PrRiMI

ROASTED GARLIC, SPINACH
& ARTICHOKE Dipr
Served bubbling hot with Parmesan flatbread 8.95

DueTTO TOScANO “TuscAN Dips”
Two housemade dips - warm Chorizo Fonduta
with Pinot Noir onions, leeks and roasted garlic,
and our chilled Pepper Formaggio Dip with fresh
cilantro. Served with toasted Ciabatta 9.95

SPICY SHRIMP & EGGPLANT
Pan seared shrimp in a black pepper cream sauce over
Romano crusted eggplant 10.95

BEEF CARPACCIO*
Served with field greens, capers, mustard aioli
and Parmigiano-Reggiano 10.95

CALAMARI FRITTO MISTO
Fried to a crisp golden brown with peperoncini 9.95

BRUSCHETTA
& FLATBREAD

ROASTED RED PEPPER

& FRESH MOZZARELLA BRUSCHETTA
With fresh basil, Parmigiano-Reggiano and a
balsamic drizzle 11.25

SHRIMP & CHORIZO BRUSCHETTA
With Fontina cheese, creamed leeks,
marinated tomatoes and arugula 11.95

SLICED STEAK BRUSCHETTA*
With Gorgonzola Dolce, arugula, charred tomato,
Parmigiano-Reggiano and Tuscan Italian dressing 12.75

BRIO’S BRUSCHETTA QUATTRO
GREAT FOR SHARING. A sampling of our
four housemade Bruschettas 14.95

PRANZO FLATBREAD & INSALATA

Lunch size Sausage, Pepperoni and Ricotta or
Margherita Flatbread, with your choice of Chopped,
Caesar or Bistecca Insalata 12.95

FLATBREAD ALLA RoMA

Our signature crispy flatbread with Pomodoro sauce,
pepper relish, Mozzarella, Portobello relish, Boursin
and fresh basil 9.95

MARGHERITA FLATBREAD
Fresh Mozzarella, vine-ripened tomatoes and
fresh basil 12.75

PorLLo AL FORNO FLATBREAD
With creamy Parmesan dressing, chicken, Applewood
bacon, tomatoes, green onions and Feta 12.95

BBQ CHICKEN FLATBREAD

With spicy chipotle BBQ sauce, blackened chicken,
Mozzarella, seared yellow peppers, green onions,
Feta and cilantro 13.75

SAUSAGE, PEPPERONI &
RicorTA FLATBREAD
Fresh Mozzarella and housemade tomato sauce 12.95

INSALATA
& ZUPPA
Salads & Soup

LOBSTER BISQUE
With shrimp and a touch of sherry 5.95

INSALATA & ZUPPA “SOUP & SALAD”
A choice of a Chopped, Caesar, Bistecca or Field
Greens Salad with a bowl of the Chef’s select
Soup of the Day 9.25

Brio CHOPPED SALAD
Chopped greens with tomatoes, olives, onions,
cucumber, Feta and red wine vinaigrette 4.95

CAESAR SALAD
With housemade croutons 4.95

BisTECCA INSALATA
A wedge of lettuce, Gorgonzola, bacon, Roma
tomatoes and creamy Parmesan dressing 5.50

FIELD GREENS SALAD
With Gorgonzola, pine nuts, Roma tomatoes
and balsamic dressing 5.95

tuscan grille

BRUNCH

Served Saturday and Sunday until 3pm

WHITE CHOCOLATE RASPBERRY FRENCH TOAST
Brioche stuffed with a raspberry cream cheese and sautéed
until golden brown. Topped with a white chocolate
drizzle, raspberry sauce and fresh raspberries 11.25

FRrRUIT & RicoTTA CREPES
Topped with fresh fruit, granola and a vanilla
cream cheese drizzle 10.95

SPINACH & PORTOBELLO MUSHROOM STRATA
Buttery croissants baked with egg, Pinot Noir onions, oven
dried tomatoes and Parmesan cream. Served with our Apple
Strawberry field greens salad tossed with balsamic
vinaigrette and toasted almonds 11.25

FriTTATA AL FORNO
Layered with eggs, angel hair, crisp bacon, onions,
spinach, artichokes, Fontina and Parmesan cream.
Served with fresh fruit 11.25

Bri0’s OMELET DEL GIORNO
Chef’s special omelet of the day served with potatoes
peperonata and fresh fruit 10.95

EGGS BENEDICTANO*
A TuscaN TwistT ON A BRUNCH CLASSIC.
Two poached eggs and Canadian bacon,
served on toasted brioche with Hollandaise sauce,
grilled asparagus and potatoes peperonata 11.95

GRILLED CHICKEN & CHORIZO BENEDICTANO
Two poached eggs, grilled chicken, chorizo, oven dried tomatoes
and green onions served over toasted brioche with Hollandaise
and potatoes peperonata 11.95

EGGs Oscar*
Two poached eggs with a crab and shrimp cake, potatoes
peperonata, grilled asparagus, artichokes, spinach and lemon
butter. Finished with our housemade Hollandaise 14.95

CRrAB & SHRIMP CREPES
With Fontina, scrambled eggs, asparagus, Hollandaise
and charred tomato. Served with potatoes peperonata
and fresh fruit 13.95

SAUSAGE FLORENTINE CREPES
With scrambled eggs, creamy spinach, Italian
sausage and Parmesan cream. Served with potatoes
peperonata and fresh fruit 12.95

INSALATA GRANDE

Entrée Salads

CITRUS GARDEN SALAD
Fresh fettuccine tossed with spinach, peppers, carrots, scallions,
basil, cilantro, dried cranberries, sliced almonds, lemon
vinaigrette and topped with a citrus glaze 9.95
ADD CHICKEN OR SHRIMP 12.25

RoMANO CRUSTED CHICKEN SALAD
Chopped egg, bacon, tomatoes, green onions, cucumber
and creamy Parmesan dressing 13.25

MEDITERRANEAN CHICKEN SALAD
Tricolore lettuce, grilled chicken, orzo, sun dried tomatoes,
pine nuts, black olives, roasted red peppers, asparagus, capers,
Feta, crispy lavoush and lemon vinaigrette 14.95

BRIO’S SLICED STEAK SALAD*
Mixed greens, tomatoes, Gorgonzola, mushrooms,
candied pecans and creamy horseradish dressing, topped
with grilled tenderloin and a balsamic glaze 14.95

TUSCAN HARVEST SALAD
Mixed greens tossed with grilled chicken, mushrooms, bacon,
almonds, Gorgonzola cheese, apples, dried cranberries, crispy
lavoush and Tuscan Italian dressing 13.95

GRILLED SALMON SALAD*
Roma tomatoes, asparagus, Feta, crispy shoestring
potatoes and balsamic vinaigrette 14.95

LUNCH PLATES

Add a Chopped, Caesar or Bistecca Insalata 3.95

MEZzzA LASAGNA & INSALATA
Housemade Lasagna Bolognese with a choice of
Chopped, Caesar or Bistecca Insalata 13.95

RISOTTO & INSALATA

Lunch size serving of risotto with your

choice of a Chopped, Caesar or Bistecca Insalata
ROASTED SWEET POTATO & CHICKEN 12.95
SEARED SHRIMP 13.95

CHICKEN MILANESE

Crispy Romano chicken with herb pasta, fresh Mozzarella

and housemade Pomodoro sauce 17.25

GRILLED SHRIMP WITH ORZO
Spicy jumbo shrimp with grilled asparagus, zucchini,
tomatoes and lemon vinaigrette 12.95

CRrRAB & SHRIMP CAKES
Lump crab and Gulf shrimp, roasted vegetables,
creamy horseradish and crispy potatoes 13.75

GRILLED SALMON & ANGEL HAIR*
With tomatoes, green onions, asparagus, pesto and
scampi butter sauce 13.95

TuscAN GRILLED PORK CHOP
Center-cut, marinated in-house and seared on the grill,
with mashed potatoes and roasted vegetables 13.95

MEzzA CHICKEN “UNDER THE BRICK”
Lunch size serving with mashed potatoes,
vegetables and mushroom Marsala sauce 12.95

SANDWICHES

CRrisPY ROMANO CHICKEN SANDWICH
Served on a Brioche bun with Provolone, tomato,
lettuce and creamy Parmesan 10.95

CHIPOTLE CHICKEN & BACON PANINI
With charred tomato sauce, caramelized onions,
spicy chipotle mayonnaise, Fontina, Boursin

and Applewood bacon 11.25

GRILLED CHICKEN CLUB
Bacon, lettuce, tomato, Provolone and roasted
tomato mayonnaise 11.95

BRr1O BISTECCA BURGER*
With bacon, Provolone, lettuce, roasted tomato
mayonnaise and Pinot Noir onions 11.95

All sandwiches are served with our
housemade seasoned chips

PAsTA

Add a Chopped, Caesar or Bistecca Insalata 3.95

FETTUCCINE RUSTICA

Tossed with caramelized onions, sundried tomatoes,
Italian sausage, broccoli florets and chili flake

in a light bercy with Parmigiano-Reggiano 9.95

PAsTA BRIO
Rigatoni, grilled chicken, seared mushrooms and
roasted red pepper sauce 12.95

PAsTA POMODORO WITH CHICKEN
Angel hair with grilled chicken, tomatoes, pine nuts
and a pesto drizzle 13.25

CAMPANELLE CARBONARA
Crilled chicken, crisp bacon, Parmesan cheese
and sautéed spinach 14.95

PASTA ALLA VODKA

Delicate Ricotta filled handmade pasta,

with crispy pancetta, garlic, basil and a tomato
Parmesan cream sauce 14.25

MUuUSHROOM RavIOLI AL FORNO
Baked in our creamy Alfredo sauce, topped with
toasted Parmesan bread crumbs and tomatoes 14.95

PAsTA FRA DIAVOLO
Penne with a spicy tomato cream sauce
and green onions

SHRIMP - 14.95 CHICKEN - 13.95

PENNE MEDITERRANEAN
Mushrooms, spinach, sundried tomatoes,
caramelized onions, Feta and pine nuts 13.25

*Cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness especially in certain medical conditions.
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