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

HOT BUTTERED APPLE CIDER  With Captain 
Morgan’s Spiced Rum

CLASSIC MOJITO  Bacardi Limon, fresh 
crushed mint, sugar and lime juice

APPLE STRAWBERRY MOJITO  The perfect 
balance of tart and sweet—mint, lime, apple 
juice and rum and muddled with strawberries

WHITE PEACH SANGRIA  Refreshing fruits- 
lime, orange, strawberry, lemon and cherry-
muddled with Peach Schnapps, Triple Sec and 
white wine

SAN MARINO HOT CHOCOLATE  Served hot 
with coconut rum 

AFFOGATO DI GELATO  A champagne flute 
of vanilla bean gelato topped tableside with a 
shot of Espresso

BRAVO! BELLINI  What could be better than a 
refreshing Bellini? Fresh fruit, peach nectar and 
Italian sparkling wine – Classic Peach Bellini or 
Raspberry Bellini
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TO GO!so good, so easy

TIRAMISU   Lady fingers layered with coffee 
liqueur, mascarpone cheese and cocoa  5.99
WARM BERRY CAKE   Fresh seasonal berries 
baked into a warm butter cake and topped with 
vanilla bean gelato  5.99
CRÈME BRULEE   Creamy housemade custard 
with fresh vanilla bean & caramelized sugar  4.99
PEACH AND BLUEBERRY CROSTADA   
Served warm topped with a pecan streusel and 
vanilla bean gelato  5.99
SPUMONI, GELATO AND SORBETTO   
Classic Spumoni, Vanilla Bean, Mocha Crunch 
and Black Raspberry Sorbetto  4.99
AFFOGATO DI GELATO  A champagne flute 
of vanilla bean gelato topped tableside with a 
shot of Espresso  3.99
BRAVO’S FAMOUS CHEESECAKE   Rich and 
creamy cheesecake topped with caramelized 
sugar and crème anglaise  6.29
CHOCOLATE CHIP BREAD PUDDING  Brioche 
and chocolate chips with vanilla bean gelato 
and a drizzle of housemade caramel sauce  5.99
TORTA DI CIOCCOLATA   Rich chocolate cake 
with warm center topped with vanilla bean 
gelato  5.99

      BRAVO! TRIO    
      Three of our most popular desserts 

Cheesecake, Crème Brulee and Tiramisu  14.99

NEW! 

NEW! 

DESSERTDolci

SEAFOODPesce

HOUSE SPECIALTIESSpecialita Della Casa

RIGATONI, SPAGHETTINI, FETTUCINE OR PENNEPasta
APPETIZERSPrimi

SALADSInsalata

ARTICHOKE & SPINACH FORMAGGIO  Served warm with wood-fired Parmesan flatbread  9.99

CRISPY SHRIMP NAPOLI  Shrimp fried to a golden crisp with green onions and our savory  
lemon butter, charred tomato Napoli sauce  11.99

CALAMARI FRITTI  Lightly battered, fried to a crisp golden brown, served with creamy horseradish 
dressing & marinara  9.99

CHICKEN, SPINACH AND BACON FLATBREAD  Grilled chicken, creamy spinach, applewood 
smoked bacon with green onions, Mozzarella and Provolone  10.99

BRUSCHETTA WITH MUSHROOMS AND BOURSIN  Toasted ciabatta bread topped with melted 
Provolone cheese, sautéed Portobello and sliced mushrooms, caramelized onions, crushed red pepper, 
diced tomatoes and garnished with Boursin cheese  9.99

CRISPY MOZZARELLA RAVIOLI  Fried cheese-stuffed ravioli served with marinara, basil  
and creamy horseradish dressing  9.59

ITALIAN WEDDING SOUP  Made each day in our kitchen with rich chicken broth,  
meatballs, spinach, Parmesan cheese and pasta  4.49

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

SOUP DEL GIORNO  Today’s soup made from scratch  4.49

CHEESE RAVIOLI AL FORNO  Housemade cheese ravioli striped with basil-pine nut pesto and  
tomato sauces over Alfredo sauce  10.99

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 MISTA  Assorted field greens, bacon, tomato, Gorgonzola and balsamic vinaigrette  5.99

WOOD-GRILLED SALMON SALAD*  Grilled salmon, field greens, tomato, grilled asparagus, shoestring 
potatoes and Feta cheese with balsamic vinaigrette   13.59

GRILLED CHICKEN CHOPPED SALAD  Thinly sliced chicken, Gorgonzola, spicy pecans, mixed greens  
and crispy pasta tossed in a Tuscan Italian dressing  11.99

WOOD-GRILLED STEAK SALAD*  Mixed tricolore field greens, cherry tomatoes, red onions,  
Gorgonzola cheese and creamy horseradish dressing topped with sliced grilled steak  14.99

ROMANO-CRUSTED CHICKEN SALAD  Crisp, freshly-breaded Romano-crusted chicken breast over  
chopped greens with egg, bacon, green onions, cucumber, tomato, Parmesan cheese and creamy  
Parmesan dressing  11.99

PEPPERONI CLASSICO PIZZA  Imported pepperoni, roasted banana peppers, Mozzarella and housemade  
tomato sauce  9.99

CHICKEN, SPINACH AND BACON FLATBREAD  Grilled chicken, creamy spinach, applewood smoked bacon 
with green onions, Mozzarella and Provolone  10.99

MARGHERITA PIZZA  Thinly sliced, ripe tomatoes with fresh Mozzarella and fresh basil  9.99

PIZZA NAPOLI  A classic, rustic-style cheese pizza layered with Mozzarella di Bufala, housemade Greco sauce, 
Provolone cheese, fresh basil and a pinch of crushed red pepper  11.99

PESTO CHICKEN PIZZA  Thinly sliced chicken with Fontina, Roma tomatoes, fresh basil and our housemade  
basil-pine nut pesto  10.99

SICILIAN PIZZA  Layered with sweet Italian sausage, pepperoni, meatballs, mushrooms, banana peppers,  
Mozzarella and Provolone  10.99 

CHICKENSpecialita Alla Griglia

Add a Caesar, Chopped or Insalata Della Casa to any Pizza, Pasta, Specialty, Pesce or Grilled Specialties 
item for only $2.49  Choose Insalata Mista or soup for $2.99. Choose Lobster Bisque for $3.99.

A SALADAdd

NEW! 

NEW! 

NEW! 

SEASONAL 

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

PASTA WOOZIE “Alfredo” style fettuccine with wood-grilled chicken and fresh spinach  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 basil-pine nut  
pesto sauce and topped with sun dried tomatoes, red onions and pine nuts  12.99

SPAGHETTINI BOLOGNESE  Pasta tossed in our signature Bolognese meat sauce  11.99

PASTA POMODORO WITH CHICKEN  Housemade tomato sauce with caramelized onions, tomatoes, fresh basil,  
wood-grilled chicken and shaved Parmesan  11.99

SPAGHETTINI & MEATBALLS EN SUGO  Made fresh daily and braised in a rich tomato sauce served over  
spaghettini and topped with Reggiano Parmesan cheese  12.99

SHRIMP FRA DIAVOLO CAMPANELLE  Sautéed shrimp tossed in a spicy tomato cream sauce with bell shaped  
campanelle pasta  15.99

CHICKEN PARMESAN MILANESE  Crisp, freshly-breaded Romano-crusted chicken breast with fresh Mozzarella  
and Pomodoro sauce.  Served with herb pasta and shaved Parmesan  14.59

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  14.99

MUSHROOM AND PROSCIUTTO RISOTTO  Authentic, slow cooked risotto with portobello and porcini mushrooms,  
Prosciutto di Parma and Reggiano Parmesan finished with Boursin cheese  13.99

LOBSTER & SHRIMP RAVIOLI  Maine lobster ravioli with fresh Gulf shrimp, green onions, tomatoes, sherry tomato  
cream sauce  17.99

VEAL MARSALA  Sautéed veal medallions with our famous mushroom Marsala wine sauce and herb pasta  19.59

GRILLED CHICKEN AND SHRIMP SCAMPI PASTA  Sautéed shrimp, grilled asparagus, grape tomatoes and roasted  
garlic pesto tossed with angel hair pasta in our white wine lemon butter sauce and topped with grilled chicken  16.99

CHICKEN SCALOPPINI  Sautéed chicken with roasted portobello mushrooms and Provolone topped with lemon caper  
butter sauce, Feta and diced tomatoes and served with herb linguine  13.99

HICKORY WOOD-GRILLED SALMON*  With pan roasted green beans, crispy potatoes, lemon caper butter sauce and  
basil-pine nut pesto crumbs  18.99

GRILLED SHRIMP WITH ORZO  Large Gulf shrimp marinated in rosemary and garlic, served over orzo with tomatoes,  
Kalamata olives, onion and spinach and drizzled with lemon butter  17.99

SAUTÉED CRAB CAKES  Two jumbo lump crab cakes served with creamy horseradish dressing, crispy potatoes  
and pan roasted green beans  19.59

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  19.99

GRILLED GEORGES BANK SCALLOPS*  Sea scallops grilled and served on a bed of spinach Ricotta gnocchi,  
roasted sweet potatoes, spinach and sherry lobster sauce  18.79

FILET MIGNON TOSCANO*  A tender 8oz center-cut filet and served with Tuscan mashed potatoes and pan roasted  
green beans  25.99   Topped with Gorgonzola  27.99

BRAVO’S CLASSIC GRILLED PORK CHOPS  Two thick marinated chops with herb butter sauce, pan roasted green beans  
and Tuscan mashed potatoes  19.99

14oz STRIP STEAK*  A 14oz cut, grilled to order and served with Tuscan mashed potatoes and pan roasted green beans  26.99

PETITE FILETS AND JUMBO SHRIMP*  Two 4oz filets each garnished with a jumbo grilled shrimp in lemon butter sauce.   
Served with Tuscan mashed potatoes and the vegetable of the day  27.99   Single Filet 16.99

WOOD-FIRED CHICKEN MARSALA  Marinated chicken breast with our famous mushroom Marsala wine sauce, Tuscan  
mashed potatoes and pan roasted green beans  14.99

BALSAMIC MARINATED CHICKEN  Lightly glazed, grilled chicken breast with the vegetable of the day and sautéed spinach  15.99

PIZZAS AND FLATBREADSPizza
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