|| PRIMI

|| PASTA ||

CALAMARI FRITTI
Lightly battered, fried to a crisp golden brown, served

PASTA BRAVO!

Our signature dish-rigatoni tossed with wood-grilled chicken

with aioli & marinara 9.99 and mushrooms in roasted red pepper cream sauce 13.59
CRISPY SHRIMP NAPOLI PESTO TORTELLONI
Shrimp fried to a golden crisp with green onions and our Fresh cheese and spinach stuffed pasta tossed in our
savory lemon butter, charred tomato Napoli sauce 10.99 housemade basil pesto sauce and topped with sun dried
CHEESE RAVIOLI AL FORNO tomatoes, jalapenos and pine nuts 12.59
Housemade cheese ravioli striped with basil-pine nut pesto SHRIMP FRA DIAVOLO CAMPANELLE
and tomato sauces over Alfredo sauce 9.99 Sautéed shrimp tossed in a spicy tomato cream sauce with
CHICKEN, SPINACH AND BACON bell shaped campanelle pasta 14.99
FLATBREAD APPETIZER
Grilled chicken, creamy spinach, applewood smoked bacon SPECIALITA DELLA CASA
with green onions, Mozzarella and Provolone 5.99 “HOUSE SPECIALTIES”
GRILLED STEAK FLATBREAD
Tenderloin, grilled to medium rare and sliced, served over CHICKEN PARMESAN MILANESE
arugula, with red onions, portobello mushrooms and Crisp, freshly-breaded Romano-crusted chicken breast with fresh
Reggiano Parmesean cheese 7.99 Mozzarella and Pomodoro sauce. Served with herb pasta ~ 13.99
ITALIAN WEDDING SOUP LOBSTER & SHRIMP RAVIOLI
Made each day in our kitchen with rich chicken broth, Maine lobster ravioli with fresh Gulf shrimp, green onions,
meatballs, spinach, Parmesan cheese and pasta 4.49 tomatoes, sherry tomato cream sauce 16.99
LOBSTER BISQUE VEAL MARSALA
A rich, hearty cream soup finished with a touch of sherry Sauteed Strauss’ veal medallions with our famous mushroom
and garnished with diced, poached shrimp 5.49 Marsala wine sauce and herb pasta 18.99
I INSALATA | | PESCE |
GRILLED CHICKEN CHOPPED SALAD WOOD GRILLED TILAPIA WITH CRAB
Thinly sliced chicken, Gorgonzola, spicy pecans, mixed Flaky tilapia topped with jumbo lump crab and lemon
greens and crispy pasta tossed in a Tuscan Italian dressing  11.99 butter sauce served with the vegetable of the day and
WOOD-GRILLED SALMON SALAD crispy potatoes 1899
Grilled salmon, field greens, tomato, grilled asparagus, SAUTEED CRAB CAKES
shoestring potatoes and Feta cheese 12.99 Two jumbo lump crab cakes served with creamy horseradish
1 1 19.

ROMANO-CRUSTED CHICKEN SALAD dressing, crispy potatoes and pan roasted green beans 9.59
Crisp, freshly-breaded Romano-crusted chicken breast over
chopped greens with egg, bacon, green onions, cucumber, SPECIALITA ALLA GRIGLIA
tomato, Parmesan cheese and creamy Parmesan dressing 11.79

FILET MIGNON TOSCANO

A tender 80z center-cut filet and served with Tuscan mashed

PIZZA d d be

potatoes and pan roasted green beans 24.99
PIZZA NAPOLI BRAVO’S CLASSIC GRILLED PORK CHOPS
A classic, rustic-style cheese pizza layered with Mozzarella Two thick marinated chops with herb butter sauce,
di Bufala, housemade Greco sauce, Provolone cheese, green beans and Tuscan mashed potatoes 18.99
fresh basil and a pinch of crushed red pepper 10.99

PETITE FILETS AND SHRIMP
SICILIAN PIZZA Two 4oz filets each garnished with a grilled shrimp in
Layered with sweet Italian sausage, pepperoni, meatballs, lemon butter sauce. Served with Tuscan mashed potatoes
mushrooms, banana peppers, Mozzarella and Provolone 10.99

and the vegetable of the day 25.99, or 1-15.99



