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FIORELLA’S CUCINA TOSCANA OFFERS  

FABULOUS NEW MENU ITEMS FOR LUNCH AND DINNER   
Includes $9.99 lunch specials   

 
 Orlando, FL – (May 5, 2009) – Fiorella’s Cucina Toscana, located within The Westin 

Imagine Orlando, is pleased to present several new appetizers, salads, sandwiches and entrees 

on their lunch and dinner menus.  Executive Chef Robert Mason, who is known as a chef with a 

passion for artistic and creative expression through exquisite food presentation and cuisine, has 

created an array of new scrumptious items. 

  For lunch, he now offers 11 items on the $9.99 express menu for diners who need to get 

back to the office in a timely manner.  Menu items include: Grilled Caesar & Tuscan Shrimp or 

Chicken, Grilled Portobello Panini, Tuscan Pizza and Piadine Fiorella.  The price also includes a 

mista salad or a cup of soup with each entrée.  

 Chef Mason’s new dinner appetizers feature Antipasto Fiorella, Calamari Fritto Misto, 

Lemoncello Marinated Shrimp and Garlic Grilled Portobello.  Salads consist of Grilled Hearts of 

Romaine and Salad Caprese with homemade Mozzarella cheese.  Entrees include Maine 

Lobster Ravioli, Capelinni & Gulf Shrimp Scampi, Cavatelli alla Vodka, Oven Roasted Grouper 

with Crab Tapenade, Eggplant Rolatini and NY Steak Bistecca Florentine. 

Mason highly recommends the Lemoncello Marinated Shrimp with Tuscan remoulade, 

marinated tomato and grilled lime as an appetizer.  As an entree, the Maine Lobster Ravioli in 

the sherried lobster sauce over a warm lobster salad, Oven Roasted Grouper with Crab 

Tapenade with Zucchini friitti, spirolini pasta and lemon cello or the Fileto con Gorgonzola 

Certified Black Angus tenderloin of beef with gorgonzola cheese, fingerling potatoes and cipollini 

onions.   

For dessert, try one of his homemade delicacies such as: Crispy Cinnamon “Zeppole” 

(Italian Doughnuts); Fiorellas Tiramisu Classico; Cannoli Terzetto; Torta Cioccolata Vesuvius; 

Crunchy Polenta Torta;  Ricotta Tarte; Sorbetto Terrine “Bandiera” and Authentic Italian Gelato. 
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About Fiorella’s Cucina Toscana 

Fiorella’s Cucina Toscana offers upscale dining for breakfast, lunch and dinner in a fun, 

relaxed atmosphere.  The menu offers fresh, simple, and authentic Italian dishes from the 

regions of Tuscany and northern Italy.  Fiorella’s (“Little flower” in Italian) wine list offers Old 

World selections from Italy and New World tastes from California, Australia and emerging wine 

regions.  The dining room ambiance combines a Tuscan theme charm with casual contemporary 

elegance and showcases original blown-glass art works by Orlando artist Charles Keila.  The 

colorful abstract pieces represent natural elements including “Millefiore”, a traditional Italian form 

of glass-making, which translates as “a thousand flowers” that bloom on the restaurant’s honey-

toned Venetian-plaster walls.  Al-fresco dining, a pool bar and room service offer guests a wide 

variety of selections.  Complimentary valet parking.  Reservations can be made by calling 

407.233.2950.   For more information, visit www.fiorellasorlando.com.  
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