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Artichoke & Spinach Formaggio  Served warm with wood-fired Parmesan  
flatbread  9.99

Calamari Fritti  Lightly battered and cooked to a crisp brown, served with creamy  
horseradish sauce & marinara  9.99

Crispy Shrimp Napoli  Shrimp fried to a golden crisp with green onions and our savory  
lemon butter, charred tomato Napoli sauce  10.99

Bruschetta with Mushrooms and Boursin  Toasted ciabatta topped with  
melted Provolone, sautéed portobello, caramelized onions, crushed red pepper, tomatoes  
and Boursin cheese  9.99

Crispy Mozzarella Ravioli  Fried cheese-stuffed ravioli served with marinara, basil  
and creamy horseradish sauce  8.99

Italian Wedding Soup  Made each day in our kitchen with rich chicken broth,  
meatballs, spinach, Parmesan cheese and pasta  4.49

Soup Del Giorno  Today’s housemade soup  4.49

Lobster Bisque  A rich, hearty cream soup finished with a touch of sherry and  
garnished with diced, poached shrimp  5.49

Cheese Ravioli Al Forno  Housemade cheese ravioli striped with basil-pine nut pesto and  
tomato sauces over Alfredo sauce  10.99

Appetizer Flatbreads

Chicken, Spinach and Bacon Flatbread  Grilled chicken, creamy  
spinach, Applewood smoked bacon with green onions, Mozzarella and Provolone  5.99

Flatbread Roma Roasted Roma tomatoes, fresh Mozzarella and basil atop savory  
pizza sauce and drizzled with extra virgin olive oil   5.99

Grilled Steak Flatbread  Tenderloin, grilled to medium rare and sliced, served over  
arugula, with red onions, portobello mushrooms and Reggiano Parmesan cheese   7.99

Caesar Classico  Traditional Caesar salad with housemade croutons  3.99

Insalata Della Casa  Chopped greens, cucumber, tomato, bacon, crispy pasta and creamy 
Parmesan dressing  3.99

BRAVO Chopped Salad  Chopped greens, cucumber, red onion, tomato, olives, Feta cheese  
and traditional Italian dressing  3.99

Insalata Rustica  Romaine, arugula and radicchio tossed with balsamic vinaigrette, fresh pears,  
dried cherries, spicy pecans and crispy Pancetta   5.99

Insalata Mista  Assorted field greens, bacon, tomato, Gorgonzola and balsamic vinaigrette  5.99

Wood-Grilled Salmon Salad*  Served with field greens, tomato, grilled asparagus, shoestring 
potatoes and Feta cheese with balsamic vinaigrette   13.99

Grilled Chicken Chopped Salad  Thinly sliced chicken, Gorgonzola, spicy pecans, mixed greens  
and crispy pasta tossed in a Tuscan Italian dressing  12.59

Romano-Crusted Chicken Salad  Served over chopped greens with egg, bacon, green onions, 
cucumber, tomato and creamy Parmesan dressing  11.99

Pepperoni Classico Pizza  Imported pepperoni, roasted banana peppers, Mozzarella and Provolone 
cheeses and housemade tomato sauce  9.99

Margherita Pizza  Thinly sliced, ripe tomatoes with fresh Mozzarella and fresh basil  9.99

Chicken, Spinach and Bacon Flatbread  Grilled chicken, creamy spinach, Applewood smoked bacon 
with green onions, Mozzarella and Provolone  11.99

Pizza Napoli  A classic, rustic-style cheese pizza layered with Mozzarella di Bufala, chunky tomato sauce, 
Provolone cheese, fresh basil and a pinch of crushed red pepper  10.99

Sicilian Pizza  Layered with sweet Italian sausage, pepperoni, meatballs, mushrooms, banana peppers,  
Mozzarella and Provolone  10.99 

SEAFOODPesce

RIGATONI, SPAGHETTINI, FETTUCCINE OR PENNEPastaAPPETIZERSPrimi

SALADSInsalata

STEAKS • CHOPS • chickenSpecialita Alla Griglia

PIZZAS AND FLATBREADSPizza

Pasta Woozie  Fettuccine Alfredo with wood-grilled chicken and fresh spinach  13.99

Pasta BRAVO!  Our signature dish-rigatoni tossed with wood-grilled chicken and mushrooms in roasted  
red pepper cream sauce  13.99

Penne Mediterranean  Spinach, sun dried tomatoes, pine nuts, olive oil and Feta cheese, tossed with  
BARILLA PLUS multi grain pasta  11.99

Add chicken to any pasta 1.99       Add shrimp 3.99   

Pesto Tortelloni  Fresh cheese and spinach stuffed pasta tossed in our housemade pesto with sun dried  
tomatoes, jalapenos and pine nuts  12.99

Pasta Bolognese  Fresh egg fettuccine tossed in our signature Bolognese meat sauce  11.99

Pasta Pomodoro with Chicken  Housemade tomato sauce with caramelized onions, tomatoes, fresh basil  
and wood-grilled chicken  11.99

Spaghettini & Meatballs en sugo  Beef and pork meatballs made fresh daily and braised in a rich  
tomato sauce and topped with Reggiano Parmesan cheese  12.29

Shrimp Fra Diavolo Campanelle  Sautéed shrimp tossed in a spicy tomato cream sauce with bell shaped  
campanelle pasta  14.99

Chicken Parmesan Milanese  Crisp, freshly-breaded Romano-crusted chicken breast with fresh Mozzarella  
and Pomodoro sauce.  Served with herb pasta  13.99

Chianti Braised Beef Ravioli  Sangiovese braised beef-filled ravioli with roasted sweet potatoes,  
brown butter and sage   12.99

Eggplant Parmesan  Crisp, freshly-breaded eggplant topped with marinara & Provolone, served with herb linguine  11.99

Mama’s Lasagna Bolognese  A huge portion with creamy Alfredo sauce and our classic meat sauce from the  
heart of Italy  15.59

Lobster & Shrimp Ravioli  Maine lobster ravioli with fresh Gulf shrimp, green onions, tomatoes and sherry tomato  
cream sauce  17.99

Veal Marsala  Strauss® veal scaloppini with our famous Marsala wine sauce and herb pasta  19.99

Grilled Chicken and Shrimp Scampi Pasta  With garlic, asparagus and tomatoes tossed with angel hair pasta  
in our white wine lemon sauce  16.99

Chicken Scaloppini  Sautéed chicken topped with roasted portobello mushrooms and Provolone with lemon caper  
butter sauce, Feta and diced tomatoes, served with herb linguine  14.99

Frutti di Mare*  Fresh egg fettuccine tossed with shrimp, scallops, mussels and clams in a light tomato white wine  
sauce topped with pesto bread crumbs   15.99 

Hickory Wood-Grilled Salmon*  With pan roasted green beans, crispy potatoes, lemon caper butter sauce  
and pesto crumbs  18.99

Rosemary Grilled Shrimp  Large Gulf shrimp, marinated in rosemary and garlic, served atop a warm  
sauté of orzo, spinach, Kalamata olives, onions and pine nuts drizzled with a spicy caper vinaigrette  17.99

Sautéed Crab Cakes  Two jumbo lump crab cakes served with creamy horseradish dressing, crispy potatoes  
and pan roasted green beans  19.99

Lobster and Bay Scallop Risotto*  Tender Maine Lobster and MSC certified sustainable Bay Scallops  
in creamy risotto with grilled asparagus, tomatoes and basil   18.99

Wood-Grilled Tilapia With Crab*  Flaky tilapia topped with jumbo lump crab and lemon butter sauce served  
with the vegetable of the day and crispy potatoes  18.99

Wood-Grilled Scallops with Gnocchi* Served on a bed of potato gnocchi, roasted sweet potatoes,  
spinach and sherry-lobster sauce   17.99

Wood-Fired Chicken Marsala  Marinated chicken breast with our famous mushroom Marsala wine sauce,  
Tuscan mashed potatoes and pan roasted green beans  15.59

BRAVO’s Classic Grilled Pork Chops*  Two thick glazed chops with herb butter sauce, pan roasted green beans  
and Tuscan mashed potatoes  19.99

Petite Filets and Grilled Shrimp*  Tossed in lemon butter and served with Tuscan mashed potatoes  
and the vegetable of the day  25.99   Single Filet 15.99

Strip Steak*  A 14 oz. cut, grilled to order and served with Tuscan mashed potatoes and the vegetable of the day   21.99

Filet Mignon Toscano*  A tender 8 oz. center-cut filet and served with Tuscan mashed potatoes and pan roasted  
green beans  25.59   Topped with Gorgonzola  27.59

Balsamic Glazed Chicken  Grilled chicken breast served with fresh asparagus and warm orzo with red onions,  
Kalamata olives, pine nuts and sautéed spinach  15.59

New! 

New! 

New! 

Join us for Brunch
Crab Cakes and Eggs, Bistecca Benedict,  

Seasonal Fritatta, Omelet of the Day, Stuffed French 
Toast, Bloody Marys, Mimosas and Bellinis

* Steaks are cooked to order. 
Consuming raw or undercooked 
meats, poultry, seafood, shellfish 
or eggs may increase your risk of 

foodborne illness.
Add a Caesar, Chopped or Insalata Della Casa to any Pizza, Pasta, Specialty, Pesce or Grilled Specialties 

item for only 2.59. Choose Insalata Mista, Rustica or soup for 2.99. Choose Lobster Bisque for 3.99.

add a Salad

New! 

Bravo! Bellini  What could be better than 
a refreshing Bellini? Fresh fruit, peach nectar 
and Italian sparkling wine — Classic Peach Bellini 
or Raspberry Bellini

St. Germain Cooler  A refreshing and  
slightly sweet cooler with St. Germain liqueur,  
Prosecco and club soda … the ultimate cocktail!

Spiced Red Sangria  The perfect drink for 
the season! Housemade with red wine, Cognac  
and cranberry juice with an added twist of  
berries and spice.

Bevande
Relax  &  En joy

DessertDolci
Affogato Di Gelato  A champagne flute  
of vanilla bean gelato topped tableside with  
a shot of Espresso  3.99

Chocolate Chip Bread Pudding  With  
vanilla bean gelato and a drizzle of housemade  
caramel sauce   5.99 

Warm berry cake   Ripe, sweet berries  
baked into a warm butter cake and topped  
with vanilla bean gelato  5.99

Tiramisu   Lady fingers layered with coffee 
liqueur, Mascarpone cheese and cocoa  6.99

Crème BrÛlée   Creamy housemade custard  
with fresh vanilla bean & caramelized sugar  4.99

Spumoni, Gelato or Sorbetto  Choose  
classic Spumoni, Vanilla Bean or Mocha Crunch 
Gelato or Black Raspberry Sorbetto  4.99

BRAVO’S Famous Cheesecake   Rich and 
creamy cheesecake topped with caramelized  
sugar and crème anglaise  6.99

Torta Di Cioccolata   Rich chocolate  
cake with warm center topped with vanilla  
bean gelato  6.99

Tre Dolce 
A little something sweet—smaller portions  

of our three most popular desserts.  
Our award winning Tiramisu, Torta di 

Cioccolata, and Chocolate Chip  
Bread Pudding   8.99

HOUSE SPECIALTIESSpecialita Della Casa

Seasonal

Seasonal

Seasonal

Seasonal

Seasonal


