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ANTIDASTI

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

served with maririara sauce
CALAMARI RICARDO Our Calamari with a spicy ltalian pepper sauce

ANTIPASTI PLATTER A deficious combination of house Favorites:
Cafarari, Bruschette Carrabba and Mozrarella Masinara

gy
COZZE IN BIANCO Fresh mussels steamed in white wine, Perned, olive oil, garfic, lemon and basil 8y
SHRIMP SCAMP1 Shrimp sautéed with gariic, white wine, herbs and lemon butter,
served with garlic toast for dipping ay
BRUSCHETTE CARRABBA Garfic toast mounded with two different toppings:
* Fontina cheese and sautéed mushrooms; mozracella, tomato and pesto with pine ruts 0.1
MOZZARELLA MARINARA Fresh mozzarella coated with Italian bresdcrumbs,
lightly fried, served with marinars sauce . 5.9
SAUSAGE & PEFPERS Handmade ltalian fennel sausage with sautded peppers and onions 6!
MINESTRONE Homemade, hearty vegetable soup Cup 2.79 /Bowi 4.
SOUP OF THE DAY ‘ . ~ Cup 2.77 /Bowl 4.
HOUSE, ITALIAN OR CAESAR SALAD 4.
INSALATA FIORUCCI Mixed field greens tossed with marinated artichoke hearts,
roasted peppers, grilled eggplant and a hazelnut caprina cheese medallion 8.
INSALATA CARRABBA Mixed field greens tossed with mozzarella and romano cheese, black olives.
tomatoes, red onions and vinaigrette topped with grilled chicken
INSALATA CARRABBA CAESAR Cacrabba’s caesar salad topped
_. .. withgriled chicken snd parmesan cheese ) Y
KVA JOHNNY ROCCO Mﬁ«mm,ﬁm-dm
Wmoﬁvuuﬁmotbnbhdnmnwom | f

WooD-FIRED P!ZZA

House, Italian or Caesar salad or cup of soup 2dd $257 | )
MARGHERITA Roma tomatoes, basil, exira virgin-olive oil and fresh whole mik mozzarella é

ITALIAN CHICKEN Grilled chicken breast in an Italian-style sweet ‘
and sour sauce with pine nuts, scallions, romano, fontina snd mozzarela cheese ‘

PEPPERON! OR SAUSAGE Classic favorites ' ‘

TI PIACE Create your own piza |

Italian sausage, pepperoni, meatbals, black olives, mushrooms,
sweel peppers, onions, tomatoes, sundried tomatoes, eggplant

“"NON C'E AMORE PIU’ SINCERO DI QUELLD DEL CIBO.”



Al grilled dishes are cacked over our woad-burning grill and come
with a House, italian or Caesar salad or cup of soup.

£ISH OF THE DAY Always fresh, grilled and Finished with the sauce of the day,

served with the side of the day s oo
FILET FIORENTINA ¢ oz tenderloin perfectly seasoned, served with vegatables

and garlic mashed or roasted rosemary potatoes . 899
CHICKEN GRATELLA Fire-roasted chicken breast basted with olive oil and herbs,

served with vegetables and garlic mashed or roasted rosemary potatoes -

The following entrees are served with your choice of garlic mashed potatoes,
fattuccine pomodors or fettuccina alfrado,

SIRLOIN MARSALA 1l oz center cut sirloin toppe_d with mushrooms, prosciutto and

our Florio Marsala wine sauce 15.49
CHICKEN MARSALA Fire-roasted chicken breast topped with mushrooms, prosciutto and

our Florio Marsals wine sauce 1397
CHICKEN BRYAN Fire-roasted chicken breast topped with caprino cheese,

sundried tomatoes and basil lemon butter sauce 1399
POLLO ROSA MARIA Fire-roasted chicken breast stuffed with fontina cheese, proscivtto and

topped with mushroom basil butter sauce 1397
SPIEDINO DI MARE Shrimp and sea scallops coated with Italian breadcrumbs, grilled and

topped with lemon butter saxe 1599

DASTA SPECQIALTIES

House, Italian or Caesar salad or cup of soup add $2.5¢ :
PASTA CARRABBA Fettuccine alfredo tossed with grifled chicken, sautéed mushrooms and peas e

SCAMP! DAMIAN Shrimp sautéed with garfic, white wine, herbs and lemon buiter,
served over finquine 1347
PASTA WEESIE Shrimp sautded in a garlic, lemon butter, white wine sauce with '
sautéed mushrooms and scallions, served over fettuccine alfredo 13.9¢
TAGLIARINI PICCHI PACCHIU Fine pasta in a sauce of crushed tomatoes, garlic, ofive oil and basil  8.47
Add chicken or shrimp 11.49/13.4%
MEZZALUNA Deficate half moon ravioli stufFed with chicken, ricotta and spinach in a tomata cream sauce  7.99

RIGATON! CAMPAGNOLQ Italian sausage, peppers and caprina cheese in 8 pomodoro sauce 10.99

[TALIAN. CLASSICS

. All Itafian Classics come with a House, Italian or Caesar salad or cup of soup.
EGGPLANT PARMESAN Fresh eggplant layered with morzarella and romano cheese,

baked with basil and pomodara sauce, served with rigatoni pomodoro 10.9¢
LASAGNE A house Favorite, just kke mamma used to make ~ log:
LINGUINE PESCATORE Shrimp, scallops and mussels tossed with linguine in a spicy marinara sauce 14.45
SPAGHETTI With meat sauce, meatballs or Italian sausage 10.4
MANICOTTI Thin sheets of pasta rolled and stuffed with four cheeses, baked with pomodora sauce

and mozzacella 10.4:

CHICKEN PARMESAN Sautéed chicken breast coated with Italian breadcrumbs,
topped with pomadaro sauce snd melted mozzarella, served with garfic mashed patatoes,
fettuecine pomodoro or Fettuccine alfredo 3.4

VEAL MARSALA OR PICCATA Sautded veal topped with our Florio Marsala wine sauce or

piccata sauce. served with naclie machad notatoss. Fettuccine oomodora or fettuccine alfredo {49
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Qur wine list is acranged to help you make a selection that will camplement your meal.
Qur wines are listed with the lighter style wines at the beginaing
of each category, descending to the Full-Ravored and full-bodred. Enjoy!

VINO ITALIANO DELLA CASA
BIANCO o
Pinot Grigio, Bofla, ltaly 475 18
ROSSO
Montepuleiana d'Abruzzo, Italy 475 14
ITALIAN SANGRIA

Qur version of the classic ltalian sangriz made
with Korbel Brandy, fresh fruit and your

choice of our house red or white wine 4.75 18
SPUMANTE

SPUMANTE — ——

Korbel, Brut (split) ? 30

_ViND BiANcO

LIGHT TO MEDIUM-BODIED, from sweet to dry.

White Zinfandel, Copperidge 4.75 pictee 18

White Zinfandel, Beringer 5 14

Johannisberg Riesling, Jekel 7 27

Pinot Grigio, Ecco Domani, Italy 5 4

Pinot Grigia, Forest Glen ] 23

Pinot Grigio, Sants Margherita, ltaly 38

Pinot Grigio, Villa Frattina, Italy

-~
)
~

orns

MEOIUM TO FULL-BODIED, From semi-diy to dry

: Merlot, Wente Crane Ridge Rescrve

VINO ROSSO
CLASS

LIGHT TO MEDIUM-BODIED, from serm:-dry |
Sangiovese. Bolla, ltaly 6
Montepulcianio d'Abruzro ~

Riparesso lhumnaty, Iealy (4]
Merlot, Rothschild 5
Merlot, Ecco Domam, Italy 5
Sangiavese. Santa Cristina, Italy 7
Rasso di Montaleino, Castello Banfi, ltaly
Chantr, Gabbiara. DUCG, Italy 6
Merlot. Forest Glen é
Merlot, Fetrer Eagle Peak 6

Qs
MEDIUM TO FULL-80DIED, from dry ta very
Cabernet Sauvignon, Copperidge 4.75 po
Cabornet Sauvignon,
Moudavi Woodbiidge
Pinvot Norwr, Kendall- Jachson

Cianti, Banli Reserva, 0OCG, ltaly
Zwfandel, Morteving
Zinfandel, Chateau Souverain

E vNoooNw

Q.

FULL-BODIED. very dry and intense
Merfot, B.Y. Napa

Cabernet Sarvignon, Trinchiera Family
Chiaaiti, Rudtine Ducale Riserva, DOCG. Italy
Cabernet Savignon, Francis Coppola
Cabernet Sauvignon, BY. Napa

Cabernrot Sauvignon, Mandavi Napa
Brmello di Moatakeino, Col O 0Orcia

(o] -~ &

Baralo, Marchesi di Barolo

DOLCE

Chardannay, Copperidge 475 pitcher 18

Chardonnay, Fetzer Sundial 6 23

Chardonnay, Kendall- Jackson 7 27

Chardonnay, (los du Bois 7 27

Chardonnay, Beringer Napa 8 3l

(hardonnay, Mondavi Reserve 50

DESSERT ROSA Delicious butter cake topped with pastry aream, banaras,
strawberries, pinespple and whipped cream

TIRAMISHE Lody fingars dipped in queur fxced

espresse
NG DI CTOCCOLATACHOCOLATE DREAM™ A rich fukge brownie brushed with Kalha,

crowned with chocolate mousse, whipped cream and chocolate smce
JOHN COLE Blue Bell vanilia ice cream with caramel sauce snd roasted cinnamon rum pecans
CHOCOLATE ALMOND CHEESECAKE Served aver a raspbesry-strawberry purée

BIRRA

Budweiser, Bud Light, 0'Doul's, Peroni
and other assorted American and imported beers

BEVERAGES

Coke, Diet Coke, Sprite, San Pellegrina,
Acqua Panna and other assorted soft drinks

BAMBINI MENU
Kids 10 & under ~ Beverage included

SPAGHETTI & MEATBALL
CHEESE & PEPPERONI PIZZA
CHICKEN FINGERS
FETTUCCINE ALFREDO
BAMBINI SUNDAE

obouLs ("] @Qﬁfrzcm&s‘rc



