
TUSCANIC
72, Old Compton Street, London W1D 4UN



LE BRUSCHETTE  (V)  £2.75
2 small slices of toasted topped bread.

•  Fresh tomato chops 
•  Artichokes spread 
•  Red pepper spread 
•  Asparagus spread  
•  Beans spread

I COCCI     
Small pots of Tuscan appetizers.

• Spicy sausages   ...................   
• Liver spread   ........................ 
• Olives (V)   ............................ 
• Semidried tomatoes (V)   ......     
• Baked tomatoes (V)   ............
• Courgettes in e.v.o. oil (V)   .. 
• Aubergines in e.v.o. oil (V)  ...   
• Artichokes in e.v.o. oil  (V)  ...     
• Fossa sheep cheese (V)   ....     
• Mozzarella (V)   ....................
• Roasted potatoes (V)   .........     

LE ZUPPE  (V) ...........  £6.00
Traditional vegetarian Tuscan soups.

• Tomato and bread (Pappa al pomodoro)
• Mixed vegetables and bread (Ribollita)
• Daily soup (ask our staff for availibility)

LE INSALATE  (V)
Green mixed salad and toasted bread 
chops.

• Mix leaves salad  ................. 
• Pecorino cheese and pears 
• Tuna fillets and mozzarella
• Semidried tomatoes and olives 
• Ricotta cheese and anchovies

IL CARPACCIO   .............   £12.50
Served on a wooden tray along a basket of 
focaccia.
• Bresaola, rocket leaves, pecorino di 
fossa cheese
• Marinated tuna, cherry tomatoes, ricotta 
cheese

LA CHIANINA TARTARE  £ 13.50
Certified Chianina beef tartare (raw meat), 
served along with bruschette, courgettes 
and lemon.

IL TARTARE BURGER ..  £ 15.50
Certified Chianina beef tartare (raw meat), 
served in a burger bun with mustard, rocket 
leaves, fresh tomatoes and red marinated 
onion, along with baked potatoes and 
organic ketchup.

• Extra Tuscan bacon £1.00
• Extra caciotta (cow cheese) £1.00

IL TUSCANIC BURGER .. £ 11.50
Fresh Tuscan sausage served in a burger 
bun with salad, tomatoes and onions along 
with baked potatoes and organic ketchup.

• Extra Tuscan bacon £1.00
• Extra caciotta (cow cheese) £1.00

I TAGLIERI 
Small or large selection of Tuscan cured 
meats and cheeses served on a wooden 
tray along with a basket of focaccia. 

•  IL MISTO  ...... small £12.50 / large £20.00 
Selection of meats and cheeses.

•  L’AFFETTATO .. small £11.00 / large £18.00 
Selection of meats.

•  IL CACIO (V) .. £13.50 
Selection of cheeses. 

Extra basket of focaccia  ...............   £3.00
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LA FOCACCIA   (V)  .....   £3.00
Plain focaccia.

LA SCHIACCIATA   (V)     £5.00
Tuscan style focaccia garnished with 
vegetables.

I PANINI
Tuscan focaccia stuffed with cured 
meats, cheeses and vegetables.    

• Mozzarella, baked tomatoes, basil (V) 
• Peas spread, bacon, stracchino cheese 
• Prosciutto, mozzarella, olive chops  
• Prosciutto, baked tomatoes, olive oil  
• Salame, pecorino cheese, rocket leaves
• Finocchiona, artichokes, olive oil  
• Porchetta, lemon slices, rocket leaves 
• Fresh sausage, aubergines, olive oil  
• Mortadella, pecorino cheese, green pesto
• Anchovies fillets, stracchino cheese, 
baked tomatoes  ..............................................
• Asparagus spread, pecorino cheese, 
fresh tomato (V)  ...............................................
• Bresaola, ricotta cheese, rocket leaves  
• Tuna fillets, cannellini beans, 
marinated red onion  .......................................

I CROSTONI   .
Toasted slice of bread topped with the 
combination of cured meats, cheeses, 
vegetables and Tuscan style spreads.

• Porchetta, pecorino cheese, artichokes  
• Prosciutto, cow cheese, baked tomatoes	   
• Bacon, tomino cheese, rocket leaves  	  
• Fresh sausage and stracchino cheese 	   
• Scamorza cheese, baked and  
  semidried tomatoes (V)   ..............................
• Lardo di Colonnata, smoked scamorza, 
courgettes  .........................................................

Tuscanic uses only fresh ingredients provided 
by its suppliers from Tuscany. However, for 
unforeseeable circumstances, some of them 
may occasionally not be available and there-
fore some minor changes to the menu may 

occur.  Please check it with our staff.

A discretionary10% service charge will be 
added to your bill.
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I COCKTAILS   ...........  £ 8.95
All our cocktails are made only with 
italian premium spirits and liquors.

• Spritz  (Prosecco, Aperol, Soda) 
• Bellini  (Prosecco, Peach juice)
• Martini  (Gin, Vodka)
• Americano  (Vermouth Rosso, Campari, Soda)
• Negroni  (Gin, Campari, Red Vermouth)
• Negroski  (Vodka, Campari, Red Vermouth)
• Tuscanic Negroni  (Cinnamon flavoured 
Gin, Chinotto Liqueur, White Vermouth)



L’ACQUA    ...................  £3.50
Sparkling or Still water (750ml)

LE BIBITE   ..................  £3.00
Organic sparkling drinks (33cl)
• Cola  • Chinotto  • Ginger  • Gassosa 
• Aranciata • Pompelmo (pink grapefruit)

I SUCCHI   ...................  £4.00
Tuscan fruit juices (200ml)
• Apple  • Pear  • Strawberry  • Peach
• Apricot    

LE BIRRE
Italian lager and craft beers
• Peroni (4,7% abv - lager)  . ..........  £4.50
• Bianca (4,5% abv - belgian white) .. £6.00
• Lilith (5,5% abv - american pale ale) £6.50
• Stoner (7.5% abv - golden ale)  ..... £7.00

I DIGESTIVI ..  
Digestives
• Grappa Morelli(40% abv)
• Limoncino Morelli (32% abv)
• Montenegro (23% abv)

IL CAFFE’
• Single Espresso  • Deca  .......    £2.00
• Double Espresso   .................    £2.50
• Americano  • Macchiato  ........    £2.75
• Cappuccino  • Latte ................   £2.75

IL TE’ E LE TISANE  ....  £3.00
• Earl Grey  • Camomile  • Gunpowder 
• Bancha  • Jasmine  • Marrakech Mint
• English Breakfast

I DOLCI  ......................   £5.00
Traditional Tuscan tarts, cakes, biscuits.
• Ricotta cheesecake
• Tuscanic tiramisù
• Crostata (jam tart)
• Pistocchi dark chocolate cake
• Cantucci biscuits and Vinsanto (holy wine)

VINI ROSSI  - Red Wines
(glass 150ml - bottle 750ml)

• Montepescari Rosso Toscano I.G.T.  
  (11,5% abv, Blend of Tuscan grape varieties)
  			     Glass £  5.50   -   Bottle £ 21.95

• Chianti D.O.C.G. - Contea di Luca 
  (12,5% abv, 85% sangiovese, 15% canaiolo) 
  			     Glass £  6.50   -   Bottle £ 25.95

• Chianti classico D.O.C.G. - Castello Monastero  
  (13,5% abv, 85% sangiovese rosso, 15% merlot e cab.sauv.)
  			     Glass £  7.50   -   Bottle £ 33.95

• Antillo Bolgheri D.O.C.
  (13,0% abv, 70% sangiovese, 30% cab.sauv. & petit ver.)
  			     Glass £  8.00   -   Bottle £ 36.95

• Rosso di Montepulciano - Antico Colle
  (13,5% abv, 95% prug.gentile, 5% merlot)
  			     Glass £  8.50   -   Bottle £ 38.95

• Rosso di Montalcino D.O.C.G. - Sesta di Sopra
  (14% abv, 100% sangiovese grosso)
  			     Glass £  9.00   -   Bottle £ 39.95

• Nobile di Montepulciano - Antico Colle
  (14% abv, 100% prug.gentile)
  			                                 Bottle £ 42.95

• Chianti Classico Riserva - Castello Monastero
  (13,5% abv sangiovese, 15% merlot % cab.sauv.)
  			                                 Bottle £ 44.95

• Brunello di Montalcino D.O.C.G. - Sesta di Sopra
  (14% abv, 100% sangiovese grosso)
  			                                 Bottle £ 69.95

VINI BIANCHI - White Wines
(glass 150ml - bottle 750ml)

• Montepescari Bianco Toscano I.G.T.
(11,5% abv - bombino, trebbiano)
  			      Glass £  5.50   -   Bottle £ 21.95

• Vernaccia di S.Gimignano D.O.C.G. - Casa vinicola Bruni 
(13,5% abv - 100% vermentino)
  			      Glass £  7.00   -   Bottle £ 29.95

• Vermentino Maremma Toscana D.O.C.
(13% abv - 100% vermentino)
  			      Glass £  7.50   -   Bottle £ 30.95

• Pinot Grigio D.O.C. - Sant’Antimo (organic)
(12,5% abv- 100% vernaccia)
  			      Glass £  8.00   -   Bottle £ 34.95

VINI FRIZZANTI - Sparkling Wines 
(glass 150ml - bottle 750ml)

• L’Erede Metodo Classico - Cupelli    
(12% abv - 100% trebbiano)
  			      Glass £  7.00   -   Bottle £ 29.95 

Single (0.25ml) £4.50 
Double(0.50ml) £7.00 

All drinks are subjects to availability.  Please ask our staff.
A discretionary 10% service charge will be added to your bill.


