
Take Away  
Menu

PRICES SUBJECT TO CHANGE 
WITHOUT NOTICE

OPEN
Dinner: Wedn-Sun (PICK UP 

TEL 9872 1022
GLUTEN FREE PIZZA BASES 

GLUTEN FREE PASTAS 
NOW AVAILABLE

Cnr Pennant Hills Road
& Coleman Avenue

CARLINGFORD NSW 2118

www.tasteoftuscany.com.au

ORDER ONLINE

EFFECTIVE  



Is owned by George and Tanya Kiss.
George has started this restaurant in 1997
And Tanya has joined him in 2003. We are a family
Restaurant and all our food is prepared for you
on our premises. All our ingredients are sourced 
locally and delivered daily. We strive to provide 
good fresh food and friendly service.
You can now folow us on Facebook.

Your meals are prepared for you by:
George Kiss -(owner/chef)

Da Capo Ristorante - (Chef)

Luciano Italian Restaurant-(Chef)
La Norma  - (Chef)
Sydney Rowing Club-(chef)

Taste of Tuscany Restaurant (open in 1997)

Dennis Nipperess-(chef)

Royal Motor Yacht Club  (chef)
Park Hyatt (senior Chef)
Sebel Townhouse (chef)
Marriott sydney  (Chef)

Milton park  (Chef)
Taste of Tuscany Restaurant   (Chef join in 2000)

Garry Carmichael-(chef)

The Camellia Restaurant -Chef
Xenos - executive Chef

Michelangelo Restaurant- head Chef

Mario Rosti-(Chef/pizzaiola)

Italian Chef Giancarlo Coldesi in
Portico Restaurant

Trattoria Fiorelle Restaurant-(Chef)

Taste of Tuscany Restaurant   (Chef join in 2014)



SPECIAL DEAL 1
2 LARGE TRADITIONAL PIZZAS

+
Garlic Bread

+
1.25LSoft Drink

SPECIAL DEAL 2
2 LARGE GOURMET OR VEGETARIAN 

PIZZAS

+
SMALL GARLIC FOCCACIA

SPECIAL DEAL 3
2 LARGE SEAFOOD PIZZAS

+ 
SMALL GARLIC FOCCACIA

SPECIAL DEAL 4
2 TRADITIONAL OR VEGETARIAN 

PASTAS

+ 
ITALIAN SALAD

SPECIAL DEAL 5
1 LARGE TRADITIONAL PIZZA

+
1 TRADITIONAL OR VEGETARIAN 

PASTA 

+ 
SMALL GARLIC FOCCACIA OR

ITALIAN SALAD 

 

                 



 Traditional      
Pizzas

 
CARLINGFORD SPECIAL          
Pepperoni, mushrooms, prawns and 
pineapple on Napolitana sauce base 
topped with mozzarella cheese.
SUPREME
Pepperoni, bacon, ham, mushrooms, 
capsicum, onions, pineapple and kalamatta 
olives on Napolitana sauce base topped 
with mozzarella cheese.

MEXICAN
Pepperoni, capsicum and spicy chilli sauce 
on napolitana sauce base topped with 
mozzarella cheese.

FRED’S SPECIAL
Bacon, eggs and mushrooms, drizzled with 
fresh garlic, oregano on Napolitana sauce 
base topped with mozzarella cheese.

BOLOGNESE 
Extra beef and cheese in a special home 
made bolognese sauce topped with 
mozzarella cheese. 

CHICKEN ITALIA 
Topped with chicken, BBQ sauce,  
mushrooms, onions and capsicum on 
Napolitana sauce base topped with 
mozzarella cheese.

FOUR SEASONS
Ham, mushrooms, sliced prawns and 
capsicum drizzled with fresh garlic, 
on Napolitana sauce base topped with 
mozzarella cheese.

MARGHERITA 
Fresh tomato and a touch of fresh basil 
pesto on Napolitana sauce base 
topped with  extra mozzarella cheese

TROPICAL                                                       
Traditional ham and pineapple on Napolitana 
sauce base topped with mozzarella cheese.

VEGETARIAN  
Mushrooms, capsicum, onions and 
pineapple on Napolitana sauce base 
topped with mozzarella cheese.

MARINARA 

on Napolitana sauce base topped with 
mozzarella cheese.

AYERS ROCK 
Ham, onions and egg on Napolitana sauce 
base topped with mozzarella cheese.

SWEET & SOUR  
Bacon, sliced prawns, onions and 
pineapple on Napolitana sauce base 
topped with mozzarella cheese.

TUSCANY 
Bacon, avocado, asparagus, garlic and 
olives on Napolitana sauce base topped 
with mozzarella cheese.



    Traditional      
Pizzas
                        

WANITA  
Bacon, mushrooms, capsicum, onions and 
pineapple on Napolitana sauce base topped 
with mozzarella cheese.

CAPRICIOSSA 
Pepperoni, mushrooms, capsicum and onions 
on Napolitana sauce base topped with 
mozzarella cheese.

CAPRICE 
Ham, mushrooms, olives and anchovies on 
Napolitana sauce base topped with mozzarella 
cheese.

POTATOES 
Oven roasted potatoes with a sprinkle of 
herbs on Napolitana sauce base topped with 
mozzarella cheese.

MUSHROOM 
Mushrooms with bocconcini cheeese, drizzled 
with garlic and sprinkled with extra origano 
on a Napolitana baseopped with mozzarella 
cheese.

Gourmet Pizzas

SICILIAN                                               

roasted capsicum, olives and oregano on 
a Napolitana base topped with mozzarella 
cheese.

DAVINCI 
Italian sausage, mushrooms and fresh 
tomatoes on a Napolitana base topped with 
mozzarella cheese.

KAMPOT 

roasted capsicumon a Thai satay base 
topped with mozzarella cheese.   

MEATBALL  
 Homemade meatballs (beef & veal mince), 
cooked with red wine, garlic, tomatoes 
and fresh herbs sauce topped with onions, 

base topped with mozzarella cheese and 
parmesan cheese.

KYOBE 

topped with snow peas and sesame seeds 
on a teriyaki base topped with 
mozzarella cheese

AFRICANA  
Marinated eggplant, roasted sliced 
potatoes, mushrooms, on a Napolitana 
base topped with mozzarella cheese. 



Gourmet Pizzas 

TANDOORI 
Tender strips of chicken in traditional 
Indian spices with tangy tomato sauce, 
spanish onion and green capsicum, on a 
Napolitana base topped with mozzarella 
cheese. garnished with sour cream and 
mint jelly.

ROSEMARY  
Roasted chicken, sliced potatoes and rosemary 
on a pesto base topped with mozzarella 
cheese. 

LAST MINUTE  
Chicken, avocado, bacon, sliced potatoes 
and broccoli on a pesto base topped with 
mozzarella cheese.  

LAMB 
Tomato base with slow cooked lamb, 
roasted capsicum, Spanish onion, topped 
with mozzarella cheese, garnished with 
sour cream and mint jel

   Vegatarian 
Gourmet  Pizzas

SAN REMO
Pesto base, grilled eggplant, artichokes, 
baby spinach, roasted capsicum, 
mushrooms, mozzarella and boccocini 
cheese 

ALGIERS 
Fire roasted capsicum, eggplant, 
artichokes, roasted garlic, blue vein cheese 
and herbs on a Napolitana base topped 
with mozzarella cheese.  

MATADOR 
Spanish onion, fresh tomatoes, olives and 
crumbled fetta cheese on a pesto base, 
topped with mozzarella cheese, drizzled 
with olive oil.

OSLO 
Sundried tomatoes, ricotta cheese, roasted 
garlic on a pesto base with a touch of chilli 
topped with mozzarella cheese.  

CONGA 

roasted capsicum, sundried tomatoes and 
olives, on a Napolitana base topped with 
mozzarella cheese. 

FARM VEGI 
Carrots, shallots, bean sprouts, mushrooms, 

capsicum, garlic and herbs on a Napolitana 
base topped with mozzarella cheese.  

POPEYE 
Pesto base with Spanish onions, fresh 
tomatoes, baby spinach and ricotta cheese, 
drizzled with fresh garlic 
 topped with mozzarella cheese.



Seafood Pizzas
 

 PAGO 
King prawns, sundried tomatoes and 
ricotta cheese on a pesto base, topped with 
mozzarella cheese.

EGINO 
King prawns, Tasmanian scallops and fresh 
octopus on a napolitana base topped with 
mozzarella cheese and parmesan cheese. 

TRINIDAD 
King prawns, sundried tomatoes, Spanish 
onions, and roasted garlic on a Napolitana 
base topped with mozzarella and parmesan 
cheese.

MICHAELANGELO  
Smoked salmon, Spanish onions and fresh
capers topped with mozzarella cheese, sour 
cream, black andred caviar and garnished 
with shallots.

BANGKOK 
King prawns and Tasmanian scallops served 
on a satay base, topped with fresh snow peas 
and sesame seeds mozzarella cheese.

PRAWN KILPATRICK 
Marinated garlic king prawns and bacon on 
a BBQ sauce base garnished with shallots 
and sesame seeds topped with mozzarella 
cheese.

CROCKER SPECIAL 
King prawns marinated in garlic with fresh 
tomatoes, basil, topped with mozzarella 
cheese and parmesan cheese  

   New Gourmet   
       Pizzas
PERI PERI CHICKEN  
Napolitana base with peri peri chicken, 
roma tomatoes, roasted capscuim, spanish 
onions, topped with mozzarella and 
bocconcini cheese

MEATBALLS AND CHORIZO     
Chorizo and our famous meatballs on a 
Napolitana base with caramilsed onions, 

sour cream and sweet chilli sauce.

LAMB TIKKA  
Marinated Tandoori lamb, eggplant, spanish 
onions on a Napolitana base topped with 
mozzarella cheese  and chilli mango chutney, 
sour cream and chives.

FORMAGGI 
Napolitana base with goats cheese, ricotta, 
mozerella and parmasen cheese (for cheese 
lovers)

MEDITERIAN LAMB 
Pesto base with seasoned lamb, caramilised onions,
 roma tomotoes, eggplant and fetta cheese and olives 
topped with mozzarella cheese

Garlic Prawns and Chorizo 
Marinated King prawns, chorizo with 
freshcapscuim on a Napolitana base with 
caramilised onions,origano and drizzled with 
fresh garlic topped withmozzarella che



SPAGHETTI - FETTUCCINE - PENNE-
LINGUINE

$1.50 EXTRA FOR TORTELLINI - 
$3.00 EXTRA FOR GNOCCHI

Traditional Pastas   

 
NAPOLITANA
Traditional tomato based sauce with 
fresh basil. 

BOLOGNESE 
Home made tasty bolognese sauce.

BOSCAIOLA              
Bacon, mushrooms and a touch of garlic in 
a cream sauce.

CARBONARA              
Bacon, egg and a touch of garlic in a 
creamy parmesan cheese sauce.

PUTTANESCA              
Olives, capers, chilli, shallots, anchovies 
and Napolitana sauce.

LASAGNA              
Homemade layers of pasta served with rich 
meat and cheese sauce.

ARRABBIATA             
Bacon, browned onions with a touch of 
chilli and Napolitana sauce.

Vegatarian Pastas

GENNOVESA  
Sundried tomatoes, pesto, garlic, eggplant 
and Napolitana sauce. 

PESTO  
Fresh basil pesto, tomato salsa and a touch 
of garlic. 

VEGETARIAN  
Fire roasted capsicum, sundried tomatoes, 
mushrooms, spinach, pesto and garlic in a 
Napolitana sauce with a dash of red wine.

   Seafood Pastas

DIABLO  
Fresh king prawns marinated in garlic, 
chilli and Napolitana sauce.  

MARINARA 
Fresh seafood in a spicy Napolitana sauce. 

SALMONE  
Canadian smoked salmon, capers, 
Napolitana sauce and a touch of cream. 

PISELLI  
Fresh king prawns, olive oil, onions, 
garlic with cream sauce and a touch of 
Napolitana sauce.

BORTOLLI 
Calamari, olive oil, shallots, garlic, chilli, 
Napolitana sauce and red wine. 



Gourmet Pastas
CON BROCCOLI  

Spanish onions, pine nuts, broccoli, olive 
oil and parmesan cheese.   

FLORENTINO   
Fried garlic, spinach, pine nuts, ricotta 
cheese, basil, pesto and parmesan cheese, 
with a touch of cream. 

PORT POURI 

avocado, asparagus with cream sauce.

HOME MADE MEATBALLS 
Home made meatballs (beef & veal mince),  
cooked with red wine, garlic, tomatoes and 
fresh herbs sauce, served with spaghetti.

ANABELLA

capsicum, a touch chilli and Napolitana 
sauce. 

Risotto Dishes
VEGETARIAN RISOTTO  

roasted capsicum, mushrooms, spinach, 
rice and fresh basil pesto with Napolitana 
sauce.

KING PRAWN AND BACON RISOTTO     
Pan fried bacon, onions, mushrooms, king 
prawns, rice, a touch of garlic, red wine 
and Napolitana sauce.   

CHICKEN AND BACON RISOTTO         
Pan fried bacon, chicken breast, rice, 
mushrooms, onions, a touch of garlic and 
fresh basil pesto with Napolitana sauce. 

SEAFOOD RISOTTO
Fresh seafood with rice, mushrooms, 
garlic, chilli, red wine, basil, pesto and 
Napolitana sauce.



Chicken Dishes

CHICKEN ALFREDO  
Grilled chicken breast with ham, 
mushrooms, garlic, and white wine in 
cream sauce served with vegetables.

CHICKEN SCHNITZEL 
Chicken breast lightly coated with 
homemade breadcrumbs and fried, topped 
with Napolitana sauce and mozzarella 
cheese served with vegetables.

CHICKEN ALLA PIMONTERE
Grilled chicken breast topped with 
sundried tomatoes, Napolitana sauce and 
mozzarella cheese served with vegetables.

CHICKEN MONTE CARLO  
Grilled chicken breast with white wine 
and cream sauce topped with Canadian 
smoked salmon, asparagus and 
mozzarella cheese served with vegetables.

CHICKEN DIAVOLA 
Grilled chicken breast with chilli, garlic, 
red wine and Napolitana sauce served 
with vegetables.

CHICKEN SAVOIA 
Grilled chicken breast with mushrooms, 
mustard, white wine and cream sauce 
served with vegetables.

CHICKEN TUSCANY 
Grilled chicken breast with Spanish 
onions, green peppercorns and a touch 
of brandy in a fresh creamy sauce served 
with vegetables.

CHICKEN SUPREME
Pan fried chicken breast with Spanish 

green peppercorns, brandy and a creamy 
sauce served with vegetables.

CHICKEN BOSCAIOLA  
Pan fried chicken breast with bacon, 
mushrooms, touch of garlic in white wine  
and cream sauce served with vegetables.

CHICKEN PRINCESS   
Grilled chicken breast with avocado, 
bacon and a touch of white wine in cream 
sauce served with vegetables.

CHICKEN SAN GIOVANNI 
Pan fried chicken breast with red wine, 
a touch of garlic, Napolitana sauce and 
topped with fresh king prawns and 
mozarella cheese served with vegetables.



Veal Dishes 

VEAL SCHNITZEL  

homemade breadcrumbs and fried, 
topped with touch of Napolitana sauce 
and mozzarella cheese served with 
vegetables.

VEAL FUNGHETTI 
Veal medallions with mushrooms, a touch 
of garlic, white wine and cream sauce 
served with vegetables.

VITELLO PARMIGIANA 
Veal medallions topped with grilled 
eggplant, Napolitana sauce and 
mozzarella cheese served with 
vegetables.

VITELLO MUSTARDO  
Veal medallions with a touch of french 
mustard, cream and white wine sauce 
served with vegetables. 

VITELLO PIZZAIOLA 
Veal medallions with fresh herbs, garlic, 
olives and a red wine sauce served with 
vegetables.

VITELLO MARSALA  
Veal medallions with marsala wine and 
cream sauce served with vegetables.

VEAL VALDOSTORE  
Veal medallions in a Napolitana sauce, 
topped with ham and mozzarella cheese 
served with vegetables.

VEAL MEXICANA
Veal medallions with roasted capsicum, 
onions, pepperoni, in red wine sauce 
served with vegetables.

VEAL ROYALE
Veal medallions in a red wine sauce, topped 
with fresh king prawns and mozzarella 
cheese served with vegetables.



Seafood Dishes
SEAFOOD BASKET  
Mixture of fresh king prawns and 
calamari rings, lightly coated with 
homemade bread crumbs and  herbs then 
gently fried, served with tartare sauce, 
lemon, chips and garden salad. 

CHILLI PRAWNS 
BBQ fresh fresh king prawns with chilli, 
napolitana sauce, red wine, served on bed 
of rice with mushrooms.

PRAWN CUTLETS  
Succulent fresh king prawns lightly coated 
with homemade bread crumbs and  herbs 
then gently fried, served with tartare 
sauce, lemon, chips and garden salad.

GAMBERONI AL PEPPER VERDE  
Marinated bbq king prawns with brandy, 
green peppercorns and cream sauce, 
served on a bed of rice with mushrooms. 

FRESH GRILLED BARRAMUNDI 

with lemon and garden salad.

BBQ OCTOPUS 
BBQ fresh baby octopus with garlic, a touch 
of chilli, lemon, shallots, served with garden 
salad.

ATLANTIC SALMON 

and served with garden salad.

CALAMARI FRITTI   
Tender calamari rings lightly coated with 
homemade breadcrumbs and herbs then 
gently fried, served with lemon, tartare 
sauce, chips and garden salad. 



FRESHLY BAKED LOAF OF PANE DI CASA   
GARLIC OR HERB BREAD
GARLIC FOCACCIA
HERB FOCACCIA
OLIVE & HERB FOCACCIA  
BRUSCHETTA FOCACCIA   
Pesto base, topped with tomato, basil, 
garlic and a touch of oil.    

ITALIAN SALAD  
Mixture of crisp lettuce tossed with ripe 
tomatoes, fresh cucumbers and kalamata 
olives, all drizzled with Italian dressing. 

GREEK SALAD      
Mixture of crisp lettuce tossed with ripe 
tomatoes, fresh cucumbers and kalamata 
olives, fetta cheese all drizzled with Italian 
dressing.

CAESAR SALAD      
Tender chilled leaves of cos lettuce are tossed 
with homemade croutons, anchovy bits, crispy 
bacon and our own caesar dressing. Our 

vinegar, extra virgin olive oil, garlic, lemon 
juice and dijon mustard. 

ROMAN SALAD        
Bocconcini with roma tomatos & fresh 
basil drizzled with olive oil and balsamic 
vinaigrette.

CHICKEN CAESAR SALAD   
Grilled chicken breast, tender chilled leaves 
of coss lettuce are tossed with homemade 
croutons, crispy bacon and our own caesar 

different types of vinegar, extra virgin olive 
oil, garlic, lemon juice and dijon mustard.

DESSERT

TIRAMISU   $7.90
PROFITEROLES       $7.90
GELATO  Tub   $12.90

CANOLI          
Filled with ricotta or vanilla or 
chocolate custard
CANOLI SAMPLE PACK
Mixed pack of 4 canolis
SELECTION OF CAKES      

SOFT DRINKS 1.25L

Coke
Diet Coke
Sprite
Lift
Fanta
Sparkling mineral water 500ml 



GROUP MENUS

We cater for birthdays, Christenings, work functions, 
etc....

person

(not valid on friday and saturday night)
Minimum 8 people

FRESH ITALIAN SALAD
Mixture of crisp lettuce tossed with ripe tomatoes, fresh 
cucumbers and kalamata olives, all drizzled with Italian 
dressing. 

SUPREME PIZZA
Cabanossi, pepperoni, bacon, ham, mushrooms,  
capsicum, onions, pineapple and kalamata olives.

MARGHERITA PIZZA
Bocconcini cheese, tomato and a touch of fresh basil 
pesto.

PENNE NAPOLITANA
Traditional tomato based sauce with fresh basil.

FETTUCCINE BOSCAIOLA
Bacon, mushrooms and a touch of garlic in a cream 
sauce.

/ person

(not valid on friday and saturday night)
Minimum 8 people

STARTERS 
SALAD 
Mixture of crisp lettuce tossed with ripe tomatoes, fresh 
cucumbers and kalamata olives, all drizzled with Italian 
dressing. 

GARLIC FOCCACIA 
Freshly baked pizza base, topped with roasted garlic 
and covered with mozzarella cheese.

MAINS 

FRESH GRILLED BARRAMUNDI 

CHICKEN ALLA PIMONTERE 
Grilled chicken breast topped with sundried tomatoes, 
tomato salsa and mozzarella cheese.

DESSERTS
TIRAMISU
GELATO (ONE SCOOP)

PRICES SUBJECT TO CHANGE WITHOUT NOTICE



GROUP MENUS

/ person
Minimum 8 people

STARTERS 
SALAD 
Mixture of crisp lettuce tossed with ripe tomatoes, fresh 
cucumbers and kalamata olives, all drizzled with Italian 
dressing. 

GARLIC FOCCACIA 
Freshly baked pizza base, topped with roasted garlic 
and covered with mozzarella cheese.

OLIVES PALERMO 
Stuffed green olives with fetta cheese, crumbed, snap 
fried served with garlic aioli.

FIELD MUSHROOMS TUSCANIA 

cheese and baked in oven. 

CALAMARI FRITTI 
Fried crumbed calamari with light herbs, served with 
lemon and tartare sauce.

MAINS 

FRESH GRILLED BARRAMUNDI 

CHICKEN ROCKAFELLO 
Grilled chicken breast in a napolitana sauce, topped 
with ham and mozzarella cheese.

/ person
Minimum 8 people 

Includes the above plus a choice of the following:

DESSERTS
TIRAMISU
PROFITEROLES
GELATO (ONE SCOOP)

PRICES SUBJECT TO CHANGE WITHOUT NOTICE



GROUP MENUS

 / person

STARTERS
SALAD 
Mixture of crisp lettuce tossed with ripe tomatoes, 
fresh cucumbers and kalamata olives, all drizzled 
with Italian dressing.

GARLIC FOCACCIA 
Freshly baked pizza base, topped with roasted garlic 
and covered with mozzarella cheese.

   ENTREES 

ANTIPASTO MISTO  

your appetite.

CALAMARI FRITTI 
Fried crumbed calamari with light herbs, served 
with lemon and tartare sauce.

BOSCAIOLA FETTUCCINE 
Bacon, mushrooms, and a touch of garlic in a cream 
sauce. 

ARRABIATA PENNE 
Bacon, browned onions with touch of chilli and 
napolitana sauce. 

  MAIN 

VEAL FUNGHETTI 
Pan fried veal medallions with mushrooms, touch of 
garlic, white wine and cream sauce.

VEGETARIAN RISOTTO 

capsicum, mushrooms, spinach, rice and fresh basil 
pesto with napolitana sauce. 

PENNE PORT POURI 

asparagus with cream sauce.

CHICKEN ALLA PIMONTERE 
Grilled chicken breast topped with sundried 
tomatoes, tomato salsa and mozzarella cheese.

FRESHED GRILLED BARRAMUNDI  

/ person

Includes the above plus a choice of the following:

DESSERTS
TIRAMISU
PROFITEROLES
GELATO (


