
 

S P E C I A LT Y 
C O C K TA I L S

 

SOGNO DI CIOCCOLATA
“CHOCOLATE DREAM”()

A rich fudge brownie with chocolate 
mousse, fresh whipped cream and  
chocolate sauce
(1050 calories) | 9.49

STRAWBERRY  
CHEESECAKE()

Creamy New York-style cheesecake 
topped with our strawberry purée 
(990 calories) | 9.49

TRADITIONAL  
CANNOLI**()
Two crisp pastry shells stuffed with 
sweet ricotta and chocolate chip  
filling, topped with pistachios  
and powdered sugar  
(970 calories) | 8.29

TIRAMISÚ ()
Lady fingers dipped in  
liqueur-laced espresso,  
layered with sweetened  
mascarpone, Myers’s Rum  
and chocolate shavings 
(950 calories) | 9.49 

 

JOHN COLE**() 
Vanilla ice cream with caramel  
sauce and roasted cinnamon  
rum pecans  
(630 calories) | 7.79 

CANNOLI CAKE  
FOR TWO**()

Vanilla cake with layers of  
cannoli filling topped with  
a mini cannoli, pistachios  
and chocolate sauce with  
a chocolate chip crust  
(2170 calories) | 11.49
 

DESSERTS
B L AC K B E R R Y 
Light and fruity.  
Bonizio Rosso and Tuaca  
infused with blackberries,  
citrus and a hint of vanilla 
6oz (230 calories) | 8.49    
9oz (340 calories) | 12.69 
pitcher (970 calories) | 33

P E AC H 
Bright and sweet.  
Absolut Apeach,   
Citrónge, cranberry  
and orange juices and  
Bonizio Bianco 
6oz (220 calories) | 8.49    
9oz (330 calories) | 12.69 
pitcher (890 calories) | 33

C L A S S I C  R E D 
Bold and spicy.  
Bonizio Rosso, brandy  
and a hint of cinnamon 
6oz (190 calories) | 8.49    
9oz (280 calories) | 12.69 
pitcher (1020 calories) | 33

S A N G R I A

B E E R S

Domestic, craft & imported  
bottled beers available.  

Bud Light (110 cal)  | Blue Moon (170 cal) 
Peroni (160 cal)  | Samuel Adams (180 cal)

F O R  M O R E  S P I R I T S  & 
C O C K TA I L S ,  P L E A S E 
E X P LO R E  O U R 
B E V E R A G E  B O O K .

Before placing your order, please inform your server if a person in your party has a food allergy.  

** ITEM CONTAINS OR MAY CONTAIN NUTS. Espresso drinks are served with an almond biscotti.

Wines contain sulfites.

 2,000 calories a day is used for general nutrition advice, but calorie needs vary.

()All vegetarian and V  vegan menu items are prepared in the same kitchen area where non-vegetarian 
items are prepared. House Creamy Parmesan Salad and Italian Salad swap out dressing with Light 
Balsamic Dressing, Extra-Virgin Olive Oil and Red Wine or Balsamic Vinegar. Our dietitians have reviewed 
and approved these menu items and modifications for vegetarian selections based on the most current 
recipes and ingredient information from our food suppliers. Additionally, our culinary team will strive to 
accommodate your special dietary needs to these currently offered meals. Please be aware none of our 
food items are certified vegetarian. Normal kitchen operations involve cross-contact with other foods and, 
therefore, we are unable to guarantee that any menu item is completely free of animal product and assume 
no responsibility for guests with dietary restrictions.

©1995-2023 Carrabba’s Italian Grill, LLC. All rights reserved. All trademarks and logos are property of 
their respective owners and are protected by applicable trademark or other Intellectual Property laws.

B E V E R AG E S

 

PREMIUM FLAVORED LEMONADES 
Strawberry (140 calories)
Raspberry (160 calories)

FLAVORED ICED TEA OF THE DAY 
Gold Peak® Iced Tea flavored with  
some of our favorites.  
Ask your server about today’s 
options (35-50 calories).

SOFT DRINKS &  
FRESHLY BREWED ICED TEA
Coke (80 calories) 
Diet Coke (0 calories)  
Sprite (90 calories) 
Hi-C (90 calories) 
Dr. Pepper (90 calories)  
Minute Maid Lemonade (100 calories)  
Gold Peak Tea Fresh Brewed 
Iced Tea (0/70 calories)

ITALIAN BOTTLED WATER
Acqua Panna Still (0 calories) 
San Pellegrino Sparkling (0 calories)

COFFEES
Coffee (0 calories)  
Cappuccino** (90 calories)  
Espresso** (45 calories) 
Caffè Latte** (110 calories) 

S PA R K L I N G  &  S W E E T 
Light, Refreshing, Crisp 

R iondo  Prosecco, Italy                                           8.79 	                 35 
Copper Ridge White Zinfandel, California   8.29      12.19      33 
S eve n Daught e rs  Moscato, Italy                  9.29      13.69     37 
Ch at eau St e. M ic he lle  
Riesling, Washington                                                 9.79      14.49    38 
 
I TA L I A N  W H I T E S 
Dry and Delicate 
B oni z io B ianco by Ce cc hi  
Italian White Blend                                                      7.29       11.49 
Ecco D om ani  Pinot Grigio, Italy                     8.29       12.19     33 
Chloe  Pinot Grigio, Italy                                         9.49         14.49       39 
New! Santa Margherita Pinot Grigio, Italy    13.99      20.99    52 
 
S A U V I G N O N  B L A N C 
Zesty, Aromatic, Fresh  

Im age r y, California                                                 10.49     15.49        41 
K im Cr aw f ord, New Zealand                          11.49      17.19      47 
 
C H A R D O N N AY 
Citrus, Apples, Oak  

New! Torm aresc a by A nt inori,  Italy     8.29       12.49     33 
W ill ia m Hill,  California                                       9.29       13.69     37 
Ke nd all - J ac k son,  California                          11.29      16.69     47 
 
R O S É 
Elegant and Crisp 

Fle urs de Pr airie,  France                               8.79       12.69   36 

P I N OT  N O I R 
Juicy, Silky, Red Berries 

M a rk Wes t, California                                             9.49       14.49     39 
E lou an, Oregon                                                           12.79     18.69     49 

New! B e lle G los B ala de  California               14.79    22.29     59 
 
I N T E R E S T I N G  R E D S 
Smooth and Velvety 
Ap ot hic  Red Blend, California                             9.29       13.69     37 
Conundrum  Red Blend, California                   10.49     15.49     41 
A rum a  Malbec, Argentina                                      11.99      17.69     47 
New! The Prisone r  Red Blend, California    17.29     25.99     69

M E R LOT 
Sultry and Sumptuous 

B ogle, California                                                          8.29       12.19      33 
D e coy by D uc k horn, California                    10.49     15.49    41

I TA L I A N  R E D S 
Cherries, Berries and Spice 

B oni z io Rosso by Ce cc hi  
Italian Red Blend                                                              7.29        11.49 
G abbia no  Chianti, Tuscany                                    9.29       13.69      37 
New! Cecchi Chianti Classico, Tuscany             9.99      14.79     39 
Alle grini  Valpolicella, Verona                              10.79   15.49      45  
Il Borro “Pian di  N ova”  
Super Tuscan, Tuscany                                                 12.79        18.69      49

C A B E R N E T  S A U V I G N O N 
Big, Bold, Robust 

B e ringe r Founde rs’ E s t at e,  
California                                                                             7.79        11.49      33 
Dark H orse, California                                            9.29      13.69     37 
New! Josh Ce llars, California                              9.99       14.99     39 
Copp ola D iamond, California                                 10.79     15.99       43 
J .  Lohr “S eve n Oak s”, California                  11.49       16.69     47 
New! Fe rr ari - C ar ano, California                       14.49     21.49    61 
 

VINO
6oz 9oz bottle 

White, Rosé or Red:  6oz (150 calories) | 9oz (230 calories) | Bottle (650 calories) 
Sparkling: 6oz (140 calories) | Bottle (600 calories)

6oz 9oz bottle 

P R O P R I E TO R ’ S  P I C K   Ask your server about 
other special wine selections available in limited 
quantities, only at your local Carrabba’s.
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P O M E G R A N AT E  M A R T I N I 
Absolut Apeach vodka, pomegranate,  
orange juice and a cherry 
(200 calories) | 8.99

S I C I L I A N  P R I C K LY  P E A R 
M A R G A R I TA 
Lunazul Blanco tequila, Citrónge,  
prickly pear, fresh lime juice and  
a hint of habanero pepper 
(280 calories) | 8.49

S A N G R I A - R I TA 
Our famous blackberry sangria shaken  
with premium El Mayor Reposado  
tequila and fresh lemon sour  
(240 calories) | 8.99

I TA L I A N  O L D  FA S H I O N E D 
Our Italian twist on an American classic  
with Maker’s Mark bourbon, Disaronno 
amaretto, fresh orange and cherry 
(170 calories) | 8.99

S PA R K L I N G  T U S C A N  
L E M O N A D E 
Absolut Citron vodka, Il Tramonto 
Limoncello, house-made basil  
syrup and fresh lemon juice  
(190 calories) | 8.49

Eat.  Earn.  Redeem. 

SCAN HERE TO 
LEARN MORE

C A R R A B B AS .CO M



S P E C I A LT Y  C O C K TA I L S

B L AC K B E R R Y 
Light and fruity.  
Bonizio Rosso and Tuaca  
infused with blackberries, 
citrus and a hint of vanilla 
6oz (230 calories) | 8.49    
9oz (340 calories) | 12.69 
pitcher (970 calories) | 33

S A N G R I A

Bud Light (110 cal)   
Blue Moon (170 cal) 
Peroni (160 cal)   
Samuel Adams (180 cal)

F O R  M O R E  S P I R I T S  & 
C O C K TA I L S ,  P L E A S E 
E X P LO R E  O U R 
B E V E R A G E  B O O K .

P O M E G R A N AT E  M A R T I N I
Absolut Apeach vodka, pomegranate, orange 
juice and a cherry (200 calories) | 8.99

S I C I L I A N  P R I C K LY  P E A R  M A R G A R I TA
Lunazul Blanco tequila, Citrónge, prickly pear, 
fresh lime juice and a hint of habanero pepper 
(280 calories) | 8.49

S A N G R I A - R I TA
Our famous blackberry sangria shaken 
with premium El Mayor Reposado  
tequila and fresh lemon sour  
(240 calories) | 8.99

I TA L I A N  O L D  FA S H I O N E D
Our Italian twist on an American classic with 
Maker’s Mark bourbon, Disaronno amaretto, 
fresh orange and cherry (170 calories) | 8.99

S PA R K L I N G  T U S C A N  L E M O N A D E 
Absolut Citron vodka, Il Tramonto Limoncello, 
house-made basil syrup and fresh lemon juice  
(190 calories) | 8.49

P E AC H 
Bright and sweet.  
Absolut Apeach,   
Citrónge, cranberry  
and orange juices and  
Bonizio Bianco 
6oz (220 calories) | 8.49    
9oz (330 calories) | 12.69 
pitcher (890 calories) | 33

C L A S S I C  R E D 
Bold and spicy.  
Bonizio Rosso, brandy  
and a hint of cinnamon 
6oz (190 calories) | 8.49    
9oz (280 calories) | 12.69 
pitcher (1020 calories) | 33

Domestic, craft & imported 
bottled beers available.

B E E R S



S A L A D S
All salads may be made with light 
balsamic dressing ()  V  1 (80 calories). 
Add crumbled gorgonzola 1 
(80 calories) to any salad for $2.00.
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J O H N N Y  R O C C O  S A L A D  1
Wood-grilled shrimp, sea scallops  
or a combination served over romaine 
tossed with roasted red peppers, 
kalamata olives and ricotta salata  
in our Italian vinaigrette 
Shrimp (550 calories) | 20.79 
Sea Scallops (630 calories) | 22.79 
Shrimp & Sea Scallops  
(570 calories) | 21.79

C A E S A R  S A L A D
Wood-grilled chicken or shrimp served 
over romaine, croutons, parmesan and 
romano cheese and caesar dressing  
Chicken (870 calories) | 16.99 
Shrimp (800 calories) | 17.99 

I TA L I A N  S A L A D  1
Wood-grilled chicken or shrimp served 
over romaine, garden vegetables,  
kalamata olives and our Italian 
vinaigrette dressing 
Chicken (790 calories) | 16.99 
Shrimp (700 calories) | 17.99

S I G N AT U R E  S A L A D S
House Creamy Parmesan 1  
(340 calories), Italian 1  (320 calories), 
or Caesar (390 calories) | 6.99

S O U P S
M A M A  M A N D O L A’S 
S I C I L I A N 
C H I C K E N  S O U P
Spicy chicken soup that has  
soothed the family for generations 
bowl (320 calories) | 7.29

S O U P  O F  T H E  DAY 
Ask your server for today’s 
made-from-scratch selection 
bowl (210-490 calories) | 7.29

S A U T É E D  
B R O C C O L I  () V  1

(140 calories) | 4.29

G A R L I C  M A S H E D 
P O TAT O E S()  1

(350 calories) | 4.29

P E N N E  P O M O D O R O()  V

(350 calories) | 4.29

PAR M E SAN  TR U F F LE 
F R I E S
(750 calories) | 5.29

SAUTÉ E D  S PI NAC H()  V  1

(180 calories) | 5.29

G R I L L E D  A S PA R AG U S()  V  1 

(45 calories) | 6.79

F E T T U C C I N E 
A L F R E D O
(820 calories) | 6.79

S I D E S

2,000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutrition information available upon request. Nutrition information is updated when  
new data is received from our suppliers. Due to this reason, calories on the print menu may differ from online information. The online information is the most up to date.

1 This dish is gluten-free. Caesar Salads are gluten-free without croutons. Mama Mandola’s Sicilian Chicken Soup is gluten-free without pasta.  
Food is prepared in a common kitchen with the risk of gluten exposure. We cannot guarantee any menu item is completely free of gluten. When placing your order, please let  

your server know you are ordering a gluten-free menu item. FDA regulations defines “gluten-free” as containing less than 20ppm gluten. It is possible that some  
individuals may be sensitive to levels below this amount. If you have any concerns pertaining to those levels, please consult your healthcare provider.

  ()All vegetarian and V  vegan menu items are prepared in the same kitchen area where non-vegetarian items are prepared. House Creamy Parmesan and Italian Salad swap out 
 dressing with Light Balsamic Dressing, Extra-Virgin Olive Oil and Red Wine or Balsamic Vinegar. Our dietitians have reviewed and approved these  menu items and modifications for  
vegetarian selections based on the most current recipes and ingredient information from our food suppliers. Additionally, our culinary team will strive to accommodate your special  

dietary needs to these currently offered meals. Please be aware none of our food items are certified vegetarian. Normal kitchen operations involve cross-contact with other foods  
and, therefore, we are unable to guarantee that any menu item is completely free of animal product and assume no responsibility for guests with dietary restrictions.

* 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.

Before placing your order, please inform your server if a person in your party has a food allergy.



S T E A K S  &  C H O P S 

S E A F O O D

S P E C I A LT I E S 

Prepared with Mr. C’s Grill Baste, olive oil and herbs. Served simply grilled or with your 
choice of a topping. Steaks & Chops are served with a cup of soup or a salad and  
your choice of two sides. Substitute Parmesan Truffle Fries or Sautéed Spinach for an 
additional $1.00 or Grilled Asparagus or Fettuccine Alfredo for an additional $2.50.

S A L A D S
All salads may be made with light 
balsamic dressing ()  V  1 (80 calories). 
Add crumbled gorgonzola 1 
(80 calories) to any salad for $2.00.

T R I O S  
Served with a cup of soup or a salad.

Seafood entrées are served with a cup of soup or a salad  
and your choice of side. Substitute Parmesan Truffle Fries or  
Sautéed Spinach for an additional $1.00 or Grilled  
Asparagus or Fettuccine Alfredo for an additional $2.50.

                                                                                      Specialties are served with a cup of soup   
                                                                                      or a salad and your choice of side.  
Substitute Parmesan Truffle Fries or Sautéed Spinach for an additional $1.00 or  
Grilled Asparagus or Fettuccine Alfredo for an additional $2.50.

 

1 This dish is gluten-free. Caesar Salads are gluten-free without croutons. Mama Mandola’s Sicilian Chicken Soup is gluten-free without pasta.  
Food is prepared in a common kitchen with the risk of gluten exposure. We cannot guarantee any menu item is completely free of gluten. When placing your order, please let  

your server know you are ordering a gluten-free menu item. FDA regulations defines “gluten-free” as containing less than 20ppm gluten. It is possible that some  
individuals may be sensitive to levels below this amount. If you have any concerns pertaining to those levels, please consult your healthcare provider.

  ()All vegetarian and V  vegan menu items are prepared in the same kitchen area where non-vegetarian items are prepared. House Creamy Parmesan Salad and Italian Salad swap out 
dressing with Light Balsamic Dressing, Extra-Virgin Olive Oil and Red Wine or Balsamic Vinegar. Our dietitians have reviewed and approved these  menu items and modifications for  
vegetarian selections based on the most current recipes and ingredient information from our food suppliers. Additionally, our culinary team will strive to accommodate your special  

dietary needs to these currently offered meals. Please be aware none of our food items are certified vegetarian. Normal kitchen operations involve cross-contact with other foods  
and, therefore, we are unable to guarantee that any menu item is completely free of animal product and assume no responsibility for guests with dietary restrictions. 

A P P E T I Z E R S
C A L A M A R I 
Hand-breaded to order and served  
with our marinara and Ricardo sauces 
(1230 calories) | 12.99   

Z U C C H I N I  F R I T T E 
Hand-breaded, lightly fried and 
served with roasted garlic aioli 
(760 calories) | 10.29

        T U S C A N  
B R E A D S T I C K  T O W E R 
A towering stack of focaccia bread 
brushed in garlic butter and our 
signature herb mix served with  
hot marinara sauce for dipping 
(770 calories) | 6.99 

                 

 

            
C L A S S I C S  
C O M B I N AT I O N 
Hand-breaded Calamari,  
Mozzarella Marinara and  
Four-Cheese & Sausage  
Stuffed Mushrooms. 
Served with a side of our  
marinara sauce 
(1390 calories) | 13.99

M E AT B A L L S  &  
R I C O T TA 
Two meatballs simmered in our 
pomodoro sauce with ricotta, 
parmesan and romano cheese 
(480 calories) | 6.99

M O Z Z A R E L L A  
M A R I N A R A 
Hand-cut and breaded, served 
with our marinara sauce 
(1050 calories) | 8.99

        S H R I M P  S C A M P I 
Garlic, white wine and our lemon 
butter sauce served with our  
toasted garlic and herb bread 
(970 calories) | 11.49

        

  

New! 

New! 

C O Z Z E  I N  B I A N C O 
Mussels steamed in white wine, basil 
and our lemon butter sauce 
(500 calories) | 12.99

F O U R - C H E E S E  &  S A U S AG E 
S T U F F E D  M U S H R O O M S 
Stuffed with sausage, spinach, ricotta, 
parmesan, romano, mozzarella cheese 
and Italian breadcrumbs served  
over our tomato cream sauce 
(320 calories) | 7.99

T O M AT O  C A P R E S E  W I T H 
F R E S H  B U R R ATA  1() 
Creamy burrata mozzarella, 
tomatoes, fresh basil, red  
onions, balsamic glaze, drizzled  
with extra-virgin olive oil 
(460 calories) | 10.49

New! Make it a Tuscan Tower Combo! 
Focaccia bread and  
Mozzarella Marinara 
(1140 calories) |   Add $1.00

S O U P S
M A M A  M A N D O L A’S  
S I C I L I A N 
C H I C K E N  S O U P 
Spicy chicken soup  
that has soothed the family  
for generations 
bowl (320 calories) | 7.29

S O U P  O F  T H E  DAY 
Ask your server for today’s 
made-from-scratch selection   
bowl (210-490 calories) | 7.29

    

Before placing your order, please inform your server if a person in your party has a food allergy.

* 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.

 
PA S TA Pastas are served with a cup of soup or a salad. 

Ask your server about 1 Gluten-Free Casarecce pasta option.

New! FILET & SHRIMP 
PASTA TOSCANA* 
Fettuccine with spinach and 
mushrooms tossed in a roasted  
garlic cream sauce. Topped with  
sliced filet and wood-grilled shrimp 
(2220 calories) | 25.99

L I N G U I N E  P E S C AT O R E 
Shrimp, sea scallops, mussels  
and spicy marinara sauce 
(1000 calories) | 24.79

F E T T U C C I N E  C A R R A B B A 
Fettuccine Alfredo with wood-grilled 
chicken, sautéed mushrooms and peas 
(2030 calories) | 20.29

L A S AG N E 
Pasta layered with our pomodoro 
sauce, meat sauce, ricotta, parmesan, 
romano and mozzarella cheese 
(1050 calories) | 17.99

L I N G U I N E  P O S I TA N O 
Crushed tomatoes, garlic, olive oil 
and basil (950 calories) | 14.79 () V   
Chicken (1180 calories) | 17.79 
Shrimp (1040 calories) | 19.29

S PAG H E T T I 
Pomodoro sauce  
(730 calories) | 13.99 () V   
Bolognese meat sauce  
(870 calories) or Meatballs 
(1220 calories) | 16.99

M E Z Z A L U N A 
Half-moon ravioli with chicken,  
ricotta, parmesan, romano  
cheese and spinach in our  
tomato cream sauce 
(700 calories) | 19.29

F E T T U C C I N E  W E E S I E 
Fettuccine Alfredo with sautéed 
shrimp, scallions, garlic and 
mushrooms in our white 
wine lemon butter sauce 
(2060 calories) | 21.29

New!GRILLED  
VEGETABLE R AVIOLI() 
Filled with roasted red and yellow 
peppers, asparagus, portobello 
mushrooms, ricotta and parmesan 
cheese, tossed in a tomato cream- 
goat cheese sauce 
(710 calories) | 17.99

R I G AT O N I  C A M PAG N O L O 
Large rigatoni tossed with Italian 
sausage, red bell peppers, our 
pomodoro sauce, topped with  
warm caprino cheese 
(1430 calories) | 19.29

L O B S T E R  R AV I O L I 
Ravioli stuffed with lobster and 
romano in our white wine cream 
sauce topped with diced tomatoes 
(680 calories) | 22.29

R I G AT O N I  M A R T I N O 
Sautéed mushrooms, sun-dried 
tomatoes, parmesan and romano 
cheese tossed with rigatoni  
pasta in our tomato cream  
sauce topped with scallions  
and ricotta salata 
(1310 calories) | 16.29 () 
Chicken (1540 calories) | 20.29 
Sausage (1690 calories) | 20.29 

S H R I M P  &  S C A L L O P 
L I N G U I N E  A L L A  VO D K A 
Sautéed shrimp and sea scallops 
tossed with basil in our 
tomato vodka cream sauce 
(1040 calories) | 22.99 

Ww Pairs well with Pian di Nova 
Super Tuscan, Italy

 ()Vegetarian dish.  V  Vegan dish.
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J O H N N Y  R O C C O  S A L A D  1
Wood-grilled shrimp, sea scallops  
or a combination served over romaine 
tossed with roasted red peppers, 
kalamata olives and ricotta salata  
in our Italian vinaigrette 
Shrimp (550 calories) | 20.79 
Sea Scallops (630 calories) | 22.79 
Shrimp & Sea Scallops  
(570 calories) | 21.79

C A E S A R  S A L A D 
Wood-grilled chicken or shrimp served 
over romaine, croutons, parmesan and 
romano cheese and caesar dressing  
Chicken (870 calories) | 16.99 
Shrimp (800 calories) | 17.99

I TA L I A N  S A L A D 1 
Wood-grilled chicken or shrimp served 
over romaine, garden vegetables,  
kalamata olives and our Italian 
vinaigrette dressing 
Chicken (790 calories) | 16.99 
Shrimp (700 calories) | 17.99

S I G N AT U R E  S A L A D S 
House Creamy Parmesan  1  
(340 calories), Italian 1 (320 calories), 
or Caesar (390 calories) | 6.99

S I D E S
S A U T É E D  B R O C C O L I  () V  1 
(140 calories) | 4.29

G A R L I C  M A S H E D  
P O TAT O E S  ()  1 
(350 calories) | 4.29

P E N N E  P O M O D O R O  ()  V  
(350 calories) | 4.29

PAR M E SAN  TR U F F LE  F R I E S 
(750 calories) | 5.29

SAUTÉ E D  S PI NAC H  ()  V  1  
(180 calories) | 5.29

G R I L L E D  A S PA R AG U S  ()  V  1 
(45 calories) | 6.79

F E T T U C C I N E  A L F R E D O 
(820 calories) | 6.79

C H I C K E N  B R YA N  1 

Wood-grilled and topped with 
goat cheese, sun-dried tomatoes, 
basil and our lemon butter sauce 
(490 calories) | 22.99

C H I C K E N  M A R S A L A  1 
Wood-grilled and topped with 
mushrooms and our Lombardo 
Marsala wine sauce 
(420 calories) | 22.99

T U S C A N - G R I L L E D 
C H I C K E N  1 
Wood-grilled and seasoned with  
Mr. C’s Grill Baste, olive oil and herbs  
(270 calories) | 19.99 

V E A L  M A R S A L A* 
Sautéed and topped with 
mushrooms and our Lombardo  
Marsala wine sauce  
(520 calories) | 25.99

P O L L O  R O S A  
M A R I A  1 
Wood-grilled chicken stuffed  
with fontina cheese and prosciutto, 
topped with mushrooms and our  
basil lemon butter sauce  
(550 calories) | 22.99 

WWw Pairs well with Elouan Pinot Noir, Oregon

T U S C A N - G R I L L E D  S I R L O I N *1 
7oz (350 calories) | 19.99 
10oz (480 calories) | 23.99

T U S C A N - G R I L L E D  R I B E Y E *1 

16oz (740 calories) | 32.99 

T U S C A N - G R I L L E D 
P O R K  C H O P *1 
One Chop (400 calories) | 19.99 
Two Chops (800 calories) | 24.99

S P I E D I N O  D I  M A R E 
Shrimp, sea scallops or a  
combination coated with Italian 
breadcrumbs, wood-grilled and 
topped with our lemon butter sauce  
Shrimp (460 calories) | 24.99 
Sea Scallops (540 calories) | 26.99 
Shrimp & Sea Scallops  
(500 calories) | 25.99

M A H I  W U L F E  

Lightly breaded, wood-grilled  
and topped with artichokes,  
sun-dried tomatoes and our  
basil lemon butter sauce  
(490 calories) | 24.49

S PI C Y S I C I LI A N  
B U T T E R 1 
(100 calories) | add $.99 

M A R SA L A  
SAU C E 1  
Mushrooms and our  
Lombardo Marsala  
wine sauce  
(190 calories) | add $3.99

T U S C A N - G R I L L E D  F I L E T *1 

9oz barrel cut (610 calories) | 32.99 

Ww Pairs well with J. Lohr “Seven Oaks”  
Cabernet Sauvignon, Paso Robles

C H I C K E N  PA R M E S A N 
Coated with Mama Mandola’s  
breadcrumbs, sautéed and topped  
with our pomodoro sauce, parmesan, 
romano and mozzarella cheese 
(760 calories) | 21.99

E G G P L A N T  PA R M E S A N 
Layers of sliced eggplant coated with 
seasoned breadcrumbs and topped  
with pomodoro sauce, parmesan,  
romano and mozzarella cheese.  
Served with choice of a side  
(1230 calories) | 18.99

C H I C K E N  O R V E A L  P I C C ATA* 
Thin, tender cutlets of chicken or 
veal lightly dusted with flour, sautéed  
and topped with lemon butter sauce,  
parsley and capers  
Chicken (580 calories) | 22.99 
Veal (410 calories) | 24.99

S A L M O N  C A P P E R I*1 
Wood-grilled Salmon topped with  
oven-roasted grape tomatoes,  
fresh basil, capers and our  
lemon butter sauce 
(760 calories) | 24.49 

Simply Grilled Salmon* 1 
(540 calories) | 21.49 

w Pairs well with Ecco Domani Pinot Grigio, Italy

TOPPINGS

T H E  J O H N N Y  T R I O* 
7oz Tuscan-Grilled Sirloin Marsala,  
Chicken Bryan & Mezzaluna 
(1040 calories) | 28.49 
Upgrade to a 10oz Sirloin  
(1170 calories) | add $3.00 

C A R R A B B A’S  I TA L I A N 
C L A S S I C S  T R I O 
Chicken Parmesan, Lasagne  
& Fettuccine Alfredo 
(1610 calories) | 24.49 

C H I C K E N  T R I O  1
X 

Chicken Bryan, Pollo Rosa Maria & 
Chicken Marsala, served  
with your choice of a side  
(730 calories) | 27.99 

Ww Pairs well with Elouan Pinot Noir, Oregon

A R D E N T E TO PPI N G 1 
Tomatoes, garlic, 
basil and melted 
gorgonzola cheese  
(250 calories) | add $3.99 

B RYA N TO PPI N G 1  
Goat cheese, sun-dried  
tomatoes, basil and  
lemon butter sauce  
(210 calories) | add $3.99

2,000 calories a day is used for general nutrition 
advice, but calorie needs vary. Additional nutrition 

information available upon request. Nutrition 
information is updated when new data is received 

from our suppliers. Due to this reason, calories on the 
print menu may differ from online information.  
The online information is the most up to date.



S T E A K S  &  C H O P S 

S E A F O O D

S P E C I A LT I E S 

Prepared with Mr. C’s Grill Baste, olive oil and herbs. Served simply grilled or with your 
choice of a topping. Steaks & Chops are served with a cup of soup or a salad and  
your choice of two sides. Substitute Parmesan Truffle Fries or Sautéed Spinach for an 
additional $1.00 or Grilled Asparagus or Fettuccine Alfredo for an additional $2.50.

S A L A D S
All salads may be made with light 
balsamic dressing ()  V  1 (80 calories). 
Add crumbled gorgonzola 1 
(80 calories) to any salad for $2.00.

T R I O S  
Served with a cup of soup or a salad.

Seafood entrées are served with a cup of soup or a salad  
and your choice of side. Substitute Parmesan Truffle Fries or  
Sautéed Spinach for an additional $1.00 or Grilled  
Asparagus or Fettuccine Alfredo for an additional $2.50.

                                                                                      Specialties are served with a cup of soup   
                                                                                      or a salad and your choice of side.  
Substitute Parmesan Truffle Fries or Sautéed Spinach for an additional $1.00 or  
Grilled Asparagus or Fettuccine Alfredo for an additional $2.50.

 

1 This dish is gluten-free. Caesar Salads are gluten-free without croutons. Mama Mandola’s Sicilian Chicken Soup is gluten-free without pasta.  
Food is prepared in a common kitchen with the risk of gluten exposure. We cannot guarantee any menu item is completely free of gluten. When placing your order, please let  

your server know you are ordering a gluten-free menu item. FDA regulations defines “gluten-free” as containing less than 20ppm gluten. It is possible that some  
individuals may be sensitive to levels below this amount. If you have any concerns pertaining to those levels, please consult your healthcare provider.

  ()All vegetarian and V  vegan menu items are prepared in the same kitchen area where non-vegetarian items are prepared. House Creamy Parmesan Salad and Italian Salad swap out 
dressing with Light Balsamic Dressing, Extra-Virgin Olive Oil and Red Wine or Balsamic Vinegar. Our dietitians have reviewed and approved these  menu items and modifications for  
vegetarian selections based on the most current recipes and ingredient information from our food suppliers. Additionally, our culinary team will strive to accommodate your special  

dietary needs to these currently offered meals. Please be aware none of our food items are certified vegetarian. Normal kitchen operations involve cross-contact with other foods  
and, therefore, we are unable to guarantee that any menu item is completely free of animal product and assume no responsibility for guests with dietary restrictions. 

A P P E T I Z E R S
C A L A M A R I 
Hand-breaded to order and served  
with our marinara and Ricardo sauces 
(1230 calories) | 12.99   

Z U C C H I N I  F R I T T E 
Hand-breaded, lightly fried and 
served with roasted garlic aioli 
(760 calories) | 10.29

        T U S C A N  
B R E A D S T I C K  T O W E R 
A towering stack of focaccia bread 
brushed in garlic butter and our 
signature herb mix served with  
hot marinara sauce for dipping 
(770 calories) | 6.99 

                 

 

            
C L A S S I C S  
C O M B I N AT I O N 
Hand-breaded Calamari,  
Mozzarella Marinara and  
Four-Cheese & Sausage  
Stuffed Mushrooms. 
Served with a side of our  
marinara sauce 
(1390 calories) | 13.99

M E AT B A L L S  &  
R I C O T TA 
Two meatballs simmered in our 
pomodoro sauce with ricotta, 
parmesan and romano cheese 
(480 calories) | 6.99

M O Z Z A R E L L A  
M A R I N A R A 
Hand-cut and breaded, served 
with our marinara sauce 
(1050 calories) | 8.99

        S H R I M P  S C A M P I 
Garlic, white wine and our lemon 
butter sauce served with our  
toasted garlic and herb bread 
(970 calories) | 11.49

        

  

New! 

New! 

C O Z Z E  I N  B I A N C O 
Mussels steamed in white wine, basil 
and our lemon butter sauce 
(500 calories) | 12.99

F O U R - C H E E S E  &  S A U S AG E 
S T U F F E D  M U S H R O O M S 
Stuffed with sausage, spinach, ricotta, 
parmesan, romano, mozzarella cheese 
and Italian breadcrumbs served  
over our tomato cream sauce 
(320 calories) | 7.99

T O M AT O  C A P R E S E  W I T H 
F R E S H  B U R R ATA  1() 
Creamy burrata mozzarella, 
tomatoes, fresh basil, red  
onions, balsamic glaze, drizzled  
with extra-virgin olive oil 
(460 calories) | 10.49

New! Make it a Tuscan Tower Combo! 
Focaccia bread and  
Mozzarella Marinara 
(1140 calories) |   Add $1.00

S O U P S
M A M A  M A N D O L A’S  
S I C I L I A N 
C H I C K E N  S O U P 
Spicy chicken soup  
that has soothed the family  
for generations 
bowl (320 calories) | 7.29

S O U P  O F  T H E  DAY 
Ask your server for today’s 
made-from-scratch selection   
bowl (210-490 calories) | 7.29

    

Before placing your order, please inform your server if a person in your party has a food allergy.

* 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.

 
PA S TA Pastas are served with a cup of soup or a salad. 

Ask your server about 1 Gluten-Free Casarecce pasta option.

New! FILET & SHRIMP 
PASTA TOSCANA* 
Fettuccine with spinach and 
mushrooms tossed in a roasted  
garlic cream sauce. Topped with  
sliced filet and wood-grilled shrimp 
(2220 calories) | 25.99

L I N G U I N E  P E S C AT O R E 
Shrimp, sea scallops, mussels  
and spicy marinara sauce 
(1000 calories) | 24.79

F E T T U C C I N E  C A R R A B B A 
Fettuccine Alfredo with wood-grilled 
chicken, sautéed mushrooms and peas 
(2030 calories) | 20.29

L A S AG N E 
Pasta layered with our pomodoro 
sauce, meat sauce, ricotta, parmesan, 
romano and mozzarella cheese 
(1050 calories) | 17.99

L I N G U I N E  P O S I TA N O 
Crushed tomatoes, garlic, olive oil 
and basil (950 calories) | 14.79 () V   
Chicken (1180 calories) | 17.79 
Shrimp (1040 calories) | 19.29

S PAG H E T T I 
Pomodoro sauce  
(730 calories) | 13.99 () V   
Bolognese meat sauce  
(870 calories) or Meatballs 
(1220 calories) | 16.99

M E Z Z A L U N A 
Half-moon ravioli with chicken,  
ricotta, parmesan, romano  
cheese and spinach in our  
tomato cream sauce 
(700 calories) | 19.29

F E T T U C C I N E  W E E S I E 
Fettuccine Alfredo with sautéed 
shrimp, scallions, garlic and 
mushrooms in our white 
wine lemon butter sauce 
(2060 calories) | 21.29

New!GRILLED  
VEGETABLE R AVIOLI() 
Filled with roasted red and yellow 
peppers, asparagus, portobello 
mushrooms, ricotta and parmesan 
cheese, tossed in a tomato cream- 
goat cheese sauce 
(710 calories) | 17.99

R I G AT O N I  C A M PAG N O L O 
Large rigatoni tossed with Italian 
sausage, red bell peppers, our 
pomodoro sauce, topped with  
warm caprino cheese 
(1430 calories) | 19.29

L O B S T E R  R AV I O L I 
Ravioli stuffed with lobster and 
romano in our white wine cream 
sauce topped with diced tomatoes 
(680 calories) | 22.29

R I G AT O N I  M A R T I N O 
Sautéed mushrooms, sun-dried 
tomatoes, parmesan and romano 
cheese tossed with rigatoni  
pasta in our tomato cream  
sauce topped with scallions  
and ricotta salata 
(1310 calories) | 16.29 () 
Chicken (1540 calories) | 20.29 
Sausage (1690 calories) | 20.29 

S H R I M P  &  S C A L L O P 
L I N G U I N E  A L L A  VO D K A 
Sautéed shrimp and sea scallops 
tossed with basil in our 
tomato vodka cream sauce 
(1040 calories) | 22.99 

Ww Pairs well with Pian di Nova 
Super Tuscan, Italy

 ()Vegetarian dish.  V  Vegan dish.

M2-3W-BT_1123

J O H N N Y  R O C C O  S A L A D  1
Wood-grilled shrimp, sea scallops  
or a combination served over romaine 
tossed with roasted red peppers, 
kalamata olives and ricotta salata  
in our Italian vinaigrette 
Shrimp (550 calories) | 20.79 
Sea Scallops (630 calories) | 22.79 
Shrimp & Sea Scallops  
(570 calories) | 21.79

C A E S A R  S A L A D 
Wood-grilled chicken or shrimp served 
over romaine, croutons, parmesan and 
romano cheese and caesar dressing  
Chicken (870 calories) | 16.99 
Shrimp (800 calories) | 17.99

I TA L I A N  S A L A D 1 
Wood-grilled chicken or shrimp served 
over romaine, garden vegetables,  
kalamata olives and our Italian 
vinaigrette dressing 
Chicken (790 calories) | 16.99 
Shrimp (700 calories) | 17.99

S I G N AT U R E  S A L A D S 
House Creamy Parmesan  1  
(340 calories), Italian 1 (320 calories), 
or Caesar (390 calories) | 6.99

S I D E S
S A U T É E D  B R O C C O L I  () V  1 
(140 calories) | 4.29

G A R L I C  M A S H E D  
P O TAT O E S  ()  1 
(350 calories) | 4.29

P E N N E  P O M O D O R O  ()  V  
(350 calories) | 4.29

PAR M E SAN  TR U F F LE  F R I E S 
(750 calories) | 5.29

SAUTÉ E D  S PI NAC H  ()  V  1  
(180 calories) | 5.29

G R I L L E D  A S PA R AG U S  ()  V  1 
(45 calories) | 6.79

F E T T U C C I N E  A L F R E D O 
(820 calories) | 6.79

C H I C K E N  B R YA N  1 

Wood-grilled and topped with 
goat cheese, sun-dried tomatoes, 
basil and our lemon butter sauce 
(490 calories) | 22.99

C H I C K E N  M A R S A L A  1 
Wood-grilled and topped with 
mushrooms and our Lombardo 
Marsala wine sauce 
(420 calories) | 22.99

T U S C A N - G R I L L E D 
C H I C K E N  1 
Wood-grilled and seasoned with  
Mr. C’s Grill Baste, olive oil and herbs  
(270 calories) | 19.99 

V E A L  M A R S A L A* 
Sautéed and topped with 
mushrooms and our Lombardo  
Marsala wine sauce  
(520 calories) | 25.99

P O L L O  R O S A  
M A R I A  1 
Wood-grilled chicken stuffed  
with fontina cheese and prosciutto, 
topped with mushrooms and our  
basil lemon butter sauce  
(550 calories) | 22.99 

WWw Pairs well with Elouan Pinot Noir, Oregon

T U S C A N - G R I L L E D  S I R L O I N *1 
7oz (350 calories) | 19.99 
10oz (480 calories) | 23.99

T U S C A N - G R I L L E D  R I B E Y E *1 

16oz (740 calories) | 32.99 

T U S C A N - G R I L L E D 
P O R K  C H O P *1 
One Chop (400 calories) | 19.99 
Two Chops (800 calories) | 24.99

S P I E D I N O  D I  M A R E 
Shrimp, sea scallops or a  
combination coated with Italian 
breadcrumbs, wood-grilled and 
topped with our lemon butter sauce  
Shrimp (460 calories) | 24.99 
Sea Scallops (540 calories) | 26.99 
Shrimp & Sea Scallops  
(500 calories) | 25.99

M A H I  W U L F E  

Lightly breaded, wood-grilled  
and topped with artichokes,  
sun-dried tomatoes and our  
basil lemon butter sauce  
(490 calories) | 24.49

S PI C Y S I C I LI A N  
B U T T E R 1 
(100 calories) | add $.99 

M A R SA L A  
SAU C E 1  
Mushrooms and our  
Lombardo Marsala  
wine sauce  
(190 calories) | add $3.99

T U S C A N - G R I L L E D  F I L E T *1 

9oz barrel cut (610 calories) | 32.99 

Ww Pairs well with J. Lohr “Seven Oaks”  
Cabernet Sauvignon, Paso Robles

C H I C K E N  PA R M E S A N 
Coated with Mama Mandola’s  
breadcrumbs, sautéed and topped  
with our pomodoro sauce, parmesan, 
romano and mozzarella cheese 
(760 calories) | 21.99

E G G P L A N T  PA R M E S A N 
Layers of sliced eggplant coated with 
seasoned breadcrumbs and topped  
with pomodoro sauce, parmesan,  
romano and mozzarella cheese.  
Served with choice of a side  
(1230 calories) | 18.99

C H I C K E N  O R V E A L  P I C C ATA* 
Thin, tender cutlets of chicken or 
veal lightly dusted with flour, sautéed  
and topped with lemon butter sauce,  
parsley and capers  
Chicken (580 calories) | 22.99 
Veal (410 calories) | 24.99

S A L M O N  C A P P E R I*1 
Wood-grilled Salmon topped with  
oven-roasted grape tomatoes,  
fresh basil, capers and our  
lemon butter sauce 
(760 calories) | 24.49 

Simply Grilled Salmon* 1 
(540 calories) | 21.49 

w Pairs well with Ecco Domani Pinot Grigio, Italy

TOPPINGS

T H E  J O H N N Y  T R I O* 
7oz Tuscan-Grilled Sirloin Marsala,  
Chicken Bryan & Mezzaluna 
(1040 calories) | 28.49 
Upgrade to a 10oz Sirloin  
(1170 calories) | add $3.00 

C A R R A B B A’S  I TA L I A N 
C L A S S I C S  T R I O 
Chicken Parmesan, Lasagne  
& Fettuccine Alfredo 
(1610 calories) | 24.49 

C H I C K E N  T R I O  1
X 

Chicken Bryan, Pollo Rosa Maria & 
Chicken Marsala, served  
with your choice of a side  
(730 calories) | 27.99 

Ww Pairs well with Elouan Pinot Noir, Oregon

A R D E N T E TO PPI N G 1 
Tomatoes, garlic, 
basil and melted 
gorgonzola cheese  
(250 calories) | add $3.99 

B RYA N TO PPI N G 1  
Goat cheese, sun-dried  
tomatoes, basil and  
lemon butter sauce  
(210 calories) | add $3.99

2,000 calories a day is used for general nutrition 
advice, but calorie needs vary. Additional nutrition 

information available upon request. Nutrition 
information is updated when new data is received 

from our suppliers. Due to this reason, calories on the 
print menu may differ from online information.  
The online information is the most up to date.



 

S P E C I A LT Y 
C O C K TA I L S

 

SOGNO DI CIOCCOLATA
“CHOCOLATE DREAM”()

A rich fudge brownie with chocolate 
mousse, fresh whipped cream and  
chocolate sauce
(1050 calories) | 9.49

STRAWBERRY  
CHEESECAKE()

Creamy New York-style cheesecake 
topped with our strawberry purée 
(990 calories) | 9.49

TRADITIONAL  
CANNOLI**()
Two crisp pastry shells stuffed with 
sweet ricotta and chocolate chip  
filling, topped with pistachios  
and powdered sugar  
(970 calories) | 8.29

TIRAMISÚ ()
Lady fingers dipped in  
liqueur-laced espresso,  
layered with sweetened  
mascarpone, Myers’s Rum  
and chocolate shavings 
(950 calories) | 9.49 

 

JOHN COLE**() 
Vanilla ice cream with caramel  
sauce and roasted cinnamon  
rum pecans  
(630 calories) | 7.79 

CANNOLI CAKE  
FOR TWO**()

Vanilla cake with layers of  
cannoli filling topped with  
a mini cannoli, pistachios  
and chocolate sauce with  
a chocolate chip crust  
(2170 calories) | 11.49
 

DESSERTS
B L AC K B E R R Y 
Light and fruity.  
Bonizio Rosso and Tuaca  
infused with blackberries,  
citrus and a hint of vanilla 
6oz (230 calories) | 8.49    
9oz (340 calories) | 12.69 
pitcher (970 calories) | 33

P E AC H 
Bright and sweet.  
Absolut Apeach,   
Citrónge, cranberry  
and orange juices and  
Bonizio Bianco 
6oz (220 calories) | 8.49    
9oz (330 calories) | 12.69 
pitcher (890 calories) | 33

C L A S S I C  R E D 
Bold and spicy.  
Bonizio Rosso, brandy  
and a hint of cinnamon 
6oz (190 calories) | 8.49    
9oz (280 calories) | 12.69 
pitcher (1020 calories) | 33

S A N G R I A

B E E R S

Domestic, craft & imported  
bottled beers available.  

Bud Light (110 cal)  | Blue Moon (170 cal) 
Peroni (160 cal)  | Samuel Adams (180 cal)

F O R  M O R E  S P I R I T S  & 
C O C K TA I L S ,  P L E A S E 
E X P LO R E  O U R 
B E V E R A G E  B O O K .

Before placing your order, please inform your server if a person in your party has a food allergy.  

** ITEM CONTAINS OR MAY CONTAIN NUTS. Espresso drinks are served with an almond biscotti.

Wines contain sulfites.

 2,000 calories a day is used for general nutrition advice, but calorie needs vary.

()All vegetarian and V  vegan menu items are prepared in the same kitchen area where non-vegetarian 
items are prepared. House Creamy Parmesan Salad and Italian Salad swap out dressing with Light 
Balsamic Dressing, Extra-Virgin Olive Oil and Red Wine or Balsamic Vinegar. Our dietitians have reviewed 
and approved these menu items and modifications for vegetarian selections based on the most current 
recipes and ingredient information from our food suppliers. Additionally, our culinary team will strive to 
accommodate your special dietary needs to these currently offered meals. Please be aware none of our 
food items are certified vegetarian. Normal kitchen operations involve cross-contact with other foods and, 
therefore, we are unable to guarantee that any menu item is completely free of animal product and assume 
no responsibility for guests with dietary restrictions.

©1995-2023 Carrabba’s Italian Grill, LLC. All rights reserved. All trademarks and logos are property of 
their respective owners and are protected by applicable trademark or other Intellectual Property laws.

B E V E R AG E S

 

PREMIUM FLAVORED LEMONADES 
Strawberry (140 calories)
Raspberry (160 calories)

FLAVORED ICED TEA OF THE DAY 
Gold Peak® Iced Tea flavored with  
some of our favorites.  
Ask your server about today’s 
options (35-50 calories).

SOFT DRINKS &  
FRESHLY BREWED ICED TEA
Coke (80 calories) 
Diet Coke (0 calories)  
Sprite (90 calories) 
Hi-C (90 calories) 
Dr. Pepper (90 calories)  
Minute Maid Lemonade (100 calories)  
Gold Peak Tea Fresh Brewed 
Iced Tea (0/70 calories)

ITALIAN BOTTLED WATER
Acqua Panna Still (0 calories) 
San Pellegrino Sparkling (0 calories)

COFFEES
Coffee (0 calories)  
Cappuccino** (90 calories)  
Espresso** (45 calories) 
Caffè Latte** (110 calories) 

S PA R K L I N G  &  S W E E T 
Light, Refreshing, Crisp 

R iondo  Prosecco, Italy                                           8.79 	                 35 
Copper Ridge White Zinfandel, California   8.29      12.19      33 
S eve n Daught e rs  Moscato, Italy                  9.29      13.69     37 
Ch at eau St e. M ic he lle  
Riesling, Washington                                                 9.79      14.49    38 
 
I TA L I A N  W H I T E S 
Dry and Delicate 
B oni z io B ianco by Ce cc hi  
Italian White Blend                                                      7.29       11.49 
Ecco D om ani  Pinot Grigio, Italy                     8.29       12.19     33 
Chloe  Pinot Grigio, Italy                                         9.49         14.49       39 
New! Santa Margherita Pinot Grigio, Italy    13.99      20.99    52 
 
S A U V I G N O N  B L A N C 
Zesty, Aromatic, Fresh  

Im age r y, California                                                 10.49     15.49        41 
K im Cr aw f ord, New Zealand                          11.49      17.19      47 
 
C H A R D O N N AY 
Citrus, Apples, Oak  

New! Torm aresc a by A nt inori,  Italy     8.29       12.49     33 
W ill iam H ill,  California                                       9.29       13.69     37 
Ke nd all - J ac k son,  California                          11.29      16.69     47 
 
R O S É 
Elegant and Crisp 

Fle urs de Pr airie,  France                               8.79       12.69   36 

P I N OT  N O I R 
Juicy, Silky, Red Berries 

M a rk Wes t, California                                             9.49       14.49     39 
E lou an, Oregon                                                           12.79     18.69     49 

New! B e lle G los B ala de  California               14.79    22.29     59 
 
I N T E R E S T I N G  R E D S 
Smooth and Velvety 
Ap ot hic  Red Blend, California                             9.29       13.69     37 
Conundrum  Red Blend, California                   10.49     15.49     41 
A rum a  Malbec, Argentina                                      11.99      17.69     47 
New! The Prisone r  Red Blend, California    17.29     25.99     69

M E R LOT 
Sultry and Sumptuous 

B ogle, California                                                          8.29       12.19      33 
D e coy by D uc k horn, California                    10.49     15.49    41

I TA L I A N  R E D S 
Cherries, Berries and Spice 

B oni z io Rosso by Ce cc hi  
Italian Red Blend                                                              7.29        11.49 
G abbia no  Chianti, Tuscany                                    9.29       13.69      37 
New! Cecchi Chianti Classico, Tuscany             9.99      14.79     39 
Alle grini  Valpolicella, Verona                              10.79   15.49      45  
Il Borro “Pian di  N ova”  
Super Tuscan, Tuscany                                                 12.79        18.69      49

C A B E R N E T  S A U V I G N O N 
Big, Bold, Robust 

B e ringe r Founde rs’ E s t at e,  
California                                                                             7.79        11.49      33 
Dark H orse, California                                            9.29      13.69     37 
New! Josh Ce llars, California                              9.99       14.99     39 
Copp ola D iamond, California                                 10.79     15.99       43 
J .  Lohr “S eve n Oak s”, California                  11.49       16.69     47 
New! Fe rr ari - C ar ano, California                       14.49     21.49    61 
 

VINO
6oz 9oz bottle 

White, Rosé or Red:  6oz (150 calories) | 9oz (230 calories) | Bottle (650 calories) 
Sparkling: 6oz (140 calories) | Bottle (600 calories)

6oz 9oz bottle 

P R O P R I E TO R ’ S  P I C K   Ask your server about 
other special wine selections available in limited 
quantities, only at your local Carrabba’s.

M2-3W-BT_1123

P O M E G R A N AT E  M A R T I N I 
Absolut Apeach vodka, pomegranate,  
orange juice and a cherry 
(200 calories) | 8.99

S I C I L I A N  P R I C K LY  P E A R 
M A R G A R I TA 
Lunazul Blanco tequila, Citrónge,  
prickly pear, fresh lime juice and  
a hint of habanero pepper 
(280 calories) | 8.49

S A N G R I A - R I TA 
Our famous blackberry sangria shaken  
with premium El Mayor Reposado  
tequila and fresh lemon sour  
(240 calories) | 8.99

I TA L I A N  O L D  FA S H I O N E D 
Our Italian twist on an American classic  
with Maker’s Mark bourbon, Disaronno 
amaretto, fresh orange and cherry 
(170 calories) | 8.99

S PA R K L I N G  T U S C A N  
L E M O N A D E 
Absolut Citron vodka, Il Tramonto 
Limoncello, house-made basil  
syrup and fresh lemon juice  
(190 calories) | 8.49

Eat.  Earn.  Redeem. 

SCAN HERE TO 
LEARN MORE

C A R R A B B AS .CO M




