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APPETIZERS
BRUSCHETTA Sliced garlic-infused bread, topped with pesto*, T-Street cheese blend, basil, marinated tomatoes, drizzled with balsamic vinegar  $14.95
FRIED MOZZARELLA CHEESE With marinara sauce  $13.95
BAKED ARTICHOKE SPREAD With sliced parmesan bread (substitute fresh vegetables for bread, add $1)  $1725 
CALAMARI RINGS Deep fried with creamy garlic dressing and cocktail sauce  $1725
STREET STEAMERS Clams with our famous clam sauce and toasted bread  $1975 
TOASTED RAVIOLI Fried crisp with marinara sauce and honey mustard sauce  $1395
STUFFED MUSHROOMS Blackened chicken, bacon, oven-dried tomatoes and creamy spinach-ricotta cheese filling on a bed of Alfredo sauce  $1590
BRICK OVEN BOLLAS Meatballs, mozzarella and provolone rolled in pizza dough (think little calzones) with zesty marinara and alfredo sauce  $1650

FRESH SPECIALTY SALADS     T-Street garlic bread included. Add $285 for a cup of Tomato Basil or Minestrone soup. (One per entrée)
RASPBERRY POPPY SALAD Roasted chicken, sliced strawberries, dried cranberries, crumbled feta, candied walnuts with romaine lettuce and raspberry poppy seed dressing  $1775 
CIPOLLA WEDGE Thin fried onion rings atop iceburg lettuce with bleu cheese-creamy garlic dressing, pickled onions, prosciutto, bacon bits, fresh tomatoes, bleu cheese crumbles and balsamic vinaigrette  $1795

CAESAR SALAD $11    Add chicken (parmesan, blackened or grilled), garlic shrimp or fried calamari rings for $4 extra 
THE STREET SALAD Mixed greens, salami, smoked ham, tomatoes, black olives, artichokes, red onions, pepperoncinis, parmesan cheese with Italian dressing (change dressing to become gluten friendly)  $1795 
STEAK SALAD W/ GRILLED VEGETABLES Seasoned steak charbroiled medium** on a bed of arugula summer salad mix with grilled vegetables, tomatoes and bleu cheese crumbles. Side of our creamy balsamic dressing  $1850 

SANDWICHES T-Street garlic bread included. Add $285 for a small house salad or a cup of our homemade Tomato Basil or Minestrone soup. (One per entrée)
BROWN SUGAR GLAZED BLT Toasted focaccia bread, applewood smoked glazed bacon, herb cream cheese, spring greens, creamy balsamic dressing and vine ripe tomatoes.
Served with watermelon  $1675

SMASHED FOCACCIA SANDWICHES Smashed between traditional iron plates at 600˚.
LAZIO Cajun BBQ marinated blackened chicken, mozzarella, sautéed mushrooms, bacon and red onions  $1725
MEATBALL Homemade meatballs, sliced mozzarella cheese and marinara sauce  $15
BLACKENED CHICKEN Cajun spiced blackened chicken, alfredo-pesto* sauce, mozzarella and provolone cheeses, oven-dried tomato  $1725
FONTINA Prosciutto ham, roasted chicken, bacon, fontina cheese, caramelized onions, bleu cheese and a spicy honey mustard sauce  $1725
ROASTED CHICKEN Roasted chicken, a pesto* marinara sauce and mozzarella cheese   $15
VEGGIE Pesto-garlic sauce, zucchini, red onion, green and red peppers, balsamic marinated tomatoes, spinach, pesto*, feta and mozzarella cheeses  $16
SICILIAN Ham, pepperoni, bacon, mozzarella, lettuce, tomato and Italian dressing  $1725

T-STREET CHEESE BLEND

Mozzarella, Asiago, Provolone, Fontina

MUSHROOM BLEND 
Seasonal Mushroom Mix

SALAD COMBOS Served with garlic bread.
HALF SPECIALTY SALAD and cup of soup  $1475 (Steak Salad not available)
HALF CAESAR includes choice of chicken or seafood and a cup of soup  $1475
GARDEN SALAD and a cup of soup  $1235
MEDITERRANEAN PRAWNS AND CAESAR SALAD Jumbo prawns sauteed in a 
blend of cream, butter and spices alongside our house Caesar salad   $1890 

HOMEMADE SOUPS Served with garlic bread. 
Cup  $550   Bowl  $775
TOMATO BASIL Creamy mix of tomatoes, celery, carrots, onion
and a special blend of secret seasonings
MINESTRONE Veggies, northern beans, bacon, macaroni and pesto*

INVENT YOUR OWN PIZZA

Spokane
6220 N. Division St.
509-484-4500
Coeur d'Alene
221 W. Appleway Ave.
208-667-5000

www.tomatostreet.com

     Herbed red sauce and T-Street cheese blend L $1250  D $15 
TOPPINGS

OLD WORLD BASICS
(10") $1 Each     (12") $1.65

            Spinach • Red Onions • Black Olives • Red Peppers • Green Peppers • Fresh Cut Garlic 
                Zucchini • Green Onion • Pineapple • Fresh Tomatoes • Fresh Basil • Roasted Garlic

      (10") $1.50 Each     (12") $2.65
    Italian Sausage • Ham • Pepperoni • Bacon • Mushroom Blend 

     Salami • Oven-Dried Tomatoes • Artichokes
 

NEW WORLD TRADITIONS
(10") $1.50 Each     (12") $2.65

Goat Cheese • Caramelized Onions • Capers • Bacon • Smoked Gouda
Feta Cheese • Jalapeno Bacon • Balsamic Infused Tomatoes  • Grilled Jalepeños

(10") $2 Each     (12") $3.15
Meatballs • Fresh Mozzarella • Blackened Chicken • Anchovies

 Prosciutto Ham • Roasted Chicken • Shrimp

PIZZA 10" (12" add $5.50) T-Street garlic bread included. Add $285 for a small house salad or a cup of our homemade Tomato Basil or Minestrone soup. (One per entrée)
GARLIC CHICKEN Garlic sauce, Italian marinated chicken, balsamic infused tomatoes, green onion, crumbled bacon, T-Street cheese blend  $1725
MAMMA MEATZA Red sauce, pepperoni, Italian sausage links, meatballs, prosciutto ham with our T-Street cheese blend  $1875
GRANDPA’S FAVORITE Red sauce, roasted garlic, mushroom blend, pepperoni, fresh basil with ourT-Street cheese-blend  $1625
PHILLY CHEESE  STEAK  Au Jus, 4 cheese blend, roast beef, red and green peppers, mushrooms, red onions and roasted garlic. Topped with horseradish sauce  $24 
MARGHERITA Red sauce, fresh mozzarella, sliced tomatoes, fresh basil  $16
FORMAGGIO CHICKEN  Goat cheese, baked chicken, artichokes, oven-dried tomatoes, T-Street cheese blend, fresh basil and Italian garlic sauce  $19
RIFARE Blue cheese sauce, roasted chicken, prosciutto ham, bacon, caramelized onions, fresh spinach, hot honey mustard, bleu cheese crumbles, with our T-Street cheese blend  $1875
VEGETALE Arugula, zucchini, red onion, green and red peppers, a mushroom blend, red sauce, pesto*, feta cheese, with our T-Street cheese blend  $1650

CALZONES $17.25 (Dinner Size add $450) T-Street garlic bread included. Add $285 for a small house salad or a cup of our homemade Tomato Basil or Minestrone soup. (One per entrée)
MASSIMO Ham, pepperoni, bell peppers, mushroom blend, red onions, black olives, T-Street cheese blend  
TUSCAN Baked chicken, artichokes, oven-dried tomatoes, goat cheese, fresh basil, T-Street cheese blend and Italian garlic sauce  
PEPPERONI AND SAUSAGE Italian sausage, pepperoni, T-Street cheese blend and red sauce  
CHICKEN AZZURRO Parmesan chicken, Canadian bacon, red onions, alfredo sauce, bacon, T-Street cheese blend. Bleu cheese dipping sauce

LAZONNI (Dinner Size add $750) T-Street garlic bread included. Add $285 for a small house salad or a cup of our homemade Tomato Basil or Minestrone soup. (One per entrée)
BAKED LAZONNI Lasagna, wrapped in pizza dough, brick oven fired with your choice of sauce: 
                               marinara, tomato-mushroom or zesty tomato  $1450   Meat or alfredo sauce  $1550 

 These items are either gluten friendly as prepared, or can be modified to be gluten friendly. Although these menu items have been reviewed for gluten products, please tell your server if you have a gluten allergy.  For gluten friendly PASTA dishes, please add  L $2.50  D $3
** Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness
* Pesto contains walnuts

For those of you who eat the crust, you’ll find this a real 

treat. The edges are infused with roasted garlic and 

baked “Old World Style” in our brick oven
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HOUSE SPECIALTIES T-Street garlic bread included. Add $285 for a small house salad or a cup of our homemade Tomato Basil or Minestrone soup. (One per entrée)
AUNT ROSE’S PASTA Mushrooms, white onions, roasted chicken, fresh basil, tomatoes, feta cheese, alfredo sauce, mostaccioli pasta with garlic & olive oil and onion butter  L $1650    D $2675 
PROSCIUTTO WRAPPED CHICKEN Chicken and prosciutto ham stuffed with smoked gouda cheese, a drizzle of honey mustard, brick oven fired with a side of angel hair pasta and fresh garlic and olive oil   L $1775    D $2935       
PENNE PALLAME Oven roasted chicken, bacon, green peppers, fresh tomatoes, lemon butter with a garlic and alfredo sauce   L $1775    D $2935 
CAJUN MOSTACCIOLI Red and green peppers, sliced Italian sausage tossed in a Cajun alfredo, topped with parmigiana crusted chicken and drizzled with hot honey   L $1825    D $2950 
CHICKEN MARSALA Parmesan chicken breast sautéed in a marsala sauce with mushrooms and a side of spaghetti and marinara  L $1875    D $3045

BLACKENED CHICKEN FETTUCCINI Cajun spiced blackened chicken, chopped bacon, alfredo sauce, fresh spinach, garlic and fettuccini pasta  L $1775    D $2935 
MEDITERRANEAN CHICKEN Sautéed breaded chicken breast, angel hair pasta, all topped with oven-dried tomatoes, kalamata olives, artichoke hearts, garlic & olive oil, fresh basil and crumbled feta cheese  L $1775    D $2935

NICCOLO PASTA Wheat pasta, grilled chicken, mushrooms, red and green peppers, oven-dried tomatoes, broccoli, zucchini, feta cheese and a pesto*-alfredo sauce  L $1775    D $2885 
CHICKEN FETTUCCINI With homemade Alfredo sauce  L $1550    D $2350 

SEAFOOD SPECIALTIES T-Street garlic bread included. Add $285 for a small house salad or a cup of our homemade Tomato Basil or Minestrone soup. (One per entrée)
ANGEL HAIR VONGOLE Clams sautéed in our famous herbed clam sauce with bacon, green onions, tomatoes and fresh parmesan  L $1825    D $2950 
SEAFOOD FETTUCCINI Clams, prawns, calamari, chopped clams, spinach, scallops, sautéed in fresh garlic, white wine and alfredo sauce  L $1950    D $3095 
SMOKED GOUDA AND SHRIMP MOSTACCIOLI Rich gouda, oven-dried tomatoes, sautéed shrimp, marinated artichokes and creamy alfredo  L $1950    D $3095 
SHRIMP ARAGOSTA Fettuccini with a rich lobster cream sauce, sautéed prawns and bay shrimp, green onions and oven-dried tomatoes   L $1950    D $3095 
STUFFED SEAFOOD MANICOTTI Shrimp, scallops, onions, mushrooms, red peppers, ricotta and spinach herb filling, baked with alfredo sauce, mozzarella, provolone and parmesan, topped with fresh spinach  L $1875    D $3045

OVEN BAKED SPECIALTIES T-Street garlic bread included. Add $285 for a small house salad or a cup of our homemade Tomato Basil or Minestrone soup. (One per entrée)
CHICKEN PARMIGIANA Breaded chicken breast, topped with marinara sauce, melted mozzarella, provolone and parmesan cheeses, served with a side of fettuccini alfredo  L $1775     D $2945

EGGPLANT PARMIGIANA Sliced eggplant breaded and fried, topped with marinara, melted mozzarella, provolone and parmesan.  Served with a side of vegetarian primavera fettuccini  L $15    D $2525

MAC DADDY Crazy cheeses (smoked gouda, goat, asiago, parmesan and a secret velvety cheese sauce), grilled jalapeños, bacon, elbow macaroni and mostaccioli, baked golden with Italian bread crumbs  L $1775    D $2835

GRANDMA'S LASAGNA With your choice of sauce: marinara, tomato-mushroom or zesty tomato  L $1395    D $2175   Meat or alfredo sauce L $1495   D $2275

UNCLE TONY’S CHICKEN PASTA Cajun seasoned blackened chicken, roasted garlic, a white pepper cream sauce, angel hair pasta, toasted with Italian bread crumbs  L $1650    D $2795

TWICE BAKED SPAGHETTI Baked with spaghetti, garlic, ricotta, asiago cheeses, re-baked with mozzarella and provolone cheeses and your choice of sauce: marinara, tomato-mushroom or zesty tomato  L $1725    D $2550   Meat or alfredo sauce  L $1825    D $2650

BAKED MOSTACCIOLI WITH ROASTED CHICKEN Alfredo and zesty marinara sauces, oven roasted chicken, mostaccioli pasta, baked with mozzarella, provolone and parmesan cheeses  L $ 1875    D $2945  
SMOKED CHICKEN MANICOTTI Manicotti stuffed with smoked chicken, ricotta, mozzarella, provolone, smoked gouda cheese, bacon, chopped tomatoes, green onions, then baked with mozzarella, provolone and parmesan  L $1725    D $2885

STREET TRIO Smoked Chicken Manicotti, Seafood Manicotti and Baked Spaghetti with marinara sauce  L $1875    D $2985
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CREATE YOUR OWN PASTA DISH T-Street garlic bread included. Add $285 for a small house salad or a 
cup of our homemade Tomato Basil or Minestrone soup. (One per entrée)
Here’s your chance to play chef. Choose one pasta and one homemade sauce.
PASTA Choices
spaghetti • fettuccini • mostaccioli • angel hair • wheat pasta • gluten free (add L $2.50  D $3) (substitute cheese ravioli or cheese tortellini add $4)
SAUCES
marinara • tomato-mushroom • zesty tomato • fresh vegetarian garlic & olive oil    L $1250    D $1850

MORE SAUCES
meat • alfredo • pesto (contains walnuts) • brown butter w/myzithra cheese   L $1350    D $1950

(All sauces are gluten friendly)

ADD · THREE MEATBALLS $3, SIX MEATBALLS $5 OR ONE LARGE ITALIAN SAUSAGE $5
· GARLIC SHRIMP   L $3   D $5  · CHICKEN   L $2   D $4

BAKE IT!  Add mozzarella, provolone and parmesan cheese on top   L $3   D $5

ITALIAN SODAS
Raspberry • Strawberry • Huckleberry • Orange

Watermelon • Blackberry • Blue Raspberry
Vanilla  •  Lime • Sugar Free Vanilla

SODA (UNLIMITED REFILLS)
Pepsi • Diet Pepsi • Cherry Pepsi • Pepsi Zero 

Mountain Dew • Root Beer • Dr. Pepper • Diet Dr. Pepper 
Sierra Mist • Raspberry Iced Tea • Lemonade

Orange Crush • Fresh Brewed Iced Tea
 These items are either gluten friendly as prepared, or can be modified to be gluten friendly. Although these menu items have been reviewed for gluten products, please tell your server if you have a gluten allergy.  For gluten friendly PASTA dishes, please add  L $2.5  D $3
** Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness
* Pesto contains walnuts

TOMATO STREET FLAVORED ICED TEAS
STRAWBERRY, HUCKLEBERRY, MANGO, RASPBERRY, PEACH

$5.45 ($1.50 REFILL)

TOMATO STREET SIGNATURE FRESH SQUEEZED LEMONADES
HUCKLEBERRY, STRAWBERRY, MANGO, RASPBERRY, PEACH

$5.95 ($1.50 REFILL)
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