
This menu may be cooked to your liking. Consuming raw or undercooked meats, fish, shellfish or fresh shell eggs may increase your risk of 
food Bourne illness, especially if you have certain medical conditions. Our Gluten Free & Dairy Free items are made with love in a kitchen 
that contains Gluten and Dairy products.

*RAW
**COOKED TO LIKING

A P P E T I Z E R S P A S T A

E N T R É ES O U P  &  S A L A D SALADS SERVED WITH OUR
HOMEMADE DRESSING

P I Z Z E T T A S   1 2 ”

P L A N T  B A S E D

S I C I L I A N  1 0 ”

P I Z Z E R I A  -  R E S T A U R A N T

ADD TO ANY SALAD   GRILLED CHICKEN +6.95  -  FRIED CHICKEN +6.95
GRILLED SALMON +15.50  -  SKIRT STEAK +13.95  -  GRILLED SHRIMP +2.95 EACH

P A N I N O
S

ID
E

S

Chicken Meatball Parm Hero	 19.50
Seasoned Ricotta - Aged Provolone
Vodka Sauce - French Fries

Buttermilk Fried Chicken BLTA	 18.75
Smoked Bacon - Arugula - Tomato
Avocado - Garlic Aioli - French Fries

Skirt Steak Panini	 19.75
Fried Onions - Bacon - Provolone

Eggplant Panini	 11.95
Fried Eggplant - Spicy Soppressata
Fresh Mozzarella - Roasted Peppers - Pesto

Grilled Chicken Panini	 10.95
Sautéed Broccoli Rabe  -or- 
Fresh Mozzarella - Roasted Peppers

Bramalo Burger	 23.75
Short Rib - Caramelized Onion - Swiss
Special Sauce - French Fries

Brisket Burger   CHOICE OF CHEESE	  20.95
Lettuce - Tomato - Onion - Mac Sauce - French Fries

Chicken Burger   CHOICE OF CHEESE	 17.50
Fresh Ground Chicken - Chipotle Aioli - French Fries

A M E R I C A N - M OZ Z A R E L L A -  G O R G O N ZO L A
P R OVO LO N E - S W I S S -  W H I T E C H E D D A R

BROWN RICE FUSILLI - TORTELLINI - RAVIOLI
ZUCCHINI LINGUINE - CAVATELLI - GNOCCHI  +2.00

SERVED WITH CHOICE OF
PASTA - RISOTTO - HOUSE SALAD

Margherita	 14.25
Fresh Mozzarella - Grandma Sauce - Fresh Basil - E.V.O.O. Drizzle

Buffalo	 16.95
Spicy Buffalo Chicken - Bleu Cheese - Mozzarella

Honey Spice	 16.95
Spicy  Sopressata - Mozzarella - Honey 

Spinach & Artichoke	 16.95
Cream - Mozzarella

Mac & Cheese	 15.25
Baby Shells - American - Romano - Mozzarella 

Crumbled Sausage	 16.75
Crumbled Sausage - Cherry Peppers - Mozzarella

Vodka Margherita	 15.95
Fresh Mozzarella - Vodka Sauce

Cauliflower   GF	 16.50
Rice Flour - Grandma Sauce - Mozzarella

2.75 PER TOPPING ON PERSONAL PIES
WE DO NOT USE PEANUT OIL

Classic Sicilian	 13.95
Grandma	 13.95
Upside Down Sicilian  Fresh Mozzarella	 15.95

The Fidanzata	 16.95
Roasted Red Peppers - Black Olives
Violife Mozzarella - Marinara - 10” Sicilian Crust
Vegan Sausage & Broccoli Rabe	 17.75
Tempeh - Wheat Gluten - Violife Mozzarella
Garlic & Oil - 12” Round

V

AVAILABLE TOPPINGS   SAUSAGE - PEPPERONI - BACON - MEATBALLS
PROSCIUTTO - SPICY SOPRESSATA - GRILLED CHICKEN - FRIED CHICKEN

EXTRA CHEESE - MUSHROOMS - PEPPERS - BROCCOLI
BLACK OLIVES - CARMELIZED ONIONS

www.bramalobellmore.com

@bramalobellmore

W I N G S 8 PC.   17.25

Buffalo  -  Garlic Parm  -  Thai Chili  -  Hot Honey Ranch
Truffle Honey  -  Smokey Sweet BBQ  -  Korean BBQ

Escarole & Beans  -  Sautéed Spinach  -  Primavera Risotto
Sautéed Broccoli  -  Sautéed Broccoli Rabe  -  Parmesan Truffle Fries

Meatball Parm Hero	 13.25
Chicken Cutlet Parm Hero	 14.25
Chicken Vodka Parm Hero	 15.25

Eggplant Parm Hero	 12.50
Shrimp Parm Hero	 17.50
Sausage, Pepper & Onions Hero	 13.25

11.95

Brunch
SAT & SUN
1 1 A M  -  3 P M

J O I N  U S  F O R

ALL OF OUR CHICKEN IS ANTIBIOTIC FREE AND G.M.O. FREE

BONE IN  -  BONELESS

Rigatoni Alla Vodka	 19.75
Prosciutto - Vodka Sauce

Linguine Clam Sauce   RED OR WHITE	 22.50
Shelled Baby Clams - Garlic & Oil

Fettuccini Bolognese	 20.25
Ground Beef - Veal - Tomato - Herbs - Touch of Cream

Cavatelli Rustica	 22.50
Crumbled Sausage - Broccoli Rabe - Garlic Sauce

Penne Pollo Caprese	 22.50
Sautéed Chicken - Cherry Tomato - Basil - Fresh Mozzarella - Garlic & Oil

Rigatoni Pollo Pesto Rosso	 26.50
Chicken Meatballs - Pesto - Cream - Marinara

Spaghetti Firenze	 22.50
Sautéed Chicken - Spinach - Fresh Mozzarella - Pink Sauce

Fettuccini Lorenzo	 26.50
Crab Meat - Shrimp - Spinach - Cognac Pink Sauce

Short Rib Rigatoni	 26.50
Short Rib - Rigatoni - Demi Glace - Ricotta - Fried Onions - Pomodoro

Farfalle Bramalo	 26.50
Sautéed Shrimp - Chicken - Peas - Broccoli - Roasted Tomato Cream

Drunken Burrata	 26.25
Spaghetti - Vodka Sauce - Prosciutto - Pecorino Romano

Vegan Bolognese  	 20.75
Zucchini Linguine - Vegan Sausage - Marinara

Baked Ziti 	 20.75
Baked Ravioli	 20.75

Chicken Classic   CHOICE OF	 27.50
Parmigiana - Francaise - Marsala - Bruschetta - Milanese - Primavera

Chicken Branchinelli	 27.50
Pan Fried - Gorgonzola Cream - Artichoke - Cherry Pepper

Chicken Verde	 27.50
Battered - Broccoli - Mozzarella - Sherry Tomato Sauce

Grilled Chicken Balsamic	 24.95
Iceberg - Onion - Carrot - Balsamic Glaze - Vinaigrette

Walnut Crusted Chicken	 29.95
Candied Walnut Crust - Marsala Demi-Glaze

Grilled Sausage	 25.50
Broccoli Rabe - or - Escarole Beans

Eggplant Parmigiana	 22.95
Breaded - Tomato Sauce - Melted Mozzarella

Salmon Filet	 29.75
Grilled - Teriyaki Glace  - Pineapple Salsa  -or-  Lemon - White Wine

Shrimp Parmigiana	 29.75
Butterflied - Tomato Sauce - Mozzarella

Lemon Pesto Sole	 37.75
Basil Pesto - Lemon - White Wine

Skirt Steak **	 39.95
Gorgonzola Cream - Cherry Pepper

Mussels	 15.95
Marinara - or - Luciano Style

Fried Calamari	 17.50
Arrabbiata Style +1.50

Baked Clams Oreganata (6)	 14.25

Troffolini (6)	 15.50
Stuffed Pasta - Ricotta - Pear - Truffle Cream Sauce

Zucchini Chips	 14.50
Horseradish Dijon

Short Rib Mac & Cheese	 18.50
Meatballs (4)   Add Ricotta +1.00	 11.25
Mozzarella Sticks (6)	 11.25
Mini Riceball (3)   Parmigiana +1.50	 11.25
Burrata	 18.25
Prosciutto - Arugula - Balsamic Glaze

Chicken Meatballs (4)	 12.25
Choice of  Vodka - Marinara - Buffalo

Broccoli Rabe Caesar	 18.50
Caesar Dressing - Garlic Parmesan Crumble - Pecorino

Pasta e Fagioli - Minestrone - Lentil - Tortellini en Brodo	 8.25

Fresh Tossed Salad	 9.50

Caesar Salad	 9.50

Branchinelli’s Special Salad	 13.25
Mushrooms - Mozzarella - Broccoli

Tri Color Salad	 14.25
Arugula - Radicchio - Endive - Romaine
Olive Oil & Lemon - Pecorino Romano

Buffalo Chicken Salad	 17.50
Romaine - Red Onion - Tomato - Gorgonzola - Sautéed Chicken
Honey - Buffalo Sauce - Blue Cheese

Gorgonzola Salad	 13.95
Mixed Greens - Cranberries - Crumbled Gorgonzola Cheese
Glazed Walnuts - Raspberry Vinaigrette

Greek Salad	 14.95
Romaine - Tomato - Red Onion - Bell Peppers - Feta
Olives - Stuffed Grape Leaves

Skirt Steak Salad	 24.25
Mesculin Greens - Romaine - Red Onion - Tomato
Gorgonzola - House Vinaigrette



P I Z Z E R I A  -  R E S T A U R A N TP I Z Z E R I A  -  R E S T A U R A N T


