
3  S m a l l  P l a te s  f o r  $ 1 2

TASTING TUESDAY*

PIZZA WEDNESDAY*

$ 9. 9 9  Wo o d - F i re d  P i z za

D A I L Y  S P E C I A L S
*THESE SPECIALS OFFERED AFTER 3PM                    

3  Co u rs e s  S ta r t i n g  a t  $ 1 2 . 9 9

AMORE MONDAY TM*

©1995-2017 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.

OUR WOOD-FIRED GRILL STORY
Grilling over an open fire has been a part of authentic 
Italian cooking for centuries. At Carrabba’s, we use 
the high heat of a 550-degree wood-fired grill fueled by 
natural hardwood. Subtle smoke from the grill is combined 
with Carrabba Family patriarch “Mr. C’s” secret grill baste 
to produce tender meats with unmatched flavor. 

LIMITED TIME ONLY

S P I CY  S I C I L I A N  R I B EY E

W4-11E  07/17



PAS S I O N  F R U I T  DA I Q U I R I
Malibu Rum, Absolut Apeach, passion fruit, fresh lime juice and a hint of  

Calabrian chile | 7.99

I TA L I A N  I C E  F R OS É 
A frosty treat! A blend of Belleruche Rosé, Absolut Citron, strawberry and Minute Maid 
Country Style Lemonade | 9.29

L I MO N C E L LO  B R EA D  P U D D I N G
Warm brioche bread with rich, creamy custard, topped with vanilla ice cream and 

drizzled with II Tramonto Limoncello | 8.99

New

Aromatic, bright, lively

CHLOE PINOT 
GRIGIO

Bold, structured, spice 

PIAN DI NOVA 
SUPER TUSCAN

Balanced, zesty, creamy

WILLIAM HILL 
CHARDONNAY

It’s  Back

 * �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.

** Item contains or may contain nuts.

Seasonal

ALL ENTRÉES SERVED WITH A CUP OF SOUP OR SIDE SALAD

S E A S O N A L  E N T R É E SD R I N K S  &  D E S S E R T

SPI CY SI CI LI AN RIBEYE *
 

Our 13oz ribeye, wood-fire grilled, prepared 
with our signature grill baste, olive oil and herbs, 
topped with our Spicy Sicilian Butter. Served 
with grilled vegetables | 24.99

TROUT ALLA NOCC IOLA **
 

Lightly breaded with hazelnuts, topped with 
roma tomatoes and basil lemon butter sauce. 
Served with grilled vegetables | 21.49

SCAMPI  DAMIA N 
Shrimp, garlic, our signature herb mix with 
white wine and lemon butter sauce tossed 
with linguine | 17.99
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