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Bravo
Disclaimer

Pizza

This restaurant is not contracted with
Dash-n-Dine Delivery, therefore
orders are subject to higher service
fees.

$15.26

crispy wild-caught calamari, fresh
arrabiatta, lemon aioli (690 cal)

Crispy Shrimp Napoli

$16.44

crispy succulent shrimp, green
onions, charred tomato sauce (790
cal

Crispy "Mozz" Ravioli

$12.91

Crispy pasta filled with creamy
mozzarella. Served with fresh
pomodoro & alfredo sauce

Artichoke & Spinach Dip

$14.09

creamy artichoke, spinach,
parmigiana pizza bread (1350 cal)

Tomato Caprese

$12.91

Fresh mozzarella and basil,
balsamic glaze

Margherita Flatbread

$10.56

Vine ripened tomatoes, mozzarella,
basil

Chicken, Spinach & Bacon
flatbread

$12.91

Tender chicken, creamy spinach,
green onions, mozzarella

Pepperoni Flatbread

$11.74

Pepperoni, mozzarella, fresh
oregano

Meatballs & Ricotta

$14.09

House-made beef & pork
meatballs, ricotta, garlic crostini

Soups
Lobster Bisque

Vine ripened tomatoes, mozzarella,
basil

Pepperoni

$8.21
$7.04

200 cal.

Garden Salads
Add a protein to any salad: Grilled
Chicken 4.99 (200 cal) Grilled Shrimp
5.99 (160 cal) Grilled Salmon 6.99 (300
cal)
Insalata Della Casa
$8.21
house salad with chopped greens,
cucumbers, tomatoes, bacon, crispy
pasta, parmigiana dressing (240 cal)

Chopped Salad

Sicilian Pizza

$15.85

$8.21

Chopped greens, cucumbers, red
onions, tomatoes, olives, feta, red
wine vinaigrette

$8.21

tender cut romaine, aged
parmigiana cheese, focaccia
croutons, house-made caesar
dressing (310 cal)

Mediterranean Vegetable Salad
$16.44
grilled vegetables, tomatoes, orzo,
farro, sweet garlic vinaigrette, pine
nuts, balsamic glaze (450 cal)

$17.61

Italian sausage, pepperoni, diced
meatballs

Imbriolo Family Recipes
Johnny Imbriolo is our new Chief Culinary
Officer and a 5th generation Italian chef.
These amazing recipes were passed down
to him from his mom and dad.
Spaghetti Bolognese
$18.79
It was a special day when Mom
made her traditional Bolognese.
Organic grass fed ground beef and
all-natural pork, white wine and fresh
tomato cooked slow & long. I was
never late for dinner. (760 cal)

Lasagna

$22.31
$7.04

The first dish taught to every Italian
chef. A delicate marriage of fresh
vine-ripened tomatoes, fragrant basil,
fresh mozzarella, extra virgin olive oil
and aged Grana Padano Zanetti only the best! (790 cal)

$19.96

$19.96
$21.14

Campanella pasta, spicy tomato
cream sauce, lobster butter

$17.61

Fresh fettuccine, parmesan,
cheese and the freshest cream
combined to create our full flavored
Italian recipe

Fresh Pasta
Eggplant Parmigiana

$8.17

Breaded chicken fingers served
with fries

Classic Cheese Pizza Kids
Meal

$8.17

$9.34

Pepperoni, cheese & housemade
tomato sauce

Create Your Own Pasta

$8.17

Pick your favorite pasta and sauce.
Pasta: spaghetti, rigatoni or gluten
free. sauce: Tomato, Alfredo or butter

$4.64

Chopped greens, tomatoes,
housemade croutons and choice of
dressing

Veggie of the Day
Junior Caesar Salad

Cup of Fresh Fruit
Side of French Fries

$29.36

Caramel Mascarpone
Cheesecake

$25.84

crispy lightly-breaded chicken,
marinara, fresh mozzarella, capellini
pomodoro (1330 cal)
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Chicken Fingers and Fries

$21.14

crispy lightly-breaded veal,
marinara, fresh mozzarella, capellini
pomodoro (1340 cal)

Chicken Parmigiana

$8.17

Crispy Chicken with pasta Alfredo

$4.64
$4.64

Tender cut romaine, aged
parmigiana cheese, foccacia
croutons, house-made caesar
dressing

breaded eggplant, marinara, fresh
mozzarella, capellini pomodoro (970
cal)

Veal Parmigiana

Chicken Parmesan Kids Meal

Insalata Bambino Kids Meal
$22.31

campanelle pasta, spicy tomato
cream sauce (660 cal)

Fettuccine Alfredo

$9.34

With our housemade meat sauce

Pepperoni Pizza Kids Meal

Handmade meatballs, marinara,
spaghetti, Grana Padano Zanetti

Shrimp Fra Diavolo

$8.17

With housemade cheese sauce

Made with our housemade tomato
sauce

tender grilled chicken, fresh
fettuccine, house alfredo, fresh
spinach (950 cal)

Chicken Fra Diavolo

Mac & Cheese Kids Meal
Lasagna Kids Meal

Spaghetti Pomodoro

Pasta Woozie (Chicken +
Spinach Alfredo)

6 Pack Peroni - Bottles
$12.91
6 pack Stella Artois
$12.91
6 Pack Samuel Adams
$12.91
6 Pack Bud Light
$11.74
6 Pack Michelob Ultra
$11.74
6 Pack Miller Lite
$11.74
Bottle Pinot Grigio, Sartori
$36.43
Family Reserve
Bottle Sauvignon Blanc, Matua $37.60
Valley
Bottle Chardonnay(unoaked) $29.38
Mandrarossa
Bottle Pinot Noir, Sartori Family$36.43
Reserve
Bottle Merlot, Chloe
$37.60
Bottle Cabernet Sauvignon, J $42.30
Lohr Seven Oaks

Kids Menu

Our signature meat sauce, alfredo,
ricotta, mozzarella

Spaghetti & Meatballs

490 cal.

Italian Wedding Soup

Caesar Salad

Beer & Wine To Go
$13.50
$14.68

Pepperoni, mozzarella and fresh
oregano

Dinner Menu
Dinner Appetizers
Calamari

Cheese Pizza
Margherita

Desserts
$9.98

mascarpone cream, anglaise,
caramel drizzle (830 cal)

Tiramisu

$9.98

lady fingers, coffee liqueur,
mascarpone, cocoa (380 cal)

$41.11

$3.47
$4.64

Catering

Grilled Chicken Chopped Salad
$17.61
gorgonzola, pecans, crispy pasta,
herb vinagrette

Grilled Salmon Salad

$22.31

Field greens, tomatoes, grilled
asparagus, crispy shoestring
potatoes, feta, balsamic, vinaigrette

Romano Crusted Chicken
Salad

$17.61

Crispy chicken, cucumbers,
tomatoes, egg, bacon, green onions,
creamy parmesan dressing

6oz aged filet, yukon gold mashed
potatoes,grilled asparagus (990 cal)

Pork Chops
Thick glazed chops, mashed
potatoes, seasonal vegetables

New York Strip

Serves 6-8 people. A la carte
appetizers, salads and entrees let you
$31.71
mix and match. Includes foccaccia
bread and dipping oil.
$42.29

Family Bundles

14oz aged NY strip, yukon gold
mashed potatoes, grilled asparagus
(1700 cal)

Land
Chicken Caprese

$21.14

tender grilled chicken with
vine-ripened tomatoes, the freshest
basil, fresh mozzarella, capellini
pomodoro, pesto vinaigrette (880 cal)

Chicken Marsala

$23.49

tender grilled chicken, mushroom
marsala sauce, yukon gold mashed
potatoes, seasonal vegetables (1060
cal)

Chicken Scaloppine

$22.31

sauted chicken, portobello
mushrooms, tomatoes, lemon caper
butter, capellini pesto (1050 cal)

Sea
Shrimp Scampi

$22.31

sauted shrimp, capellini, lemon
(720 cal)

Shrimp Alfredo

$22.31

Our special fettuccine alfredo
topped with premium shrimp in the
"scampi" style

Shrimp and Lobster Fettuccine $38.76
Fresh fettuccine in a light cream
sauce

Grilled Salmon
fresh salmon, vegetables, pesto
vinaigrette (540 cal)
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$25.84

(Serves 4-5) All packages includes
choice of salad, one entree, focaccia
bread and dipping oil.

