
BROCCOLINI
Broccolini florets wood-grilled and 
lightly seasoned with Italian herbs  
and spices (270 calories) | 5.99
Upgrade to any entrée (that includes a 
side) for an additional 1.99

SEASONAL PREMIUM SIDE

BELLE GLOS BALADE PINOT NOIR

Wine Pairing

Our 10oz sirloin, wood-grilled with 
Mr. C’s Grill Baste, olive oil and herbs, 
topped with a jumbo raviolo filled with a 
creamy romano cheese and black pepper 
sauce, drizzled with browned compound 
butter and topped with shredded parmesan 
(650 calories). Served with a choice of  
two sides | 28.49

RAVIOLO TOPPED SIRLOIN*

CONUNDRUM RED BLEND

Wine Pairing

 

Rigatoni pasta oven-baked with our tomato 
cream sauce, romano, parmesan and goat 
cheese, topped with mozzarella  
(1290 calories) | 16.99
with chicken (1570 calories) | 21.99
with sausage (1680 calories) | 21.99

RIGATONI AL FORNO

ECCO DOMANI PINOT GRIGIO

Wine Pairing

 

A mixture of crabmeat and shrimp with 
peppers, onions, celery and breadcrumbs 
over wood-grilled salmon, topped with 
oven-roasted grape tomatoes, fresh basil, 
capers and our lemon butter sauce
(880 calories) | 29.49

CRAB & SHRIMP  
TOPPED SALMON*

CECCHI CHIANTI CLASSICO 

Wine Pairing

Tender bone-in short rib served over garlic 
mashed potatoes and topped with our 
signature Lombardo Marsala wine sauce. 
Served with rosemary honey glazed carrots  
(1820 calories) | 30.49

SHORT RIB MARSALA

2,000 calories a day is used for general nutrition advice, but calorie needs vary.  
Additional nutrition information available upon request. Wines contain sulfites.

* THESE ITEMS ARE COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS WHICH MAY CONTAIN 
HARMFUL BACTERIA MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

Some pasta is cooked in a shared pot, which poses a risk of cross contact with egg allergens.
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Silky, semi-frozen Italian chocolate 
mousse, sliced and topped with 
whipped cream, chocolate sauce  
and fresh strawberries 
(950 calories) | 9.99

WINTER SPICE SANGRIA 

A bold spin on classic sangria. Bulleit Bourbon shaken 
with rosemary honey syrup, pomegranate, and fresh 
orange juice, then finished with Bonizio Rosso wine
(240 calories) | 9.49

MEIOMI PINOT NOIR

Wine Pairing

Ground chicken and bacon meatballs 
simmered in our mushroom and 
Lombardo Marsala wine sauce, topped 
with shredded fontina cheese, and served 
with baked bread (820 calories) | 13.49

ESPRESSO MARTINI

Pairing

WOOD-FIRE OLD FASHIONED 

Maker’s Mark bourbon with Angostura bitters and a 
Bordeaux cherry, smoked with oak and served over a 
colossal ice cube (160 calories) | 11.99

ESPRESSO MARTINI 
Tito’s Handmade vodka, Borghetti Espresso liqueur, 
Tiramisu liqueur and cold brew, garnished with 
chocolate drizzle (200 calories) | 10.99

2,000 calories a day is used for general nutrition advice, but calorie needs vary.  
Additional nutrition information available upon request. Wines contain sulfites.

** ITEM CONTAINS OR MAY CONTAIN NUTS.

V I S I T  C A R R A BBAS .CO M  FO R  U PCO M I N G  E V E N TS  &  O F F E R S

CHOCOLATE SEMIFREDDO

MARSALA MEATBALLS

COMFORT IS SERVED

BLACKBERRY SPRITZER 

Enjoy the flavors of our blackberry sangria without the spirits!  A medley of sangria fruit flavors, 
cranberry juice and blackberries topped with sparkling soda (120 calories ) | 8.49

SPIRIT-FREE
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