
S M A L L 
P L AT E S

THREE- CHEESE & SAUSAGE 
STUFFED MUSHROOMS

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

6oz 9oz bottle 6oz 9oz bottle 

H I D D E N  G E M S 
H A N D - P I C K E D  A N D  U N D I S C O V E R E D 

F O R  S P E C I A LT Y  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 .

2,000 calories a day is used for general nutrition advice, but calorie needs vary.
©1995-2018 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.

S A N G R I A B E E R S

Domestic, craft & imported 
bottled beers available.  
Bud Light (110 calories) 
Blue Moon (180 calories) 
Peroni (160 calories) 
Stella Artois (170 calories)

B E V E R A G E S
I TA L I A N  B O T T L E D  WAT E R  
Acqua Panna Still (0 calories) or  
San Pellegrino Sparkling (0 calories)

F R E S H LY  B R E W E D 
I C E D  T E A  (0/50 calories)

F L AV O R E D  I C E D  T E A  O F  T H E  D AY 
Gold Peak® Iced Tea flavored with some  
of our favorites. Ask your server about 
today’s options  (35-45 calories)

M I N U T E  M A I D  C O U N T R Y  
S T Y L E  L E M O N A D E  (120 calories)

S PA R K L I N G  I TA L I A N  S O D A S 
Orange (180 calories) or  
Raspberry (190 calories)

S O F T  D R I N K S 

 (90           0         80            90           80 calories)  |  |  |  |

S PA R K L I N G  &  S W E E T 

Light, Refreshing, Crisp

R io n d o  Prosecco, Italy	 9.29 		  37

Co p p e r R i d g e  White Zinfandel, California	 8.29	 12.19	 33

Ros at e ll o  Moscato, Italy	 8.79	 12.99	 35

S a i nt M  Riesling, Germany	 9.99	 14.79	 39

I TA L I A N  W H I T E S 

Dry and Delicate

B o ni z io B i a n c o by Ce c c h i 	 7.49	 10.99 
Italian White Blend

E c c o D o m a ni  Pinot Grigio, Italy	 8.29	 12.19	 33

Ch l o e  Pinot Grigio, Italy	 9.49	 14.19	 39

S a nt a M a r gh e ri t a  Pinot Grigio, Italy		   	 49

S A U V I G N O N  B L A N C 

Zesty, Aromatic, Fresh

New! I m a g e r y,  California	 10.99	 15.79	 41

K i m Cr aw f o r d,  Marlborough, New Zealand	 11.49	 17.29	 47

C H A R D O N N AY 

Citrus, Apples, Oak

W ill i a m H il l,  California	 9.59	 14.19	 39

Ke n d a ll - J a c k s o n,  California	 11.19	 16.69	 47

D e c oy by D u c k h o rn,  Sonoma County, California		  47

A nt ic a,  Napa Valley, California			   63

R O S É 

Elegant and Crisp

M . Ch a p o u t i e r B e ll e r u c h e, 	 8.29	 12.19	 35 
Côtes-du-Rhône, France

New! M a r t i ni  & Ros s i  S p a rk li n g, 	 8.79		  35 
Torino, Italy

P I N OT  N O I R 

Juicy, Silky, Red Berries

M a rk We s t ,  California	 9.49	 14.19	 39

Co p p o l a Vot r e S a nt é,  California			   45

E l o u a n,  Oregon	 12.69	 18.59	 49

I N T E R E S T I N G  R E D S 

Smooth and Velvety

A p ot h ic  Red Blend, California	 9.59	 14.19	 39

J o e l  G ot t  Zinfandel, California			   45

L aye r C a ke  Malbec, Argentina	 12.49	 18.69	 49

St a g s’ L e a p W i n e r y  Petite Sirah, Napa Valley, California	 63

M E R LOT 

Sultry and Sumptuous

E c c o D o m a ni,  Italy	 8.29	 12.19	 33

M a rk h a m,  California		   	 49

I TA L I A N  R E D S 

Cherries, Berries and Spice

B o ni z io Ros s o by Ce c c h i  Italian Red Blend	 7.49	 10.99

G a b b i a n o  Chianti, Tuscany	 9.29	 13.69	 37

S a nt a Cris t i n a  Chianti Superiore, Tuscany			   39

Pi a n d i  N ov a  Super Tuscan, Tuscany	 12.69	 18.79	 49

G u a d o a l  Ta s s o “I l  B r u c i at o”, 	 13.79	 19.49	 55 
Bolgheri, Italy

M a r c h e s i  d i  B a r o l o  Barolo Tradizione, Piedmont		  73

G a j a C a’ M a r c a n d a Pr o m is  Red Blend, Tuscany		  75

C A B E R N E T  S A U V I G N O N 

Big, Bold, Robust

B e ri n g e r Fo u n d e r s’ E s t at e,  California	 7.69	 11.49	 33

D a rk H o r s e,  California	 9.59	 14.49	 39

Co p p o l a D i a m o n d,  California			   43

L o u is M a r t i ni,  California	 11.19	 16.69	 47

J .  L o h r “S eve n O a k s”,  Paso Robles, California	 11.49	 16.99 	 47

S e q u oi a G r ove,  Napa Valley, California			   71

New! Cecchi Chianti  Classico,  Tuscany, Italy 
93 points, James Suckling  A true, authentic Tuscan red wine 
from the Cecchi family, this Chianti Classico has flavors of 
blueberry, vanilla and spice	 13.19	 18.99	 49

New! Allegrini  Valpolicella,  Verona, Italy 
90 points, Wine Enthusiast  Historic red blend from the hills 
of romantic Verona, Italy. Fragrant and elegant – filled with red 
fruit and aromatic herbs	 10.19	 14.79	 43

Proprietor ’s Pick 
Ask your server about special selections at your local Carrabba’s

B L A C K B E R R Y 
Light and fruity. Bonizio Rosso and  
Tuaca infused with blackberries,  
citrus and a hint of vanilla 
6oz (250 calories) | 8.59    
9oz (370 calories) | 12.59 
pitcher (1050 calories) | 34

P E A C H 
Bright and crisp. White Zinfandel, 
Absolut Apeach, Patrón Citronge, 
cranberry and orange juice 
6oz (210 calories) | 8.59    
9oz (300 calories) | 12.59 
pitcher (880 calories) | 34

C L A S S I C  R E D 
Bold and spicy. Bonizio Rosso, brandy 
and a hint of cinnamon 
6oz (200 calories) | 8.59    
9oz (290 calories) | 12.59 
pitcher (1040 calories) | 34

  
Wines contain sulfites.

B R U S C H E T T E  S I C I L I A N I  () 
Oven-baked bread served with diced 

tomatoes, fresh basil, oregano, red onions 
and kalamata olives marinated in 
olive oil and red wine vinegar then 

topped with ricotta salata 
(450 calories) | 4.99

G R I L L E D  A S PA R AG U S 
W I T H  P R O S C I U T T O  1() 

Wood-grilled asparagus wrapped 
in prosciutto and mozzarella, 
drizzled with balsamic glaze 

(250 calories) | 6.29

M E AT B A L L S  &  R I C O T TA  () 
Simmered in our pomodoro sauce 

with ricotta and romano cheese 
(380 calories) | 6.49

T H R E E - 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, romano, mozzarella 

and Italian breadcrumbs served 
over our tomato cream sauce 

(300 calories) | 6.79
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C O M B I N AT I O N S

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

S E A F O O D

C H I C K E N ,  
P O R K  &  V E A L 

Prepared with our signature grill baste, olive oil and herbs.  
Served simply grilled or with your choice of a topping.

TOPPINGS

PA S TA

A P P E T I Z E R S
W O O D - F I R E D  

P I Z Z A S

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

+ From 8/28/18 - 12/31/18, Carrabba’s will donate up to a maximum of $50,000 to the Moffitt Cancer Center, 12902 USF Magnolia Drive, Tampa, FL 33612

() Indicates Dishes Under 600 calories. Entrées are under 600 calories when paired with freshly steamed broccoli (40 calories) as a side item. Calorie count does not include soup or salad. 

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.

 
 

$1 for each Pasta Georgio sold will be 
donated to Moffitt Cancer Center +

S A L A D S

S I D E S

C A E S A R  S A L A D 
Wood-grilled chicken or shrimp 
served over romaine, croutons, 

parmesan cheese and caesar dressing  
Chicken (720 calories) | 15.29   
Shrimp (650 calories) | 17.29

J O H N N Y  R O C C O  S A L A D  1() 
Wood-grilled shrimp and sea scallops 

served over mixed greens tossed 
with roasted red peppers, 

kalamata olives and ricotta salata 
in our Italian vinaigrette 

(530 calories) | 17.99

I TA L I A N  S A L A D  1 
Mixed greens, garden vegetables, 

kalamata olives and our 
Italian vinaigrette dressing 
Chicken (840 calories) | 15.29 
Shrimp (770 calories) | 17.29

S I D E  S A L A D S  () 
Italian 1  (350 calories), 

House 1  (260 calories) or 
Caesar (320 calories) | 4.99
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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 
cup (100 calories) | 4.99    

bowl (200 calories) | 6.99

M I N E S T R O N E  1() 
Traditional Italian vegetable soup 

cup (120 calories) | 4.99    
bowl (240 calories) | 6.99

S A U S AG E  &  L E N T I L  () 
Hearty lentil soup with our 

Italian fennel sausage 
cup (220 calories) | 4.99    
bowl (430 calories) | 6.99

S A U T É E D  B R O C C O L I  1 
(160 calories) | 3.99

G A R L I C  M A S H E D  P O TAT O E S  1 
(330 calories) | 3.99

P E N N E  P O M O D O R O 
(210 calories) | 3.99

M U S S E L S  I N  W H I T E  W I N E 
L E M O N  B U T T E R 

Prince Edward Island mussels 
steamed in white wine, basil 
and our lemon butter sauce 

(640 calories) | 12.29

Z U C C H I N I  F R I T T E 
Hand-breaded, lightly fried and 
served with roasted garlic aioli 

(910 calories) | 9.99

C A L A M A R I 
Hand-breaded to order and served 

with our marinara sauce 
(900 calories) | 11.99

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 
(990 calories) | 10.49

S H R I M P  S C A M P I 
Garlic, white wine and our lemon 

butter sauce served with baked bread 
(910 calories) | 11.29

C A L A B R I A N  R OA S T E D  W I N G S 
Seasoned with spicy Italian 
peppers. Served with our 
gorgonzola dipping sauce 

(900 calories) | 11.79

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 
(500 calories) | 9.99

Pastas are served with a cup of soup or a side salad. 
Ask your server about 1 Gluten-Free Casarecce pasta or Whole Grain spaghetti options.

L I N G U I N E  P E S C AT O R E 
Shrimp, sea scallops, mussels and 
spicy marinara sauce 
(840 calories) | 20.79

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 
(1440 calories) | 17.79

L A S AG N E 
Pasta layered with our pomodoro 
sauce, meat sauce, ricotta, romano 
and mozzarella cheese 
(780 calories) | 16.29

L I N G U I N E  P O S I TA N O 
Crushed tomatoes, garlic, olive oil 
and basil (800 calories) | 13.29 
Chicken (940 calories) | 16.29    
Shrimp (870 calories) | 18.29

F E T T U C C I N E  W E E S I E 
Fettuccine Alfredo with sautéed 
shrimp, scallions, basil, garlic 
and mushrooms in our white 
wine lemon butter sauce 
(1510 calories) | 19.29

New! PA S TA  G E O R G I O 
Penne pasta with sautéed bell 
peppers and romano in our roasted 
red pepper sauce, topped and baked 
with meatballs and mozzarella 
(1140 calories) | 17.79

Entrées are served with a cup of soup or a side salad and your 
choice of side. Substitute Grilled Asparagus or Fettuccine Alfredo 
for an additional $2.50.

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 
(680 calories) | 19.79

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 
(480 calories) | 19.79

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, romano 
and mozzarella 
(690 calories) | 18.49

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 our signature grill baste, 
olive oil and herbs 
(290 calories) | 15.79

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 
(620 calories) | 20.29 

Ww Pairs well with Elouan 
Pinot Noir, Oregon

V E A L  M A R S A L A*() 
Sautéed and topped with 
mushrooms and our Lombardo 
Marsala wine sauce 
(460 calories) | 22.49

T U S C A N - G R I L L E D 
S I R L O I N *  1() 
6oz (320 calories) | 16.29 
9oz (490 calories) | 19.29

T U S C A N - G R I L L E D  R I B E Y E *1 
13oz (710 calories) | 25.49

T U S C A N - G R I L L E D 
P O R K  C H O P *1 
One Chop ()  (390 calories) | 16.29 
Two Chops (780 calories) | 19.79

S H R I M P  &  S E A  S C A L L O P 
S P I E D I N O() 
Coated with Italian breadcrumbs, 
wood-grilled and topped with our 
lemon butter sauce 
(550 calories) | 21.29

W O O D - G R I L L E D 
T I L A P I A*  1() 
With olive oil and our signature grill 
seasoning, topped with roasted 
tomatoes, basil and balsamic glaze 
(310 calories) | 17.29

T H E  J O H N N Y *1 
Tuscan-Grilled Sirloin Marsala 
& Chicken Bryan 
(760 calories) | 24.29

C A R R A B B A’S  I TA L I A N 
C L A S S I C S 
Chicken Parmesan & Lasagne 
(690 calories) | 21.49

C H I C K E N  T R I O  1 
Chicken Bryan, Pollo Rosa 
Maria & Chicken Marsala 
(940 calories) | 24.79 

Ww Pairs well with Markham 
Merlot, California

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

S PI C Y S I C I LI A N B U T T E R 1 (60 calories)

GA R LI C A I O LI 1 (220 calories)

M A R SA L A SAU C E 1 (190 calories) (add $3.80)

B RYA N TO PPI N G 1 (320 calories) (add $3.80)

S C A M PI TO PPI N G 1 (390 calories) (add $3.80)

P R E M I U M  S I D E S
G R I L L E D  A S PA R AG U S  1 

(60 calories) | 6.49

F E T T U C C I N E  A L F R E D O 
(690 calories) | 6.49

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 
(1040 calories) | 17.29

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 
(710 calories) | 20.29

M E Z Z A L U N A 
Half-moon ravioli with chicken, 
ricotta, romano and spinach in 
our tomato cream sauce 
(740 calories) | 16.99

T U S C A N - G R I L L E D  F I L E T *1 
9oz (640 calories) | 26.49 

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

All salads may be made with light 
balsamic dressing 1 (80 calories). 

Add crumbled gorgonzola 1 
(110 calories) to any salad for $2.00. M A R G H E R I TA  P I Z Z A 

Fresh milk mozzarella, fresh 
tomatoes and basil 

(720 calories) | 13.49

P E P P E R O N I  P I Z Z A 
Fresh mozzarella and pepperoni 

(780 calories) | 13.99

C R E AT E  YO U R 
O W N  P I Z Z A 

Our zesty pizza sauce with 
mozzarella and romano cheese. 

Your choice of up to three toppings 
(650-1150 calories) | 15.49 

 
Italian fennel sausage (150 calories), 

Pepperoni (120 calories), 
Meatballs (230 calories), 

Kalamata olives (40 calories), 
Mushrooms (40 calories), 

Roasted red bell peppers (5 calories), 
Onions (5 calories) or 

Sun-dried tomatoes (90 calories)

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 
(1140 calories) | 19.79 

Ww Pairs well with Pian di Nova 
Super Tuscan, Italy

S PAG H E T T I 
Pomodoro sauce (670 calories) | 13.79 
Bolognese meat sauce (880 calories)  
or Meatballs (1040 calories) | 16.29

PA R M E S A N  C H I C K E N 
A R U G U L A 
Sautéed chicken breast coated with 
seasoned breadcrumbs topped with fresh 
arugula, tomatoes and parmesan cheese 
in our Italian vinaigrette dressing 
(600 calories) | 18.49

P R O S C I U T T O - W R A P P E D 
P O R K  T E N D E R L O I N *  1() 
Medallions wrapped in prosciutto, 
wood-grilled and topped with our 
port wine fig sauce 
(420 calories) | 16.79

T O M AT O  B A S I L  S A L M O N *1 
Wood-grilled and topped with our 
tomato basil vinaigrette 
(700 calories) | 20.49 

Ww Pairs well with William Hill 
Chardonnay, California


