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(arrabba’s: good service, a

RY TAMIMY JAXTHEIMER
ALSTAURANT CRITE

FVE ALWAYS GONE out of

my way to support the inde-
pendent local businessman.

[ knew my boyfriend (now
hesband) had a good chance
of winning my heart when he

agreed o bypass conveniently

placed fast food outlets in
search of an advertised local
barbecue joint while en roate
ta Clemson for a football
weekend,

Now that we have children,
however, we do patronize
the occasional chaip when it
makes our Hves less compli-
cated and plain more enjoy-
able,

Recently we visited Carra-
bba's Italiap Grill in Virgifiia
Beach. It's owned by Outback
Steakhouse Inc. and has the
same business concept - local

SUNDAY, MARCH 26, 2006

Dassart Sogno O Sroco
CARRABBA'S
FEALIAN GRILL
739 Lynahoven Piary, Suite 100,
Virginia Beach

{757) 631-0856

Tuscan-syie fare
Plpasant venug

RESTAURANT

managing pariners. S0 now
e pudling for local business-
man Ken Amioit, whose previ-
ous experiences include Don
Pablos and Jog's Crab Shack.

The hostess' greeting was
war, as were the surround-
ings. Coat hooks on the booths
were a nice touch. The Carra-
bba’s at Lynnhaven Mall has
been open since September
and is the third in the area,
behind locations in Newport
News and Chesapeake.

From the “anlipasti head-
ing” we had zeroed in on
“eozze in biance” ($9.99),
mussels steamed in white
wine, basil, lemon butter and
Pernod. I had tried them when
Catyabba’s initially opened
and remembered them as
guite Jovely.

Our server was 50 fabulous

14187 YEAR
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ffordable Italian fare

“NO,

- $1.25
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Please see Review, Page F3 Virginla Beach, The chain restaurant is owned by Dutback Steakhouse ine.

Review: Lynnhaven Mall is site of third local Carrabba’s

Contived fromn Fage F8

I forgot to order the mus-
sels. She introduced herself,
gave us appropriste time to
perase the menu and returned
iH e T answer guestiong.
She offerved taste samples

of wines by the glass and
focused on our young daugh-
ters ag if they were the oges
with the tippisg power. Com-
plimentary bread and herbed
olive o, happily replenished
upon request, were enjoyed
by young and aold alike. 1 look
forward to returning for the
teader mollusks in the tooth-
some broth:

When we were having diffi.
cuity choosing between Chick-
e Bryan (51499} and Pollo
Rosa Maria (315.45), onr serve
er asked if T liked goul cheete
and ishrooms. I said “yes™
1o both, and she suggested I
huve the Chicken Trio Combo,
which atze includes Chicken
Mareals ($14.99). The cambo,
an "off-menu” selection, lets
diners tey thres chicken prep-
arations for $19.49.

Grilled Chicken Marsala,
topped with plenty of mush-
rooms and & plessant satce,
was tasty, but { prefer the
more delicate cut®et prepara-

IHHATER: BTXTAMEN.

Cozze in Blanco - Prince Edward Island susasls in white wing, basil,
imenon, butter sad Pernad ~ s 59.99 at Carmubba's.

tioy, allowing & larger Mar-
sala presence, Ross Maria, &
stuffed breast with fontina
cheese atud prosciutte laced
with & savory basil lemaon but-
ter sauce, plaved well with
1he wood-burning grill Ravor,
The champian chicken was
“Bryan.” The same savory
basil lemon butter sauce
served an even nobler cause
with a perfectly grilled bone-
less breast topped with goat
theess and sun-dried toma-
toes, It was Mmply sumptn-

ous.
“Frogs the geill” items
offer a choice of house, Ital-

ian or Ciesar salads or a cup |

of hometnade soup and an
accompaniment of pasta, gar-
lic mashed potatoes or veg-
etable of the day. Caesar salad
i & chilled bowl received a
thumbs-up from our young-
est, who is spoiled by the
classically prepared version
omt a regular basts, The crou-
tons, albeit better than mast,
couldn’t compane with the

homemade she's accustomed
to.

Fresh green beans, sauteed
with a bit of crisp left in them
and finished with chopped red
peppers and shredded parme-
san, were appealing.

Because of ifs sal.iy name,
Pasta Weesie ($13.99 was
hard to get past on the pasta
speciaities. Half a dozen sau-
1eed shrimp atop fettuccine
Alfredo with mushrooms and
scallions were fine, but the
mem-listed gartic was ande-
tectable and shelled shrimp
still had bits of tail shelis.

The children's mesn offers
a variety of options priced
from $4.49 10 $4.99, and they
include a beverage. Spagherti
with a meatball {$4.9%) was
enjovable, reminding me of
my Grandma Gravalese's
recipe. Ground beef with
specks of parsley delivered a
well-balanced blend of herbs
and spices.

Cheese pizza was well
received by my daughter.
Kids 16 and under can alse
opt for pepperont for the
same price of $4.49. The thin
crust from the 0-degree
wood-burning brick oven had
& pleasing flavor. From the
regular menu you canarder

Margherita ($7.99) with romsa
tornatoes, hasil and fresh
whole-milk merzarcBa or cre-
ate your own {$9.99} with such
toppings as Italian sausage,
pepperont, meatballs, Slack
olives, mushroams, sweet pep-
pers, onions and fresh or sun-
dried jommees.

From the handful of home-
made desserts, chocalate
ireatn (35.49) was a sleeper.
A fudge brownie brushed
with Kahlua had a thick
layer of chocolate mousse
and whipped cream and wal

drizzled with choeolate sauce,
It took us by surprise with its
rich, fresh, delicious taste.

1 lock forward to return-
ing to Carrabba’s in Virginis
Beach or one of the ather 200
locations across the United
States. Moderately priced,
freshiy prepared Italian fare
i1 a service-oriented, comfort
able venue is hard to resist.

B Reach Tarmy fexhebmer uc
Havor@ plistoniive.com. T mze aren
reskawrants srline yourself elick
R ANIPIONTONS COM /1



© ing time dipping them in the mart-
nara sauce. But | challenge you
to try the sauce once and not dip
agair, 1t's that good.
Lang Term avoided the pasta, as
she did nol want a heavy meal,
DQaniglie, our charming and
knowledgeabis waitress suggest-
ed the grilled salmon (516.99). 1t
was a large portion, ard tha fish
was ﬂaky fresh. Tﬁe unique

LATHAM — Thara is no short-
age of gocd Halian restaurants in
this area. So when a chain ke

Carmbhe’s enters the market W paveitap 1g flavor
bmsahugasuccass, malwasmkeepmgmmme ’
you kniow they are doing some- Haltan fradition. A side of well-
thing rght. prepared mixet vegetables made
The Large and comfortabie Long Yerm a happy customer,
restawant was filled ona | ordargd the Pasta Weesie
Thursday night, proving that (§13.99), whrch is shrirmp
govd-fond at fair prices coupied sauteed i, iemon hutter

WAt GRneI IOV e CmtorTeT wil
breed suceass — be itfora
chain ar an independent rastau-
rant,
Carrsbba’s, which is localed in
Latham an Foute 7 {just west of
Northway exit 6}, is the kind of
placa the entire family can enjoy.
A souple tan have a sophisticat-
ed meal, or a family with young-
sters can make a parly by eating
at the counter 10 watch mace-1o-
order pizzas being prepared in
the open kitchan,
Mast entrees are prced at about
18, but there is something
about the maenu that encourages
i tading up.
For instance, for an extra $2.98,
your entres wilt come with soup
ar a house, ltalian or Caesar
. saiad.
Thera are also deals to be found.
We were going 1o have calamari
{%7.99) as an appetizer, Then we
noticed the “Antipasti Platter,”
which included calaman, pius
bruschetta and mozraretia marn-
nara for $9.499.
The two oxtra dollars got us a
feast. The piatter was so big it
could servg as an entrée, and
each jtem was delicious. | was
irmprassed at the lighthess of
gach item. Everything was so
goad, it fatt as if vou were wash

Carrabba’s

The platier was so hig it
could serve as 3n enlree,
amd each item was deli-
gious. | was impressed at

the Gohteess of each item.
Everyihing was o geod, it
felt as if you were wasting

time dppiny thes in the

mavinara sauce. But { chal-
lenge you to iy the sauece

once and not dip again,
ft's that gootl.

gining

A WS- SALce: fenad with
mishiooms over fettuccine
Altrade. ‘

After the large antipasti plaiter, it
was impossitile even 1o conswier
finishing the large bowt of fetue-
cing mixgd with abundant shomg,
Biug | drted, real had. and sill had
a good-sized meat packed for
P,

Dessart was out of the tusstion,
thought ey wird tompting and
i gverything aise ot Carrabba's
reasonably prced.

i had a giass of Chiandl wine
{585, Long Fems 4 girgjer ale

in the capital district

Fhot by LS. Laras

62 108 Dk weter glasses wars
constantly filed and included a
retrashing shiee of lemion. Toa,
the fresh bread and olive oil tor
dipping was wotderfd o ndbble
on as we chose our megs.

The totat for the food and dink
came o $57.82. Withiax and &
$9 fip, the fotal carmes v 568 82,
Considenng that we actually had
ther eouivakent of three entrees
art ook home enough food for
ancther couple of maals, ha's 3
really good deat. The inportan
thirsg, though, is that we erjoyed
sveryliving We taged, O
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Carrabba’s [talian Grill

Because Carrabba’s Halian Grill is
a chain that offers carryout from
all of its numerous locations, my
expectations were high. Much to
my delight, the new Creve Coeur
restaurant exceeded those expec-
tations.

Carrabba’s attention to details
includes providing an enirance in
the back of the building specifical-
Iy for carryout orders and resery-
ing three “Carside Carryout”
parking spots. Our food was pack-
ed in sturdy plastic containers
with clear lids. The pasta came in
a microwaveable plastic dish that
had a hole on top for venting.
Plus, the restaurant took care to
pack a menu and magnet with its
location and phone oumber to
make the next order easy.

The food also exceeded our ex-
pectations. As we unpacked our
bags, we discovered a generous
amount of warm bread, plus a
small packet of olive oil, herbs
+nd freshly grated Parmesan
cheese, the ingredients to make a
goud dipping plate.

Cur entree came with a side
salad, and T ordered an additional
salad for $2.99 to accompany the
pasta. I chose a house salad and
an Italian salad. The house in-
cluded lettuce, carrots, celery,
olives and pepperoncind with a
creamy Parmesan dressing on the
side. The Jtalian featured the
samne toppings plus diced toma-

Ataglance

10923 Glive Boulevard
Creve Coeur
314-872-3241

and 2558 Highway K
O’Fallon, Mo.
636-281-1067
www.carrabbas.com

toes and onion. It was served with
a vinaigrette-siyle Italian dressing,
Both salads were fresh and crispy.
I especially enjoyed the Parmesan
dressing, which didn't taste as
heavy as many and had a pleasant
bite from the large amount of Par-
mesan,

The grilled salmon ($15.99)
comes with a sauce of the day. On
the Saturday we ordered, it was
served with a spicy tomato sauce,
The generous fillet was moist,

perfectly flaky and flavorful. The
sauce added a nice bite.

I mistakenly ordered two sides
when I was only supposed to se-
lect one, but the waitress said the
kitchen would be happy to pro-
vide half of each. We ended up
with garlic mashed potatoes and
asparagus, which was the vege-
table of the day. Both turned out
to be generous portions and
rounded out the meal nicely, The
asparagus seemed 2 little over-
cooked but still had some crunch
and a pleasant, sweet flavor. The
potatoes were rich and creamy.

Quiside of the small, colorful
pieces of red peels, they had a
wonderfully smooth texture.

In addition to the salmon, I
sampled the mezzaluna ($10.99),
ravioli stuffed with chicken, ricot-
ta and spinach and served ina
creamy tomato sauce. The ravioli
were tender without feeling
mushy, and the tomato flavor
helped cut through the rich cream
in the sauce.

The conclusion to our meal
was no less pleasing. ] ordered the
sogmo di cioccolata ($549), a
fudge brownie with Kahlua and
topped with chocolate mousse,
whipped cream and a heaven-sent
chocolate sauce that tasted like
fudge sundze sauce. While it may
sound like a potential chocolate
overload, it was not. It was a won-
derfil symphony of chocolate

favors, one of the best desserts
Tve had from a chain restaurant.

" Carrabba’s Italian Giill serves a
variety of pastas, entrees, wood-
fired pizzas, salads and antipasti.
A children’s menu, not featured
on the paper take-home menu, is
available at the restaurant at your
request.

The Creve Coeur location is
open from 4 to 10 p.n. Monday
through Thursday, 4 to 1 p.m. Fri-
day, 3 to 11 p.m. Satarday and 3 to
10 p.m. Sunday.

BY MARIE ETHER
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You'll find good food and
lots of it at Carrabba’s

BY SUZANNE FAIRBANK
stairbank@dailypress.com | 2474773

NEWPORT NEWS

arrabba’s Italian Grill is
~tme of a bumper crop of

restaurants to recently
sprout up on the Peninsula and
the locals are eating it up.
Come dinnertime, the parking
Jot packs with people ready to
indulge in well-prepared fare in
an upbeat atmosphere.

The upscale national chain
— part of the Qutback empire
- features an open kitchen
where diners can watch the
kitchen staff make signature
Qishes and wood-fired pizzas.

A few wooden booths and
high-top tables in the bar area
allow for a less-active environ-
ment where folks can stay out
of the fray.

That’s exactly what my hus-
band and 1 did on Monday.

The family-friendly atmos-
phere is inviting for groups
and couples alike and the atten-
tive wait staff zims to please.

With the hezping helpings of
appetizers, entrees and
desserts, it's no wonder folks
are flocking there.

As soon as we were seated,
our server arrived to take
drink orders. ‘The commend-
able wine list offers a variety of
reds and whites, with a majori-
ty being from Haly.

Beer and specialty drinks,
including sangria and an
assortment of martinis, are
also available.

Our waitress promptly
returned with my glass of Ecco
Domani Merlot (36 glass, $23
bottle) and Dave's Banfi Reser-
va Chianti ($8.50 glass, $33 bot-
tie), along with a basket of
crusty Italian bread and a plate
of dipping oil. Seasoned with
salt and pepper, oregano, garlic
and crushed red pepper, the il
added a fantastic flavor to the
warm bread.

On our server’s recommen-
dation — and she presented
quite a few good ones — we
started with the antipasti plat-
ter ($9.99) featuring three items
from the appetizer menu.

The platter filled with cala-
mari_ bruschette and mozzarei-
1a marinara could easily make
a meal for one and is plenty for
two people to share. The lightly
battered fried calamari had a
peppery bite and was great
dipped in the marinara, though
the chunky tomato sauce could
have been hoﬂ;r. We requested

CARRABBA’S
ITALIAN GRILL

FOOD % ¥ %
ATMOSPHERE ¥ & & &
SERVICE % % %

(i ded excelent; Jed e very qood;
Frde average; Aok fai e pocx]

Address: 12363 Homsby Lane,
Newport News

Phone: 269-4917
Web site: www.camabbas.com

Spedalty: itatian

Price range: appetizers $2.99-
$9.99, entrees $9.49-520.49,
desserts $4.49-55.49

Vegetarian options available
Credit cards, checks
Dinner daily

a side of the spicy Italian pep-
per and lemon butter sauce
served with the full order and ¥
highly recommend it. The
creamy sauce with pieces of
pepperoncini and red pepper
had quite a kick.

The mozzarella rectangles,
coated with herbed Italian
breadcrumbs, were hot and
oozing with fresh cheese and
were also delicious dipped in
the marinara and pepper
sauces,

The bruschette mixture of
chopped tomatoes, fresh moz-
zarella, olive oil, balsamic vine-
gar and basil was a tasty top-
ping for the grilled Italian
bread. The menu mentioned
the bread was brushed with
olive oil and grilled, but mine
tasted saturated.

It was too greasy for me to
eat, but Dave found his satis-
factory.

The menu has an ample
selection of fish, chicken, beef
and pasta options as well as
nightly specials.

Most meals come with soup
or salad -~ some for an addi-
tional $2.9% — and grilled
entrees inchide an additional
side of garlic mashed potatoes,
spaghetti, macaroni or veg-
etable of the day.

Dave decided on the lin-
guine pescatore ($14.99) from
the Jtalian elassics and 1
ordered the mezzaluna ($10.99)
from the pasta specialties.

His came with a salad —
house, Italian or Caesar — and

S t{ ] -y Mall

DAILY PRESS

Smoke-free dining
Full bar

Casual atmosphere
Wheelchalr accessible

Conversational, but can get loud
with a full house

Additional Information: Czfl
ahead seating, kids menu

he chose the house with Parme-
san dressing.

The simple mix of greens,
carrots, celery, calamata olives
and pepperoncini topped with
the cheesy cream dressing was
acceptable, but after bread and
the appetizer, he didn't want to
fill up before the main course.

As it was, he still couldn’t
finish the large bowl of pasta,
shrimp, scallops and mussels
in a spicy marinara sauce.

The al dente pasta and the
tender, succulent seafood ren-
dered a kick with the zesty
sauce.

The mezzaluna consists of
half-moon ravioli filled with
chicken, ricotta cheese and
spinach, with a tomato cream
satce.

The favorful filling worked
well in the pasta pockets and
was nicely complemented by
the savory cream sauce. The
oversized serving never
seemed to shrink as I nibbled
away at the plate of pasta

An order of tiramisu ($4.99)
was a must for a later treat and
it did not disappoint.

The large serving of lady fin-
gers dipped in ligueur laced
espresso, layered with sweet-
ened marscapone cheese and
topped with Myer’s rum and
chocolate shavings was delight-
ful and easily took the edge off
the old sweet tooth.

Carrabba’s creates quality
dishes and can easily fill the
void when that craving for Ital-
ian food comes over you. ¥
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Family Roots

Carrabba’s ltalian Grill | pleases palate
With quality ingredients, authentic recipes

By Darig Schaffnit

hen it comes to restaurane chains,
high-quality, fresh ingredients are
¥ not necessagily the first things

come iy mind, nor i authentic ethnic cuisine.
However, at Carrabba's [talian Grilf T was pleas-
andy surprised to find both, Founded in Hous-
o, Texas by an uncle and nephew wam of
Sicilian descent, Carrabba’s has made irs way o
Washingron Township. Its a nice place for 4
casual dinner with the family or for a romantic
evening with your innamoram.

The interior is filled with old back and white
family portmaits, lively potery dwt conjures
sunny Tuscany, and busding servers clad in black
and white. The . exhibicion kirchen, with i
venod-feed grill and oven, adds @ 2 feeling of
exciternent in the air. Service is prompt but
unhurried. Your dinner will not arrive just min-
ures after your appetizer, your server will happily
rake time to explain menu iems or make recom-
mendations, and there is a leisurely feel o the
dining expericnce. When asked abour the sangria
bianco, one server brought me samples of both
the white and the red, which he felt T would enjoy
more. With its spicy sweetness, it muned ous he
was right. The wine dst is good, dominated by
Tralian and California wines.

The anripasti menu is seafood-heavy, fea-
raring calamari, shrimp scampi, crab cakes,
and mussels. The fried calamari comes in two
forms. Both are lightly battered & fried gold-
¢n. While the more-common rings are just
fine, I couldn® ger enough of the tiny whole
squid, which was delicartely crunchy. The
cozze in bianco, starring Prince Edward
Island mussels in a lemony wine sauce with a
slight licorice raste imparted by pernod, is a
superh treat.

While the toppings for the bruschewa change
daily and can fearure anything from shrimp
scampi 1o caprini cheese and red peppers, this
dish has been delicious every dme Fve ordered it

Carrabba’s moszarells nmsinara is 4 recangle of
fried cheese which manages to avoid the horrify-
ing rubbery texture of many restaurants’ moz-
zarelia scicks. The wood-fired pizza 15 & wrnfic
appetizer when shared. You can create your own,
but the piza murgheric, fearuring juicy wma-
toes rather than sauce, is terrific.

Soup and salad are both available. A meal
could be easily be made by pairing a cup of
soup with 2 salad such as dre foruca, Thisisa
veggie-laver’s wonder, incorporating artichoke
hearts, grilled eggplant, and roasted red pep-
pers. Arop the whole thing is a hazelnur-smd-
ded round of goar cheese. On all salads, the
dressing tends to be delicately applied, aliow-
ing the natural favors of the ingredients 1o be
enhanced rather than drowned.

While the Tralian classic section of the menu
yields good, solid food — the veal marsala and
the cannelloni zre pardcularly good - my
Ervorite chotees have come from the grll or
from the pasta specialties. The spiedino i
mre consists of perfectdy cooked sex scallops
and shrimp, the seasoned breading very lighe
and the lemon butter sauce drizzled judicious-
ly over the top. The pollo Rosa Mana is a
delight for cheese lovers. This chicken breast
arrives with melting fontina cheese just begin-
ning to peck from inside. Also inside is a gen-
erous portion of prosciutto. The dish is fin-
ished with a smatrering of mushrooms and a
lemon basil sauce. The sitloin is good-qualiry
beef and the mursala sance accents the richness
of the meat’s flavor perfectly. Another stand-
our dish is the mezzatuna, halfmoons of
paper-thin pasta with 2 chicken, ricotta, and
spinach Riling. This comes wirh just enough
tomato cream satce o enhance the pasta.

All entrdes come with soup or safad, as well as
soft, warm bread o dip in herb-sprinkded olive
oil. Grill items are also served with mashed pota-
toes (which I find delighdul with the marsala

48R

items), the vegetable of the day, spagherd with
classic pomodoro sauce, or cavatappi amarriciana,
ey favorite, with just enough sance to stin and
flavor the pasea.

For dessert, tiramist is nicely done ar
Carrabbas. Bue, the John Cole dessert is some-
thing definitely worth wrying. Like a caramel
sundae with 4 twist, this ice cream treat Is scar-
cered with rich cinnamon rum pecans. Fruair
lovers will enjoy the dessert Rosa, with bananas,
pineapple, and strawherdes in a sweet pasery
¢cream, all atop a piece of cake. The Kahhia-
faced brownie & mousse confection known as
the Chocolate Dream is grear, wen.

If you choose to dine at Careabbas Ttalian
Grill, is is locared ar 904 Miamisburg-Center-
ville Road in Washingron Township. Dinner is
served Monday-Thursday from 4:30-10 pom.,
triday from 4:30-11 pam., Saturday from 3-11
p.m. and Sanday from noon-14 p.m. With no
lanch hours, getting a rable for dinner can
sometimes be difficult. To avoid a long wait,
you may want to call to put your name in when
you are on your way—oe order carry-out. The

number is (937} 438-9690.

Carralsbids lraliar: Grifl, 900 Miansisburg-Cen-
terville Road, Wishingon Tmwnship, (937)438-
9690, Dinner only Monday-Thursday 4:30-10,
Friday 4:30-11, Saturday 3-11, Sunday noon-10.
Offering delicions Jtalian specialties and good service
in a pleasant stmosphere, Carrabbas is a chain
restaserant with a personal feel.

Reach DCP food eritic
Diria Schaffit at
Conactus@daytoncitypaper.com



By Ashby Stift

APETIAL TG YHE DEMTTDAT

When Carrabba’s popped
up in Esposite’s parking lot.
late in the summer of 2000,
and front-porch cocktails
were being served {o hud-
dled masses yearning for a
table, we wondered how
%ﬁng the honeymoon would
ast.

News flash: [t's lasted
four years and five months,
Or antil last Friday, at
least, when a 5 p.m. arrival
found a 20-minute wait for
a table. Or ] ‘r{onday, when
hostesses were still taking
names at 8:30.

We admit
{0 having
stared,
bemused, on
one rainy
opening-week evening,
when a porter with an over-
sized umbrella met arviving
passengers curbside and
escorted them to that porch.

Where were we, Talla-
hasaee or Central Park
South?

Commendable, still, are
the pleasant, menu-drilled,
wine-indoctrinated servers,
nest in khakis, necktie and
full-length apron, who are
taking care of business —
namely you — from drink
order to final good evening.

We get a kick out of the
lusty Halian birthday greet-
ing, delivered six men
strong, as much shouted as
sung. It's way paisane and
a real crowd grabber.

Yes, we've got to hand it
to Carrabba’s. Thev've ele-
vaied high-velume-chain
Italian feeding to an inter-
est level matching that of
some double-damask ris-
toranies, and they deliver it
to Everyman.

This may or mayn’t have
been the dream of Johnny
Carrabba and Damian
Mandols iz Houston, cirea
1986, Members of a suc-
vessful restavrant family,
and seasoned fopd men
both, they struck out on
their own, using the reeipes
of Damian's mother, Grace,
and sister Rose, as well as
those garnered from fre-
quent trips to family homes
in Italy.

Their restanrant clicked,
grew and progpered. So
much so that, in 1993, it
caught the eve of Outhack
Steakhouse Inc. An alliance
was formed, one that culmi-
nated in Outhack’s ncquir-

u;g the rights to develop
ayv's more than 168 Car-
rabba’s, nationwide,

The dining spaces are a

vastly eni and con-
termporary version of the
country Halian locando.
Here, v it mixes of
waud and brick, tile and
eidraped gergolaﬁ create
ie dinner set-

ungeats at the lang,
exhibition-cooking counter
are popular with the piaza
and pasta crowd, who like
to wateh the cooks working
at wood-fired grills. We pre-
fer 2 ropmier booth not onldy
to handle all the plates an
gggses we egilect, bot
use it's a bit quieter.

Ome consistent, and legit-
imate, complaint about
Carrabba’s is that it'can be
covversation-killing noisy.
Especiaily on weeknights,
at the end of popular happy
hour at the bar, when tip-
plers move on o the tables.

Confidentially, non-
workday Saturday and
Sunday evenings are quiet-
er

‘Dinner starts with deliv-
ery of the now-traditional

 Carrabba's Hallan Grlf | &
o 2?32 Capital Dircle N2

warmed Tuscan loaf and an
herbed-olive-oil dipping
sauce said by one source to
coniain parsley, basil, gar-
He, thyme, rosemary,
crushed red-pepper Aakes
and a squeeze of lemon
juice. We wouldn't swear in
court that it contains all of
that, but it’s a pretty good
thing.

The vevent cold snap had
us nankenng for sou cF
a prize pair we foun
highly seasoned Halian
Sausage and Bean rendi-
tion, and in a cabbuge-
varroi-celery Minestrone
that wasn’t just ancther
begn soup. A “oup” of either
(52.99) I’m 3 hearty
plateful. And, at $4.49, 2
“bowi” trots out who knows
what? A tureen?

Other first-course
opiions can be as seductive
as Cozze in Bianco ($9.49)
wherein fresh Prince
Edward Island mussels
come steamed in white
wine, basil, lemon butter
and Pernod. Or Calamari
Ricardo {$6.99) with its
spicy Italian pepper and
lemon-hutter sauce.

A particular favorite of

oury, an oval baker of her-
bed, butter- and garlic-
drenched Shrimp Scampi
(58,59}, is select. Combined
with an Italian or Caesar
house salad, Tuscan bread
and a glass or two of Pinot
Grigio, it serves famously
for suapper,

Another pet dish, Veal
Marsala (514.99), is a fail-
safe winner every time.

scaBlopini, near
butiertender and with no
trace of floary dredge, rate
a subtle wine sauee, and
toppings of prosciutte and
sauteed fresh mushrooms.
Other dinner spetialties —
salmon, tenderloin filets,
fire-roasted chicken breast,
sirfoin with Marsala-

mushraom sauce, shrimp

and scallops — turn up in

;everai guises for $12.99 to
19,

Pastas appear in a vari-
ety of shapes and sauces,
enhanced with chicken or
seafond or both. One really
A-Higt choice is Lobster
Ravioli ($15.49) in which
sweetly fresh-flavored
Maine lobster fills pasta
medallions served with
white-wine cream saoce
and chopped tomate, We
think youw'll dote on it. Our
dinner bud does.

Alas, poor lengthwise
slived, tri-layered Eggplant
Parmesan is one of Carrab-
ba's lesser efforts. Too
thick, too flavorless, tog lit-
tle cheese, ton-frail
pomodore sauce,

But then, who's perfect?
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Carrabba’s Italian Grill/Pompano Beach

JUDITH STOCKS

EINEDINING

Carrabba’s is one of Ameri-
ca's savvy chains, one that
steps beyond the genre's bland
conformity of sameness into an
industry segment that embrac-
es quality and creativity.

Credit goes to two food-
passionate Sicilians from Tex-
as, Johnny Carrabba and Da-
mian Mandola, who opened
the first Carrabba’s in Houston
in 1986. You can almost feel
their joy for eating as you rip
into hot, good ktalian bread for
a dip into a golden pool of
herbed olive oil, Each swipe
brings up vibrancy from rose-
mary, basil, thyme, red pepper
and garlic.

Olfactory pleasures make
- spooning into homemade
soups ($2.99 cup; $4.49 bowl)
just as memorable. The sau-
sageflentil is textured by firm
lentils and spicy fennel sau-
sage, the pasta fagioli is terrific
and minestrone, with 24 fresh
ingretients, is served the day

after it's made so flavors can
marry. Always tender fried cal-
amari wears a delicate plain
nﬂ==05% batter or, Ricardo
style, it'sfried in cm:mﬁ driz-
zled with spicy Italian pepper/
lemon butter sauce ($6.99
eachy,

House pizzas are light, with
delicious thin crusts. The Itai-
ian chicken pizza ($8.99) isa

‘six-slicer you’ll want all to

yvourself. Pieces of grilled
chicken breast, pine nuts, scal-
lions, romano, fontina and
mozzarella cheese are added
along with a mesmerizing
Italian-style tomatoey sweet
and sour sauce.

Carrabba’s excels at Prince
Edward Island mussels ($9.49).
Have them as an appetizer,
snack or dinner, they're always
meaty and masterfully steamed
in white wine, fresh basil and
lemon butter, splashed with
pernod. The rest of the menu
sparkles with regular special-
ties and evening features. Lasa-
gna($10.99) with house-made
meat sauce is good basic stuff,

*kk

Cuisine: ltalian

1299 S, Federal Highway
Pompano Beach
954-782-2688
www.carrabbas.com

Cost: inexpensive to moderate
Credit cards: AC

Hours: dinner daily
Reservations: not accepted
Bar: full service

Sound lavel: moderate
Smokings prohibited
Children’s facilitias: boosters,
high chairs

Wheelchair snn_mnn_—.._c. yes

* Poor %% Falir
* %% Good %% %k Excellent

as is eggplant parmesan
(3$11.79), or just plain old spa-
ghetti with meatballs or Itaiian
sausage ($10.99).

But, the restaurant really
shines when it comes to wood-

grilied iteins and pastas. Cham- -

pagne chicken ($15.99), sau-
teed boneless breast, goes up-
town with the addition of
jumbo lump crabmeat and a
memorable champagne cream
sauce.

Other chicken dishes begin
with fire-roasted chicken
breast. Chicken Bryan has ca-
prino cheese and sundried to-
matoes in yummy basil lemon
butter sauce and the combina-
tion of mushrooms, prosciutto
and a satisfying marsala sauce
equals a good chicken marsala
($14.79).

Or, have marsala sauce over
mﬁuoz_z prepared il oz. cen-
ter-cut tender sirloin ($16.79),
and, when available, ontwo 8
oz. center-cuf _::.x chops
($17.99). Fresh fish is as good
here as in higher-priced spots
— maybe better. It’s hard to
find salmon so expertly grilled,
highlighted by fresh tomato
salsa hinted with mint ($15.99).

Trout, lightly breaded and
grilled, is capped by sea scal-
lops, capers and bell peppers,
finished with buttery lemon

sauce ($19.99). All the pasta
dishes are good, especially rig-
atoni martino ($11.99), tossed
with grilled chicken, sauteed
mushrooms and sundried to-
matoes in creamy tomato sauce
topped with ricotta salata and
scallions.

Desserts rate higher than
average, too. The Rosa ($4.49)
is delicate butter cake layered
with pastry cream, fresh ba-
nana slices, strawberries, pine-
apple and real whipped cream,
Chocolate dream ($4.99), a
chewy Kahlua-infused fudge
brownie, is paved with choco-
late mousse, and even a scoop
of vanillaice cream ($3.99) is
accessorized with caramel
sauce and roasted cinnamon
rum pecans.

Ifyou would like to contact
dining correspondent Judith
Stocks, e-mail her at
judithstocksreviews@yahoo
com or write to her in care of
the Sun-Sentinel.
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A Sicilian newcomer knows
how to win peoples hearts

t's a shame Grace Carrabba
I can’t be cloned. But when you're
86, it’s tough enough to run one

kitchen five days a week — much
less a whole chain of them.

Fortunately, Carrabba’s Sicilian
recipes are in good hands, as her
namesake restaurants, Carrab-
ba’s Italian Grill, continue to
creep across the nation.

Founded by Grace’s son and
grandson -~ two self-proclaimed
“big Sicilian boys from Texas” —
Carrabba’s made a big splash in the
Lone Star State and quickly spread,
reaching Pennsylvania in Novem-
ber. Both locations — in West Ches-
ter and Springfield, Delaware Coun-
ty — are going like

Recent visits showed why: Car-
rabba’s takes good care of peo-
ple. The service and surround-
ings are warm, and the food is
excellent: a notch up the scale
from, say, Olive Garden, with pric-
es to match. (Most entrees, in-
cluding entree-sized salads,
range from $10 to $16.)

‘The Dep broke from her low-
carb life to indulge in a Margheri-

ta Pizza. Worth falling off the wag-
on for: thick fresh slices of Roma
tomatoes and fresh basil to sea-
son the crispy, thick crust — and
a steal at $7.99.

Signore never met a shrimp he
didr’t like and made straight for
the Scampi Damian (named for
one of the founders): a generous
portion of shrimp sautéed with
garlic, white wine, herbs and lem-
on butter, served over linguine
($13.49). Benel

Bambini are in good hands at
Carrabba’s, with their own menu
and all-important coloring equip-
ment. Chicken Fingers Charlie and
Pizza Pete found just what they
needed, including a beverage, for
less than $5. And Charlie scarcely
made a dent in his chicken (with a
penne side) before surrendering.

If Carrabba’s has a downside,
it's the restaurant’s popularity.
The West Chester location was
quite noisy, and the Springfield lo-
cation seems to have a permanent
line outside. And the pagers given
to waiting diners do not work in-
side the Springfield mall, making

"~ spot. Come at off haurs, or
e 'be pfegaamd f{}r a wall.

it impessible to wander while you
wait. A different system (or new
pagers) would help both business
and patrons. In the meantime, it
pays to be an early bird.
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_JOY OF EATING

By BiL:. WOOLEY

Carrabba’s: This

chain is pure gold

The bread wasn't warm. There.

1o try theee signature dishes -

Just thought Fd get the anly ess- [ jBST 'I'HE EACTS chicken Bryan (with capring
than-satistying part of my recent cheese and sun-dried tomatoes),
dinner at Carrabba’s Ialian Grill W’mw " polio Rosa Maria (with fontina
out of the way at the beginning, : MWS&, cheese, prosciutto and mush-
Now, the only disappointment 1 rooms), and chicken Marsala

have to digest is my own reluc-

5“2'8'33&3609

(with mushrooms and prosciutto}

tance to have tried the place earlier. A salad, served with one of
't admit it. Route | m Peabody is three homemade dressings (vinai-
not the first place my mind mean- gretie, creamy parmesan or Cae-

ders to when I'm thinking about
going outto eat. And isn't it an un-
spoken rule that you avoid resta-
rants planted on the same property
a5 hotels? They re just convenient
traps for desperate overnight

guests, right? E
Well, Carrabba’s is fight nextto

the Holiday Inn on the northbound -P4#t

side of Route 1, just before the exit

sar), and a side of pasta came
with the mesl, as did the afore-
mentioned bread, with a dipping
plate of olive oil and a bend of
Itaiian herbs. A sipped glass of
Trinchero Family cabernet sauvi-
gnon ($8) was a5 warming as the
grapevine-laced ceiling, green
and term cotta-colared decor, and
sepia-toned family photos, mak-

for Route 128. Moreover, it lacks ;mhgmemomﬂ:anhappyl‘dmade
the hij *s typical sign-on- e trip.
mﬁ%mﬁmm ; Since there’s only so much one
presence, leaving gigantic green - mian can eat — at least 3 guy
golden bananas to its older neigh-  patrons world be a few Holiday Mediterranesn when it comes to
bors, Tnn guesis— hagpard business ~ appetite— I placed a carryout
Not wanting to squander the wrippers and, maybe, some sorry  ©rder of wood-fired pizza with
tirme and axicty oF ravigating all  Tennessee tourists who thought it [talian fermel sausage ($8.99) at
the necessary vehicular loopsto get  would be a great idea to visit the end of my meal. I also took
to Camabba’s, | first checkedtosee  Salem for Halloween. Hey, I've  aWay an order of lasagoa ("3
if the place had a Web site. At been wrong before. Fact is, deter-  ouse favorite, just like mama
carrabbas.corn, I learned the mined diners were standing around used to make,” although my
Peabody locaion isone of more i the parking Iot in the middle of  AImA never did} and an accor-
than 100 restaurants, sprinkled ke what was, I was informed at 7:30  Panying cup of minestrone soup
parmesan across the countryside,  pm., an 85-minute wait. ($11.99) as well as some tiramisu
Vying to become the podBitherof  Sincemystomachwas alinle  (34.99) for dessent,
Italian “mangia, mangia” chairs.  to0 impatient for that, [ pafled back 1t took me eattire week to com-
The foatiders are Johnny out of the parking lot, shaking my  Piete 10y sampling of Carrabba’s
Carrabba and Damian Mandola, 2 bead in disbelief, and returmed ona  CUSine, and it sl left me craving
couple of Sicilians whose great-  Thursday night (it was stl} surpris- more. Each chicken dish provid:
grandparents came fo Americain  ingly busy)to finally find out what €920 explosion of taste budk-itil-
the carly 1900s and settidnthat  'd been missing, Prepared for 208 flavor. The pizza, although
for Miedi fa—y : Fe ltres.  Cheated by mty later re-heating,
grants - Bryan, Texas (7 In 1986,  ment of solo diners, which usually 25 Sxcellent. And the lasagna
the pair opened the first Carabba’s  makes me feel anly stightfy more “’“'W;il’dm"-‘h’ﬂglw’s’my
in Houstem, which was successful — welcome than a leper, I was sur- m{I)maud&mm st berall
enough, by 1993, to prompt the prised when my server, Yana, ap- Eace:l]’wm t::z’m ¥
ovmers of Qutback Steakhouseto  proached me with a warm smile liquear wasmw?onhmof
propose a partnership. and pleasantly plopped herself ; i
Wik G boost, Corabba’s downatmy b palkome ¢ L5 hows atthe gy i€ going
went ationwide and reached about the ment tmake’metuwudutoﬂ'chx
Peabody & couple of years ago. Byteondofmymeal itwas Lo IMEOIRg 0 1y e sender,
Carabbe and Mandola bave snce  appre thatshe was the e, o1t forentina (1839, o
written & pair of cookbooks, “Ciao  rather than the exception. Either pmam-‘;:tedsm '('(3149);;
Y'all” and “Ciao Sicilia,” and have  she and her coworkers were geat- qu makeb"m"’mmm“.m -
their own cooking show, “Cucina  uinely enjoying theirwork,or o'y o0y chicken parme-
Sicilia” on PBS. Afler checking ~ were slipped some kind of happy- OK. Uncle, ' paini
ot their online men one Satorday - meking medication before going just hind Mé':mg“gh
night, F figured it was worth the on shift, After touring the mem giep e it 10 say, now that I've
op. with Yara, 1 opted fora chicken meCmmhha”gr’libe "
1 pulled inte the parking lot, still  trio ($17.99), which was not on mmmm_@m
assuming, however, the only other  the mesu but offered me chance
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amian Mandola would
be the first 1o tell you
. he’ not a “real” chel.
L “I'm just a big Sicilian
P hoy from Texas who
* loves to cook and eat,”
he says. And it’s true:
Mandola, co-creator of
133-unit Carrabba’s
Nalian Grill, didn’t go to cubinary school.
He learned many of the recipes for the
largely Southern lalian fare he whips up
on the PBS series Cucina Sicilia and serves
at Carrabba’s from watching his mother,
grandmothers. aunts and uncles.
Carrabbas best-selling pasta dish,
Spaghetti with Meatballs, $10.99, traces
back 0 Mandolas Grandma Resa Testa, who
brought the recipe to Houston from near
Palermo, Iraly. His Eggplant Parmesan-—

lightly fried with seasoned bread crumbs
and Romano cheese, baked with basil and
pomeodoro sauce, $10.99—comes from
Grandma Margaret Mandola. Lasagna with
Meat Sauce, $10.99, was a Mama Grace
Mandola recipe. And the garlic and fenmel
sausage used in a variety of dishes came
from his nephews Great-Grandmother
Bessie Palazzo.

“1 still remember waking up to see
grandma’ pasta, which had been rolled out
by hand, cut and hung to dry over a steril-
ized broomstick.” Mandola recalls. On Sat-
urdays, his mother’s kitchen was filled with
the scent of [resh bread. garlic. onion and
basil “as mama prepared for Sunday lunch
when everyorne would come over,” he says.

What Mandola doesn’t volunteer is that
he travels 1o the Mediterranean several
times a year looking for recipes and ideas.

khouse

WWIDE SALES
$397 million*

AVERAGE

Unit VoLume
$3.1 million
AVERAGE CHECK

$20

EXPANSION PLANS
15 by year-end;
23 in 2004

(o Leasdey ostdroats

Carrabba’s itolion Grilt
to-founder Demian Mandola
says talian food is not just
about red seuce and gorlic.

November 2003 # Chois teoder
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ARTIPASTH

$6.79

MENU SAMPLER

Crab Cakes: jumbeo lump
crabmeat, seared in a cast-iron
skillet and served over roasted

rec bell pepper sauce, $9.99
Bruschette Caprino:
grilled bread brushed with
| extra virgin olive oil, served with
. goat cheese, toasted hazelnuts and
roasted red bell pepper sauce,

GRILL SPECIALTIES

Potate-Crusted Sea Bass,
pan-seared and topped with diced
tomatoes and a light mustard
cream sauce, $518.99

Pollo Rosa Maria: fire-roasted
chicken breast stuffed with
fontina cheese and prosciutio,
topped with mushrooms and
basil-lemon butter sauce, $14.99

Spaghetti with meat sauce,
meathalls or ltalian fennel

sausage, $10.99

Sogne di Cioceolata:
fudge brownie brushed with
coffee liqueur and wopped with

and chocolate sauce, $4.99

chocolate mousse, whipped cream

Carrobba’s pairs pofato-crusted
seq bass {top |.) with a light
Pommery mustord treom sauce
end tomafoes.

In the Cajur fradition, Ceab
(nkes (top .) are pon-seared
with spices and served with
sweet red-pepper souce.

An itofion-restaurant daossic,

Fried Calomori is stifl o good
sefler from the Anfiposti menu.

Choin |eoder & Nowember 2003

“Hes well-iraveled, well-read and really
knows whats going on in the industry,”
says Steve Shlemon, Carrabba’s president.
“His down-te-earth passion for quality
ingredients, food and service is infectious,
drawing loyal clientele and giving Carrab-
ba’ heart and soul.”

Center Stage
Mandola and his nephew, Johnny Carrabba,
founded the concept in 1986. it had just
two units when Quiback Steakhouse Inc.
purchased it in 1993. Since then, it’s grown
1o 133 units, with plans for 15 new stores
by vear-end and 20 to 25 in 2004

The menu centers on large portions of

Carrabbas top-selling
dishes come from the grill
section of the menu.

£ &

| Phoobyhoden foles

grilled meats and fish, with Carrabba and
Mandola family cornfort classics rounding
out the bill of fare. Andi Jacobs, vice presi-
dent of marketing and advertising, says
Carrabba’s top-selling dishes—Chicken
Parmesan, Chicken Marsala, Chicken
Bryan, Pollo Rosa Maria and the Grilled
Fish of the Day—come from the grill sec-
tion. “Of the guests who order entrees,
approximately one-third choose from the
grill section,” Jacobs explains.

While Carrabba’s is constantly working
on potential new dishes, any changes to the
core menu are “very slow and deliberate—
never faddish,” says Mandola. “We're care-
ful to keep the focus on center-of-the-plate
items with classic roots and never rush 1o
market with something trendy.”

A recert Septemnber tasting with man-
agemeni and purveyors, for example,
included “about 30 potential entree items,
all of them cenier-of-the-plate dishes.”
Mandola says. “We do offer pasta selec-
tions, but our guests really like it when we
put a sauce with a steak or chicken dish.”

This sirategy is very much in keeping
with parent company Qutback’s formula,
says Mark Sheridan, a New Orleans-based
restaurant analyst with Johnson Rice.
“Qutback has the highest cost of goods
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Food costs run about 32 percent—high
for a casual-dining Italian concept.

pasts and has food cest
While ¢
might nar
guai T
amd push

s in e -0,

pmf:z frsy cavh dizis

"fﬂ'(.‘f's‘i&"f:

; Carrabhas imroduces 1
tems e 5

by wel) rray meve 1o the vore mm'l whirh

g Sheridan sayz Carmblab comerol-the-

sort-dried sommutoes with goot piae forus distingashes the chain from i regeinted three Bmes @ vear

" Moedlo soys. His ader Taalian \mﬂccpl:». Caresithas tood cost Fack of the chans oy newess disies
* best-sefing dish, Ghicken cotnes s 32 t—~high for an Ralian g deve ;opn"m' [543 .z%mz' 4 veac A
Eryon, adés that comba fo-a O hau.zw 23 e prnting mote i bster ravieki—is stll bumy bested.
rilled chicken bresst end "n: phie compared with the moen Prase Brane, pan-searcd saimon
wiriie-wine batter surz, fyain, which serves a log of ced ever romsted vegetables inaonsk —l
(£15.59 or $16 .99, depending on Jecation), “Thercs reslly nomethod to the madness The Solnon Pistis
tmowvedd onte an menus in Februare The af where twse new dishes come o, - Brunp wos Domign
dish garners abast 3 to 3 percent of sales in Marndol “Sofretiines et somwthing Hendolz's catower b
ks eategory and took moe montlss o devel somewhese ard 2 steibies 3 chord. Urher skoMier requests
op. [t February Mandok dlso intreduced vimes §read about something or 0w foe e hettihd
Pawate-Crusted Sen Bass, pan-seared and imeresting iches when s vsaveling.” - sahmon ik,

topped wih diced romatees and a lighe
masstard cresm suuce, $18.99, after g year
wr devedopment. I represens oo + porent
of grill enwree sales,

T new appeiizees also made the o,
Crah Cakes made with jumbo fumyp crab.
meat. seared 1 a cast-iron skillet and
servd ower rousted red bell pepper savee,
F0.98, 58 a Pest sedler, representing T 16 8
percent of appetizer sabes, Indtially o
duced in March 2002, the dish b been
wradualiy added 10 sares sinee. Carrablns
Hruscheite of the Doy, griled gaclie woast
with 3 wariety of toppings, made the meng
i February, alse selling 4t 7 10 B percent.

Inspirarion for the sea
hass raise from Uhef Mark
Haolly of Pesers, the Tine-
«dinimgy sealond restaurant
Mandola operates with
Careabbein Howston.
“Kark does o putaso-crusted
s bass with a Jack Boniels
cresmt saner thery thats
pheoomenal,” Mandoa
says, "% Fuothud with
B 3 bl iz and using
some of the mgredienis we
had #n vur inventory at
Cartabbas, such as this

o

£ Folloving bis Sidien omesions’  nice, Pommery-sivle mustord and diced.
2 lead, Mondola dossntuse o toamatines, came up with a new version.”
é Mw buattee 3 bis Eppgalent Salmon Piatso Brane was Mendolaks
T Purmest, “Srying it i answer 10 nequests for 2 healthful seton
&1 breodorumbs foe sfitleemdy - dlish. ¥ love rusii, masted vegetables-
- et b muck Yightertosting. © (hey're so Bavesful, For this dish, we put
dish," be says. them with a nice piece of roasted fish ma

pretty tereecosta pot,” he explans. “Every-
body #4] in love with i U5 healthy and
deficious, and the presertation is nice”

. Reol toliaa? Rustic
Mandolas affinity for rostic fare & long-
standing. “Real falian food is rustic, heany.
not gussied wp. 15 what T was mised up
eating, b5 when L learned from books by

“Real Italian food is rustic, hearty,
not gussied up.” —Cref Damian Mandoka

ltalian ceoking mesters that inspired me
the mosi—Cialiane Bugiali and Marcella
Hamar, And s what T see when | roavel o
Sicily,” e says.

Mansfola st came scross Bugialt and
Hazan in the 785, “In my mind. those were
the berer respinsible for bringing lalian
faod our of the red-sauce-and-melted -
mwzzarelia wrndset,” he says. T really
embraced their philosophy that Italian food
is rrot just abowt how much gacke you put
ine. 5 all about fresheress and quality of
ingredients—respeciing ingredients.”

Keeping things fesh veday, Mandolas
sravels to the Mediterranesn continue w
vield new mena ideas. Carrabbas sew

[

Bruschette of the Day was largely inspired
by the toppings Mandols saw wiile mavel-
ing with Joel Barker, Carrabhak research
and development chef and nationat fond
wehnician, “We'd had bruschenre on eur
menu for years but werz abways looking lor
weays (o make 1 better,” Barker expiains,
“In Spain and Sicilis, we saw people top-
ping bruscheste with everything from fresh
romataes and Dasl 1o prlied sirloin and
swordfish.”

On metumn, the pair developed toppings
that unil operasors could rovate daily: Vari-
eties inciude Bruscheste Checea with Tresh
mczzarelia, Roma wenstoes, herbs and bal-

Unir cooks also submit
mew recipe ideas, such as
the Trour Nicok speeial.
Eresh trout breaded with
toasted hread crnmbs and
hazelnurs, grified and served
with basil-lermon burter and
LornaLees.

“Ins reality, our menu s 2
group effart,” Mandofa says.
"W all praved a ot and you
never know when some-
thing will larn up.”

Mandola also ines o

samic vinegar, Bruschrite con Peste with
Rioma toamatoes, pime-nal pesto, nootta
cheess that las been prossed and dramed,
and basit; and Bruschette Capting with
goat chiese. 1oasted hazelmis and rossted
red hell pepper sauce.

keep a finger on the customers’ pulse. “lL Meralun ravih it suffed
tas Lo comme from our people mildng ro our with dhitken, it and
guests,” b says. *Not fuorn comsmens cords. spitach ond served i onedn
H you're close 1o vour business, you dont e0m $0us.

need comment cards. Those are for somme-
one sitting vp in an olfice somewhere tins
separate from the business” B
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Warm bread on arrival
promises a good meal

By CASSANDRA SPRATLING
FREL PRISS STAFT WRITIR

arm bread is al-

ways a good =ign,

It's an indication

that the people

running the restag-
rant pay attention to details and it
whets mv appetite for more good
things to come.

Carrabba’s Italian Grilt does
not disappoint.

During two visits to the Canton
location service was excellent, the
atmosphere lively, yet warm and
inviting, and, best of ail, the food
was delicious.

The most diffieuit chalienge
was making a selection: from the
wide variety of freshiy prepared
entrees.

The freshness was evident in
the flavors of the food. Even the
mozzarella marinara (cheese
sticks on a less amhbitious menu}
ave hand-made on site datly using
tresk slices of whole miik mozza-
rella, coated with Italian bread
erwmbs and lightly fried.

Carrabba’s metro Detroif res-
taurants opened in November.
But the first Carrabba’s opened in
Houston in 1986 when Johnny
Carrabba joined with a restaura-
teur buddy, Damian Mandula, and
turned family recipes into 3 ehain.

Even though it’s a chain —
which joined the Quthack Steak
House family in 1993 — you don’t
get that canned, mass-produced
feeling or taste.

There are now 120 restaurants
nationwide.

Among the tempting offerings
are a variely of grilled entrees,
several pasta specialties and some
classie [talian dishes, including la-
sagna that boasts of being & house
favorite.

There are also a few daily spe-
cials, including a fresh fish of the
day. There's no way to say there’s
not enough to choose from here.

On the first visit, . invited a

friend of Itafian hent.age, thinking

it wise to have the viewpoint of a
woman who knows the authentic
cuisine of Itaiy [t wasn't as good
as her mama's, my friend said, but
then agein, nething is. Her mama
would have appmved of the place,
she added.

My friend ordered Filet Fioren-

" tina (heef tenderloin} medium, but

it came medium rare, which she
discovered she liked even better.

The hit of the evening was the
Cozze in Bianco, fresh mussels
steamed in white wine, basii, lem-
on butter and Pernod. The sauce
tasted so good the waiter gaid
some people dip the bread in it.
After trying that ourselves, we
understood why

The fish of the day, during hoth
visits, wus the grilled salmon
{opped with a tomato basil vinai-
grette at $15.99. It was cooked just
right, with a light moist flaky tex-
ture and a mellow taste.

The accompaniment with one
dish, fettuceine Altredo, was the
only disappeintment of the eve-
ning. [t felt and tasted sticky.

The second visit proved to be
as énjoyable as the first.

My i0-vear-old daughter prides
herself in being a pizza connois-
seur, and she declared the sau-
sage pizza perfect ($8.99). The
zesty handmade sausage s from a
special family recipe that owners
say only one fmily member, Tohn
Carrabba Sr., knows.

The only problem was that for
some unexplained reason her piv-
wa arrived many minutes after ev-
eryone else's entrec. An apology
was offered.

Another hit of the evening was
the eppplant parmesan (S10.993. A
friend said it was among the best
she'd ever had — not too mushy,
a5 it ean get, and quite flavoriul.

In Eaet, all of the {food was tasty,
from the crispy vatamari appetiz-
or {5699}, though one person
found it over-breaded, to the
sogno di cloccolata ($4.99), which
my [talian-American friend said
was not Lruly an Ialian dessert
but un American dish given an
Italian name.

No maiter. The rich fudge
brownie, brushed with Kahlua,
chocolate mousse and chocolate
sauce would put any chocolate
lover in chocolate heaven. And the
dessert that is ltalian, tiramise,
she and her husband found de-
lightful, though too heavy on the
whipped cream.

We didn't order the lasagna,
but during the second visit, our
waiter surprised us with a taste of
it. We couldn’t have possibly
looked hungry after the hefty por-
tions, but he said he had a little
left over-that we could take home.
Ouie bite proved why the $10.99
dish is a house favorite. The layers
of noodles, meat sauce and cheese
blend inte a richly flavored casse-
role. Even my pizza-loving daugh-
ter said she'd order it next time.

All Italian classic and grilled
dishes come with a choice of soup
or salad — house, Italian or Cae-
sar. i it’s not included in the meal,
the soup or salad costs an exira
$2.79. At each visit, we found the
salads as crisp and as tasty as
fresh-from-the-garden vegetables.
Dressings are housemade.

And, this is a first for me, one of
the nicest ireats is in the rest
room: tapes that guests can listen
to and learn a littie Italian.

Brovissime!

Y EA RS
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Houston’s hungry bovs
cook twangy Italian on PBS
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PBS

Continued from Page 1F.

Buth Mandola, who combines
fhe impishness of a Siclian Friae
Tuck with the bemused grin of
Zers Mostel in The Producers,
and his reslaurant partner. TV
straight man and blood nephew,
Johany Cartabbi. say the sheer
weirdness of an Halian couldng
show with a Texas acvent was
what brought the Public Bread-
casting Service and the Cucing
production company around.

“Well. they were Jooking for a
change,” Carrabba shrugs, as
usual chiming in less comlortably
than the tirelessly upbeat Man-
dola.

“Yeah," Mandsta prometes.
playing for this audience of nne.
“And ['m always the optimisi.
He’s always the pessimist.”

“Al least,” Carrabba fires back,
“yeah, ol least 1 didn't go seven
figfures over budget on our new
reslaurant.”

“80 | wanted a little
matble, . "

A litlle?

And thev're off, without eam-
eras or booms or gaffers or hest
boys. Doing another spicited epi-
sade of Cucine Amore, whose 26
taped episodes start running
April 7 on PBS stations acress
America. Locally, ihe show won't
tuen up o KUHT until April 21,
running each Salurday at 1130
A,

The “interview” with Houston's
soon-lo-be-best-known eaters is a
feedie Rolling Thunder Toeur,
starting at onc of twe Carrabba’s
restaurants ihe pair owns out-
right, with nine more split 50/50
with their big-bucks pariners at
Qutback Steakhouse. A ful 60 ad-
ditional Carrabba's Halian Grills
are owned and operated by Qut-
back. with unquestionably more
o come.

Still, after z “few bites” al Car-
rabha’s — even a mouptain of de-
licious Halian sausage weighs in
4s a “few bites” with lhese guys
-— s Ume fo continue esting and
Latking, several kinks up the fvod
chain.

If Carrabba's is as boisterous
and unassurming as its founders,
pius entirely kid-friendly, Pesce,
a brisk strull away. is a glistening

Italignate Oz for scafosd lovers
everywhere. Mandola's “little
marhle™ sels the tone, but Pesce
is also a wonderland ef open
Kitchen, bustling food bar, copper
pots and walis of wine.

A big entrance by the “Carrab-
ha's Bovs” meuns 12-15 darties
reguiring a visit immedialely, so
the already-full interviewer 15
vonsigned to executive ehef Mark
Holley, a tall, eloquent and pur-
poseful man from Ghic with train-
ing in New Orlcans by (he Bren-
nan [amily.

'Fhe tour goes behind the
scenes, 1o numberless clean, well-
ghted places created 1o reveive,
store and prepare food. By the
time the walk winds down, Man-
dola and Carrabbz are finished
table-hopping. Or maybe iUs time
Lo talk. Or maybe it's just time lo
cat.

Another Califormis red is paired
with the seafood marting with Ko-
rean kimehee sauee, gumba, lob-
ster Bisque and a delicious Medi-
terranean fish called branzino
(amed loup de mer, sea woll, in
French) with canneilini beans.
Plis lermon meningue pie. Plus a
banana split worthy of the 1950s.

“Everybody said il wouldn't
wuork in a place like thig, that no-
body would ever order 8. gloats
Mandola, drawing back a piied-
highk spoonful of banana, straw-
berry ice cream ané whipped
cream. “Now it's ane of our best-
selling desserts.”

“That’s right, Big D,” says Car-
rabhba.

“And that's why you can'l jet
the CPAs tell you how to make a
restaurant.”

Ah, thal seven-figure faux pas
again. Or perhaps it's Mandola's
frustration trying Yo create an up-
scale Italian food store betwoen
Carrabba's and Pesce. Or per-
haps ...

In between bites, more wine
and lableside visits by Houslon’s
lawyers, doclors, car dealers and
reai-estate developers. a family
saga emerges in evershorl seg-
ments. Mandola was brought up
in Houston, immersed in the food,
lanpuage and culture of 3 Sicilian
farnily that entered this couniry
{as dil S0 many) through New Or-
leans,

Some enterprising immigrant
made it oul of that city’s web of
butchers, fruit stands and in-
{rignie, sading west 10 Galveston,
Kelatives followed after he wrote

of the promese he saw there, as
refulives. ahvsys scemed Lo,
~Anytime Sicilians - " Man-
dola stops to correct himsell —
“unylime ltalians get together,
evervihing is dene around the
kilchen table. whether if's a
happy ime or a sad time, For lal-
ians, food 1§ Lheir eviture

The partners struggle with
math for a mament, running
through dozens of redateves who
1w Or operste restaweants io the
Houston arca, ondy then to calou-
late how long each of the pair has
been in the business. Thal comes
to U6 yours lor Mandoly, going
back lo plans made with room-
miates at Sam Houston Sate Uni-
versity in Huntsville, and 20 vears
for Carrabha.

After separate trips through
[riends” and relatives’ ealeries,
ihey opened the frst Carvabba's
on Kirby {ogether in 1986, expand-
g to a second Leation at Wioed-
way and Voss 18 monihs later On
his own, Mandola opencd Lami-
an’s Cueina Rtaliana, a reslaurant
i snid in 1993, a3 the Outback-
funded vxpausion was taking off.

The opening of Pesce Lust Oclo-
boer was a labor of bove .- and, of
course, miney. Seven ligwes too
much money, Carrabba reminds,
Adding ta the real sense of unre-
ality was a call from 4 consulting
ehef for PBS saying the Boys had
been recommended for Cucing
Amore by Saveur editor Colman
Andrews, who loved their food
whenever he was in Houstors.

“Ms an hanor” Carrabba ad-
mils. “PBS is mighly repulable.
s nal every dav somebody
comes and asks you te do a 26-

Arancia Sciroppo

fi uranpes

1 lacge lenon

1 cups waler, plus more lo
boil orunpe peet, divided

U cup plus 2 tablespoons
dry white wine, divided

segment vobking series.”

Mandola aecuses Carrabba of
resisting TV, making Carrabba
hanor-bound to explam that he
and his wife have one baby al
home asd another on the way
They end up agrecing i was “an
offer they couldnl refuse,” then
taugh roucuusty al the phrase's
asspciation.

The show was behind schedule
beeause of the nationwide host
seareh. 8o the Ravs worked from
3 am till 7 pm. kicking out epi-
sodes in Seaille fac 10 days
straight and then tor eight maore,
with six days off for home.

“There’s (his warchouse dis-
fict in Sealtic, and there's this
byt studin with a kitchen, plus
back kitchens for prep,” Mandola
reports. He grins like Zere Mostel
again. “Thuy wanted us to re-
fearse. Johnny and 1 said, ‘Roll
the cameras,” and we just sturted
making fools of eurseheas”

The “iniceview™ is winding
dowmn, as is the wing. As is the ba-
nand split. As is the interviewer.
Mandola, whoe spends some time
it the show with his mother look-
ing back nn food and life, seems
suddenly to be leoking torward in-
stead.

“You knew, T'm 48" he says.
“Alter all this, people are sayving
1 ought te slow down, And S0uwe-
limes [ think maybe they're right.
But T siill want to do my defi I
still want to do my casual place.
1 sav: Let's do il Let's do if aff™

Carrabba nudpes with his of-
bow, gently, wirdung. “What are
we gonng de with this guy, hub?”

1% cups sugar
3 whele clovexs
3 tablespoons Grand
Marnier
Fresh miot leaves for
garnish

Peid pranges and lemon top 1o botlom, being careful wo get pect
only and nol white pith. Cul peel mto very thin julienne, Bring seme
watnr to @ boil and add peel, boiling for 3 minutes. Vrain and {ransfer
o medium-size non-alaninlm saucepan. Add the 3 cups waler, 1 cup
wizie, sugar and ooves,

Hring mixture taa boit and cook until svrupy sed medivm caranet
culor, 45-50 minutes. Hemove from heat and stir in remaining wine
and Grand Mamier. Pecd away all white pitk and arrange oranges in
clear serving bowl. Top with orange and lemen rind and pour sauce
wver tup. Carnish with fresh mint. Makes 46 servings.

Sugo di Melanzane

 cup vlive oil 2 cups julicancd fresh
1 large onion, minced oasil Jeaves
Ve cupr ledy chopped garlic Zalt and black pepper to
¢ ounces tomalo puste {agie
3 (28ounee) eany whele & JFapanrse cgplanks
tomsatoes, chopped 1 cup thinly sheed gorlic
3 taldespoans balsomic 1% cups vegelsble oit

vinegar

Prepare Sugo sauee by beating olive oil in large saucepan over o
dium beal. Add onien and cook 2 minutes. Add chepped garlic and
cook another +5 minutes, until onicos are sofl. Add teretn peste and
cook 2 minutes, until thick and slightly darkened.

Add tomatges and cook 20 minutes, stireing frequently. Stie in vie-
eggar, basil, salt and black pepper. Heduee Beat W low and simmer
ahoul 3 minedes. Sel aside

Make slits in cach cepplnt with a sowll knite, going ail the wey
around. Stufl garlic slices in each slil. Heat vegelabic oil in a casl
iren skillet over high heat. Browm egplunts an all sides. Jrain on
paper pavels.

Place drained eagplants in par: with Suge sauce. Ciok over lew b
urdil sall and tender, .15 minutes, Makes 6-8 servings

Fried Oyster Po-Boy

3 to 1 cups vepetable oil 1% easpoons soit

for deep frying Ty teaspoan black pepper
14 medium aysters, shucked % (easpoon ground red
and drained Pepper
2 1o 3 iablespoons all- I - ta T-inch) loal sl
purpese (our [talian brewd

ap cormeal

Preheat at least 144 inches ofl 36 deprees in hoavy 2-guard, sauce-
patt. In a bowl, mix aysters ang flour uotd sticky and gummy. fo an
ather bowd, combine cornmeal, sall, biack pepper and grouad e Yo
per. Coal uystery in seasoncd eornmeal, knocking off exeess.

Carefully set only 8 oystors in ot oil and [ry until golden brown
and just cosled Lrogh, no more than 144 mingtes, Deain on paper
towels, Iepeal provess wilh remaining oysters.

To assenble, eut braad in balf horizontalby. Hollow oul u fittle, remov-
ing some of the bready scetiims of bath fep and bottom. Arrange [ried
opsters on boltom hzll of loaf and st Lhe tep on, Presy down liemly
to adhere ingredicrts. Cut inte 4 wedges and serve immediately.
Makes 4 servings.

Steak With Ammoghiu Sauce

va cup peeled garlic claves 4y cup Dreshly squeeret
1V teaspoens sak femon: juice
¥ teaspoon black pepper 2 Lablespoons white wing
14 cup chopped fresh basil vinegar
Y cup chopped fresh mintl A eup extra vicgn olive of
Teaves 1-inch thick New York
i3 teaspoon dry orefano sirip or porlerbouse

Prepure Ammoghiu (herhed garlie saueer by placing galic, sall. pep-
per, basil, mint and oregan in o mertar and pulverizing, with a pestle
untit mistare forms a paste. Place paste in a glass jur and add lemon
juice, vinegar uad olive vil, Shuke: well. . ) 7

Place 1he sleak on hot grill ke 4-6 minutes per side, making criss
crossing grilt marks halfwuy trough cooking time. Fur rare, lake away
1 winule per side; for well done. add 2 minules por side. Seove steak
wilh Ammophiuv sance, Makes aboul 3 servings,
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Carrabba’s Worth Its Wait in Savory Iltalian Flavors

By Sue KovacH SHUMAN
Washington Post Staff Writer

It’'s abominable to wait at a restaurant
for dinner for an hour and a half. But we
did it one recent Saturday night, and
we'd do it again.

Many regular customers endure a long
wait Fridays and Saturdays at Carrabba’s
Ttalian Grill in Woodbridge. It's a good
thing the restaurant is at the Center at
Rollingwood, because being able to stroll
over to Kohi's made our wait less painful.

After standing in Carrabba’s foyer for
30 minutes—Carrabba family photos
held out interest only so long—we
shopped and returned. As we tugged on
door handles shaped like chianti bottles,
we saw that the restaurant was still
crowded. Some people waited with
glazed eyes and restless children, others
with beer; some with both. There were
couples as well as groups of seven, all
whiting patiently because no reservations
are taken. Most departing diners toted
leftovers. A starving young man jokingly
said he’d trip one of them to get dinner
SOOnEr.

Carrabba’s is a sophisticated,
high-energy place with amiable staffers in
crisp white shirts and ties and long white
aprons. We saw severtal pitch in unbidden
to cover for a colleague who slipped on a
wet floor and cut her hand. Qur waiter,
Sean O'Hara, rattled off specials with
uncommon ease and an wnforced smiie.
The restaurant was jammed. We were
seated at 7:50 p.m. after a 6:30 p.m.
arrival. Our server could have hurried us
but instead made as feel welcome and
relaxed. He's one of Carrabba’s best
assets.

The 180-seat restaurant is named for
Houston restaurateur Johnny Carrabba,
who founded the chain in 1986 with his
uncle, Damian Mandola. Carrabha’s,
which has 80 locations, is affiliated with
Qutback Steakhouse. H you like
Outback-—or Olive Garden, That's
Amore of Tizianos—you’ll enjoy
Carrabba’

8.

Both Qutback and Carrabba’s have a
clubby atmosphere, though Qutback feels
darker. Decorations at Carrabba’s are
more Old World. Faux vines painted on
columns look real in the dim lighting. A
mural along the back wall evokes an
Tialian villa. The contemporary jazz and
classical tunes were at the perfect
background valame.

Both Outback and Carrabba’s
restaurants serve genercas portions of
consistently well-prepared food. At both,
car-side carryout is available. But that
way you miss the chance to see waiters
serenading birthday celebrants with a
rousing [talian version of the song. You
also miss watching as many as nine chefs
working in the open kitchen, grilling fish,
cooking pasta, arranging grilled eggplant
atop greens—all choreographed by a
manager whe posts orders and keeps the
show lively.

H you like, you can sit at the kitchen
counter and watch while you dine. Qur
booth was near the kitchen but far
enough away to allow for quiet
conversation. Obviously, much planning
went into the acoustics here, for although
the restauraat was hustling, you coulda't

a basket of warm, chewy Italian bread-
and a plate of olive oil, oregano and basik.
Dip 2nd savor while you peruse the
ment.

Appetizers are substantial; you'll feel
you're getting your money’s worth. We
started with shrimp scampi ($8.49),

really hear what diners nearby were eight fresh jumbo shrimp that had been
saying, sautéed in white wine and lemon juice.
To whet the appetite, meals begin with~  Chunks of white garlic perfumed the
Carrabba’s italian Grill
= Address; 13870 Foulger Sa., eqgpiant.
Woedbridee. 703-583-7300. = Health-consciots: Homemade pastas

= Hours: 4-10:30 p.m. Monday-Thursday;
4;38-11:30 p.m. friday; 2-11:30 p.m.
Saturday; noon-10 p.m. Sunday.

W Credit cards: Accepts all majer cards.
= Prices: Soups, salads and appetizers,
$2.69-511.99; pizzas, $8-10; dinners,
$9-19. Our bill for two came to $50.63,
before tip,

w Children’s menu: $4.49 or less.

m Low-fat selections: Many choices; such
salad with roasted peppers and grilled

and sauges, grilied fish.

u Atmaosphere: Fast-paced, casual.

= Downside: Long waits on weekands.
m Upside: The foed is worth the wait.

Got a Prince William restaurant
you'd like to spread the word
about?Send e-mail to
shumanskDwashpost.com or
hovachs@erols.com, or mail t0:9420
Baitle St., Manassas, Va. 20110.

Y LARRY KOBELKA FOR THE WASHINGTON POSE

Managing partner Everett Hazlewood and chef Margarita D. #ernandez are among the amicable staffers who energize Carrabba's ltalian Grill.

dish, and crusty garlic toast was meant
for lapping up every last drop of sauce. In
cozze in bianco, mussels are transformesd
into gourmet delicacies stearned in white
wine, garlic, ofive oil, lemon and basil.
Lightly battered calamari (squid) is
served with spicy marisara sauce, as are
breaded mozzarella sticks.

Full dinners cost $7.99 to $18.99, with
most less than $15. Minestrone,
homemade vegetable soup, is always a
choice, as is salad-—house, Italian or
Caesar, House salad consisted of
Romaine lettuce, tomatoes, black clives
and a tasty herb, oil and vinegar
dressing. Better still was our spicy
Sicilian chicken soup, a full-size bowl of
chicken, pasta, carrots, potatoes and
gucchini. If we dida't know better, we'd
swear someone’s Sicilian grandmother
had cooked it

The menu includes Italian dishes you'd
expect—manicotti, lasagna,
spaghetti—all with fresh sauces. Other
favorites include chicken and eggplant
Parmesan, veal Marsala and veal piccata.
There's also hearty rigatoni
campagnolo, which pairs pasta with
Carrabba’s special-recipe sausage and

See REVIEW, Page 15
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Delivering on Anficipation

REVIEW, From Page 7

cheeses. Ravioliisa
gourmet’s dream, stuffed
with chicken, ricotta
cheese and spinach, then
basted in a creamy tomato
sauce.

Salads are not boring.
There’s the familiar
chicken Caesar ($9.49),
but also greens with
marinated artichoke
hearts, roasted peppers,
grifled eggplant and
hazelut caprino cheese
($7.99), or with grilled
shrimp and scallops,
roasted peppers, olives and
ricotta in vinaigrette
($11.99).

Daily specials tend to be
tried-and-true :
dishes—grilled tenderloin,
pork chops in Marsala
wine—as well as fresh fish
such as rainbow trout. Grilled
dishes are served with pasta
pomodoro (broiled tomatoes
and herbs—ours tasted
just-made), fettuccine Alfredo
ot garlic mashed potatoes. Qur
%-inch thick slice of salmon
($15.49) arrived adorned with
grill marks and jutcy
throughout. It had been lightly
basted with lemon and basil.

We also had a dish
recommended by our server:
polla Rosa Maria, named after
a Carrabba family member.
Stuffed inside a roasted
chicken breast was melted
fontina cheese, a slice of
prosciutto and sweet wine
sauce—tender and incredibly
tasty.

Pizza made on the wood-fire
grill is a treat. It doesn’t seem
fair to call the simple 10-inch
Margherita ($7.99) with
tomatoes, olive oil and
mozzaretla a plain pie. But it
is, compared with one of
grilled chicken in an Halian
sweet-and-sour sauce, faced
with pine nuts and scallions
and topped with Romano,
fontina and mozzarella cheeses
($3.99). For $9.99, you can
create your own pie.

1f the menu choices aren’t
exactly what you crave or you
have special dietary needs, let
your server know and the chefs
will make it. Managing partner
Everett Hazlewood said some
customers have a favorite dish,
such as 3 pasta with a special
sauce.

A menu for children 10 and
younger is a pleaser: spaghetti
with meatballs, cheese or
pepperomi pizza, chicken
fingers, fettuccine Alfredo,

BY LARRY NOBCLKA FQft THE WASHINGTON POST

The menu has dishes you'd expect
and faverites such as veal Marsala,

with beverage and $4.49 or
less.

Carrabba’s wine list consists of
about 40 mostly [talian and
California choices served by
the glass, pitcher or hottle. A
glass of very decent house
wine is $4.75; a glass of
cabernet sauvignon from
Francis Ford Coppola’s
vineyard is $8. Bottles cost
$16 to $36, with about half less
than $25. There's also sangria.

The birthday girl at the
table next to us was surprised
with a scoop of vanilla ice
cream topped with caramel
sauce and roasted cinnamon
rum pecans ($3.99, free on
your hirthday). It's okay to
bring your own birthday cake;
just call ahead, Haziewood
said.

There’s a dessert for every
sweet tooth: buiter cake
topped with bananas,
strawberries, pineapple and
whipped cream;
chocolate-almond cheesecake
with raspberry-sirawberry
puree; fudge brownie with
Kahlua, mousse, whipped
cream and chocolate sauce;
and tiramisu, liqueur-laced
espresso over ladyfingers
layered with mascarpone
cheese, rum and shaved
chocolate. No dessert is more
than $4.49.

Espresso, served with a tiny
almond biscotti, was the
perfect end to our meal. The
brew was well-priced ($2) but
peeded more strength. There
also are two specialty
coffes—cappuccino with
Bailey’s Irish cream or with
Godiva chocolate liquenr and
amaretto.



All grilled dishes are cooked over our wood -burning grill and come with a cup of our homemade soup or -
your choice of a House, Italian or Caesar salad. Entrees are afso served with your choice of
garlic mashed potatoes, spaghetti pomedoro, cavatappi amatriciana or the vegetable of the day.

Grilled Salmon  Always fresh, grilled and finished with the Chef’s sauce of the day 15.99
Chicken Bryan Griiled chicken breast topped with goat cheese,
sundried tomatoes and a basil lemon butter sauce 14.99
Chicken Marsala Grilled chicken breast topped with mushrooms, prosciutto
’ and our Lombardo Marsala wine sauce 14.99
Pollo Rosa Maria Grilled chicken breast stuffed with fontina cheese and prosciutto,
topped with mushrooms and a basil lemon butter sauce 15.49
Spiedino di Mare Shrimp and sea scallops coated with ltalian breadcrumbs,
grilled and topped with lemon butter sauce 16.49
Sirloin Marsala 11 oz. USDA Choice center-cut sirloin grilled and topped with mushrooms,
prosciutto and our Lombardo Marsala wine sauce 16.99
The following entrees are served with your choice of two side dishes.
Chicken Gratella Grilled chicken breast basted with olive oif and herbs 13.29
Filet Fiorentina 9oz USDA Choice center—-cut tenderloin perfectly seasoned and grilled 19.99
Ld Ld
Add your choice of a cup of our homemade soup or a House, ltalian or Caesar salad for $2.99.
Rigatoni Martino Rigatoni tossed with grilled chicken, sautéed mushroorms
and sundried tomatoes in our tomato cream sauce
topped with ricotta salata cheese and scallions 12.49
Scampi Damian Shrimp sautéed with gartic, white wine, herbs and lemon butter,
served over linguine 13.99
Pasta Weesie Shrimp sautéed in a garlic, lemon butter, white wine sauce with
sautéed mushrooms and scallions, served over fettuccine alfredo 13.99
Lobster Ravioli Ravioli stuffed with tender Maine lobster in a white wine cream sauce
_ with diced tomatoes 15.99
Tagliarini Fine pastain a sauce of crushed tomatoes, garlic, olive oil and basil 8.99
Picchi Pacchiu Add chicken or shrimp 11.99-/13.99
Pasta Carrabba Fettuccine alfredo tossed with grilled chicken,
sautéed mushrooms and peas 12.99
Mexzaluna Delicate half moon ravioli stuffed with chicken, ricotta and
spinach in a tomato cream sauce 10.99

_Dlaldican Clasiicd

All Italian Classics come with a cup of our homemade soup or your choice of a House, 1talian or Caesar salad.

Lasagne

Eggplant
Parmesan

Linguine Pescatore
Spaghetti
Manicotti

Chicken
Parmesan

Veal Marsala

A house favorite, just like mamma used tc make 11.49
Fresh eggplant layered with basil, mozzarella and romanc cheese and

baked with pomodore sauce, served with rigatoni pemodoro 11.99
Shrimp, scallops and mussels tossed with linguine in a spicy marinara sauce  14.99
With meat sauce, homemade meatballs or Italian sausage 10.99
Thin sheets of pasta hand-rolled and stuffed with four cheeses,

baked with pomodore sauce and mozzarella 11.49
Sautéed chicken breast coated with ftalian breadcrumbs, topped with

pomaodoro sauce and melted mozzarella, served with garlic mashed potatuoes,
spaghetti pomodoro, cavatappi amatriciana or the vegetable of theday  14.99

Sautéed veal topped with mushrooms. crosciutto and our Lombardo Marsala



Calamari

Lightly battered and fried to a tender, crisp, golden brown,

served with marinara sauce 7.49
Calamari Ricardo Our Calamari served with a spicy ltatian pepper and leron butter sauce 7.49
Crab Cakes Two crab cakes made with jumbo lump crabmeat, seared in
a cast iron skillet and served with our roasted red bell pepper sauce 9.99
Antipasti Platter A delicious combination of house favorites:
Calamari, Bruschette of the Day and Mozzarella Marinara 9.49
Shrimp Scampi Shrimp sautéed with garlic, white wine, herbs and lemon butter,
served with garlic toast for dipping 9.49
Cozze In Bianco Fresh cold water mussels steamed in white wine, basil,
lernon butter and Pernod 9.49
Grilled Our bread brushed with extra virgin olive oil, grilled and served with
Bruschette the Chef’s fresh toppings of the day 6.99
Mozzarella Fresh mozzarella coated with italian breadcrumbs, lightly fried,
Marinara served with marinara sauce 7.49
We make our pizza dough by hand daily, prepare all of our pizzas with flavorful, fresh toppings,
and bake at 600° in our wood-burning brick oven. Great to share as an appetizer.
Margherita Pizza Roma tomatoes, basil, extra virgin ofive oil and
fresh whole milk mozzarella 7.99
Italian Chicken Grilled chicken breast in an italian-style sweet and sour sauce
Pizza with pine nuts, scallions, romano, fontina and mozzarella cheese 9.99
Ti Piace .Create_your own pizza '
ftalian sausage, pepperoni, meatballs, black olives, mushrooms,
sweet peppers, onions, tomatoes, sundried tornatoes, eggplant 9.99
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Soup of the Day

Chef’s homemade selection Cup 2.99/Bowl 4.49

Minestrone Homemade, hearty vegetable soup Cup 2.29 / Bow! 4.49
Salads House, italian or Caesar Salad 4.49
Insalata Fiorucci Mixed field greens tossed with marinated artichoke hearts,
roasted red bell peppers and grilled eggplant in vinaigrette,
topped with a hazelnut goat cheese medailion , 9.99
Insalata Carrabba Mixed field greens tossed with mozzarella and romano cheese,
black olives, tomatoes and red onions in vinaigrette,
topped with grilled chicken 9.99
Insalata Carrabba’s caesar salad topped with grilled chicken or shrimp
Carrabba Caesar and parmesan cheese 9.99/11.99
Insalata Mixed field greens with grilled shrimp and scallops,
Johnny Roceo roasted red bell peppers, olives and ricotta salata cheese in vinaigrette 11.99
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“There is no love more sincere than the fove of food.”



