b e o Sy
SRR ok,

PO'MO' (Chicken)

"4 Chicken Giardino
Fresh vegetables and chicken tossed with
farfalle pasta in a lemon-herb sauce. 10.75

£72N

(& Chicken Vino Bianco

Pan-seared chicken breasts with mushrooms,
tomatoes, onions and garlic in a white wine
butter sauce over linguine. 12.50

Garlic-Herb Chicken con Broccoli
Rosemary-seasoned chicken breasts sautéed
with fresh broccoli in a garlic cream sauce
over orecchiette pasta. 12.25

(8 )stuffed Chicken Marsala
Oven-roasted chicken breast stuffed with Italian
cheeses and sun-dried tomatoes, topped with
mushrooms and a creamy marsala sauce. Served
with garlic parmesan mashed potatoes. 14.25

ng% (Fuh & Seatood)

"4 Shrimp Primavera

Shrimp, bell peppers, onions and mushrooms
in a bold arrabbiata sauce over penne. 13.50

Mediterranean Shrimp Scampi

Large shrimp sautéed with vine-ripened
cherry tomatoes and olives in a garlic-butter
sauce, served over linguine. 14.95

Parmesan Crusted Tilapia
Oven-baked delicate white fish crusted
with parmesan cheese. Served with Italian
vegetables over angel hair tossed in a light
garlic-butter sauce. 13.75

.'"'h“‘ .

{#} Chicken Marsala

Sautéed chicken breasts in a savory sauce of
mushrooms, garlic and marsala wine. Served
with Tuscan potatoes and bell peppers. 13.75

Chicken Alfredo
Grilled chicken tossed with fettuccine and
fresh alfredo sauce. 12.75

N

{#® ) Tuscan Garlic Chicken 72w/
Pan-scared chicken breasts with roasted
garlic, red peppers and spinach in a white
wine and garlic cream sauce, tossed

with curly fettuccine. 12.75

Chicken Scampi

Chicken breast tenderloins sautéed with
bell peppers, roasted garlic and onions in
a garlic cream sauce over angel hair. 12.95

Herb-Crilled Salmon

Salmon filet brushed with Italian herbs and
extra-virgin olive oil. Served with seasoned
broccoli. 14.95

Seafood Alfredo

Sautéed shrimp and scallops tossed with creamy
fettuccine alfredo. 13.95

) Shrimp & Asparagus Risotto 7#.../
Large sautéed shrimp served over creamy
parmesan risotto with asparagus. 14.25

Seafood Portofino

Mussels, scallops, shrimp and mushrooms with
linguine in a garlic-butter wine sauce. 14.50

Seafood selections subject to availability.

If You're Watching Carbohydrates...

Garden Fare®

For years Italians have turned fresh ingredients into flavorful, balanced meals. Our
Garden Fare choices allow you to personalize your Italian meal to help meet your needs.

If You're Looking For Low Fat Options...

This olive branch will lead you to our delicious low fat entrées. i

~ Savor one of our grilled entrées with fresh vegetables in place of potatoes.
~ Enjoy our pasta entrées with whole wheat linguine.

Ask your server for our Nutrition Information Guide.




Fevande Specialt pecunley ornk

Signature Beverages & Martinis

Limoncello Lemonade

A frozen blend of lemonade, Smirnoff
Citrus Vodka and Caravella Limoncello -
an Italian lemon liqueur. 5.75

Cosmopolitan Martini

Smirnoff Vodka, Cointreau and cranberry
juice. 6.50

Sour Apple Martini

Smirnoff Vodka and DeKuyper Pucker
Sour Apple Schnapps. 6.50

Tuscan Breeze

Smirnoff Vodka, orange and banana liqueurs
with pineapple and orange juices. 5.75

Venetian Sunset
Martini & Rossi Asti with pincapple
and cherry juices. 5.25

Italian Margarita
Sauza Gold Tequila, Triple Sec and
DiSaronno Amaretto. 6.25

Frozen Margaritas — Strawberry,
Wild Berry or Strawberry-Mango

A frozen margarita made with Sauza Gold
Tequila and fresh fruit. 5.75

Antipasto Bloody Mary
Smirnoff Vodka with our signature antipasto
skewer. 5.75

Sangrias — Peach, Berry or Tropical
A refreshing blend of chilled wine,

fresh fruit and a splash of fruit juices.

4.25 glass 15.00 pitcher

Frozen Specialties

Bellinis — Strawberry, Peach
or Wild Berry

A frozen blend of Martini & Rossi Asti and
fresh fruit. 5.50

Strawberry Siciliano

Captain Morgan Spiced Rum, banana
liqueur, strawberries and ice cream. 595 -
Frozen Tiramisu

Kahlaa, DiSaronno Amaretto, Tuaca - an
[talian vanilla liqueur and ice cream. 5.95

Daiquiris — Strawberry, Peach,
Mango or Wild Berry

Bacardi Rum and fresh fruit. 5.75

Tangerine Palermo

Bacardi Rum blended with orange liqueur
and ice cream. 5.95

Chocolate Almond Amore
Baileys Irish Cream, DiSaronno Amaretto,
Kahlta and ice cream. 5.95

Frozen specialties also available without spirits.
We proudly feature these premium spivits:
Smirnoff, Sauza Gold, Bacardi, Beefeater, Jim Beam, J&B, Hiram Walker Cordials

5 ()” A (Beer)

Domestic

Budweiser ® Bud Light ¢ Miller Lite
Michelob Ultra ® Miller Genuine Draft
Coors Light ® O’Doul’s (Non-Alcoholic)
Ask your server for additional offerings of local favorites.

\
Cﬂ] 76 (Coffees)

Coffee & Hot Teas
Caffe la Toscana Coffee
Herbal and Flavored Hot Teas

Draft

Budweiser ® Bud Light
Available in 14 0z or 22 oz.

Imports & Specialties
Peroni ® Heineken
Killian’s Red ¢ Samuel Adams
Corona ® Corona Light

Specialty Coffees
Lavazza Espresso ® Cappuccino
Caffe Latte ® Caffe Mocha
Caramel Hazelnut Macchiato

¢ WCW (Beverages)
LT

Iced Teas & Lemonade
Fresh Brewed Iced Tea
Bellini Peach-Raspberry Iced Tea
Raspberry Lemonade

Bottled Water
Acqua Panna Natural Spring Water
San Pellegrino Sparkling Mineral Water
Available in full and half liter bottles.

Specialty Beverages
Sicilian Splash
[talian Sodas and Cream Sodas
Choice of cherry, raspberry, ca ramel,
orange, vanilla or lemon.

Juices

Orange © Apple ® Pincapple ® Grapefruit
Red Cranberry © White Cranberry

Fountain Drinks
Coca-Cola Classic® ® Diet Coke® ® Sprite”  Dr Pepper®

Complimentary refills of Coca-Cola Classic®, Diet Coke®, Sprite”, Dr Pepper”, lemonade,
fruit juices, teas and Caffé la Toscana coffee.

at. & Tm. Off.

bts, Inc. Printed in the USA. 070306

Tour of Italy and Caffe la Toscana Reg. U.S. P

© 2006 Darden Concey
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