BRAwo!

RESI
ANDGRA
COGKTAILS

390-530 cal per drink
TOP SHELF ITALIAN MARGARITA -

Camarena Reposado Tequila, Caravella Limoncello, lime & lemon juice, rocks

@ STRAWBERRY BASIL LIMONATA - 10

Absolut Vodka, Caravella Limoncello, lemon juice, strawberries, fresh basil, rocks

BLACK CHERRY MULE - 10

Jim Beam Bourbon, Italian cherries, fresh mint, ginger beer, rocks

BRAVO OLD FASHIONED - 10

Maker’'s Mark Bourbon, Amaretto Disaronno, fresh orange, Italian cherries,
orange hitters, rocks

RASPBERRY M0JITO - 9

Bacardi Superior Rum, fresh lime, raspberries, soda, rocks

@ LIMONCELLO LEMONADE - 9

Helix Vodka, Caravella Limoncello, passion fruit, lemonade

ITALIAN PARADISE - 9

RumHaven Coconut Rum, blue Curacao, pineapple juice, lime juice, fresh basil

FANDGRAF TED
BEVERAGES & WAIER

0-150 cal per drink MANGO ICED TEA - 2
LEMONADE - 4 Monin Mango Syrup, freshly brewed
House-made, with a sugar rim iced tea

BERRY LEMONADE - 4 SAN PELLEGRINO

Monin Wildberry Syrup, house-made SPARKLING - SM-4 LG -6
lemonade, sugar rim ACQUA PANNA (STILL)

WHITE PEACH PALMER - 4 SM -

Monin White Peach Syrup, lemonade,
freshly brewed iced tea

it

95-170 CAL PER 12 oz

Peroni Nastro Azzuro  Coors Light CRAFT

Stella Artois Miller Lite Ask about our current craft beer selection
Bud Light Samuel Adams

Michelob Ultra Blue Moon

Corona

125 - 160 cal per 6 0z | 185 - 240 cal per 9 oz oz 99% | ttie
525 - 675 cal per hottle -

VOTRE SANTE

Pinot Noir - California 10 15 36
SARTORI FAMILY RESERVE

Pinot Noir - Veneto, Italy 8 12 30
AU CONTRAIRE RESERVE

Pinot Noir - Sonoma County, CA - - 51
DECOY BY DUCKHORN

Merlot - Sonoma County, CA - - 40
CHLOE

Merlot - San Lucas-Monterey, CA 9 13 32
KAIKEN

Malbec - Mendoza, Argentina 10 15 36
RODNEY STRONG

Cabernet Sauvignon ® - Sonoma County, CA 13 19 45
J. LOHR SEVEN OAKS

Cabernet Sauvignon - Paso Robles, CA 10 15 36
TEXTBOOK

Cabernet Sauvignon - Napa Valley, CA - - 65
CECCHI

Chianti Classico DOCG - Tuscany, Italy - - 46
DAVINCI

Chianti DOCG - ltaly 8 12 30
ROCCA DELLE MACIE

Chianti Classico DOCG - Tuscany, Italy 11 17 42

WHITE & ROSE

125 -160 cal per 6 0z | 185 - 240 cal per 9 0z | 525 - 675 cal per bottle

SEVEN DAUGHTERS

Moscato - Piedmont, Italy 9 13 32
CHATEAU STE. MICHELLE

Riesling - Columbia Valley, WA 8 12 30
SARTORI FAMILY RESERVE

Pinot Grigio - Veneto, Italy 8 12 30
BERTANI VELANTE

Pinot Grigio - Veneto, Italy 11 17 42
TERLATO VINEYARDS

Pinot Grigio - Friuli Colli Orientali DOC, Italy - - 43
MATUA VALLEY

Sauvignon Blanc - Marlborough, New Zealand ® 9 13 32
PAUL DOLAN

Sauvignon Blanc - Mendicino, CA 10 15 43
EMMOLO

Sauvignon Blanc - Napa Valley, CA - - 30
MER SOLEIL

Silver Chardonnay - Santa Lucia Highlands, CA 12 18 46
HESS COLLECTION

Chardonnay - Napa Valley, CA - - 30
MANDRAROSSA

Chardonnay (unoaked) - Sicily, Italy ® 8 12 30
LOVE STORY

Rosé - Verona, Italy 9 13 32

HOUSE WINE

125-160 cal per 6 0z | 185 - 240 cal per 9 oz
PICCO Bianco - Sicily, Italy 7 11

PICCO Rosso - Sicily, Italy 7 11

BUBBLY

100-125 cal per 5 0z | 500-635 cal per hottle glass bottle
CINZANO Prosecco - Veneto, Italy 8 32

MOET+CHANDON IMPERIAL Brut - Champagne, France - 72

SPRITZERS
SANGRIAS

120-260 cal per drink

PEACH BELLINI - 8 @WHITE PEACH SANGRIA - 8

Peach nectar, peach schnapps, House-made with white wine, peach

Prosecco, frozen schnapps, fresh strawberries,
orange, lemon & lime juice, cherries,

SPRITZ IN NAPLES - 8 & notes of fresh peach with a fresh

Italy’s favorite cocktail made with orange garnish

Aperol, apricot brandy, Cinzano

Prosecco SANGRIA ROSA -9

Raspberry Vodka, Ca’ Bianca Brachetto
d’Acqui, fresh pineapple, fresh
strawberries, rocks

(® sustainably Farmed @ BRAVO! GUEST FAVORITES

Due to shared food preparation and cooking areas, it is possible for menu items to inadvertently come into contact with a food allergen from another menu item or food
preparation materials. While we do take great care to try and prevent the presence of allergens in your menu item, we are not able to guarantee that your menu item has
not come in contact with potential allergens. Please speak with a member of management staff if you have special dietary needs or specific food allergies.

2,000 calories a day is used for general nutritional advice, but calorie needs vary. Additional nutritional information is available upon request.

INFORM YOUR SERVER IF YOU HAVE A FOOD ALLERGY BEFORE PLACING YOUR ORDER. We rely on suppliers for accurate information. Variations may occur due to
differences in suppliers, ingredient substitutions and recipe changes. As our operations involve shared preparation/cooking areas, accidental cross contact may occur.
We cannot eliminate the risk of cross contact or guarantee that any item is allergen-free. If you have a severe allergy you are at a much greater risk of a serious reaction.
Decisions as to the precautions you take, or risks you may expose yourself to, should be made in consultation with your doctor.

*These items are served raw or undercooked, or contain, or may contain, raw or undercooked ingredients. Filet Mignon, Pork Chops and New York Strip are cooked
to order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical
conditions. Young children, the elderly, and individuals with certain health conditions may be at a higher risk if these foods are consumed raw or undercooked.

BevA 7-21



