
BBBROWN’S

Dolchinos
An individual sampling of our 

favorite desserts

Vanilla Creme Brulee

Creamy housemade custard with 
the season’s freshest ingredients 

2.50

Mocha Caramel Cake

A decadent chocolate cake, 
layered with milk chocolate 

ganache, caramel, rich chocolate 
frosting and vanilla whipped 

cream 2.50

Tiramisu

Lady fingers layered with coffee 
liqueur, mascarpone cheese and 

cocoa 2.50

Grande
Torta Di Cioccolata

Rich chocolate cake with warm 
center topped with Vanilla Bean 

Gelato and chocolate syrup 6.95
BRIO’s Famous Cheesecake

Rich and creamy cheesecake topped 
with caramelized sugar and creme 

anglaise 6.95
Gelato Ice Cream

This traditional Tuscan dessert is 
made with Italian flavors, fresh 

cream and sugar

Alla Vaniglia

Vanilla 4.95
Mocha Cioccolata

Mocha Crunch 4.95



The Grille 
Add a Chopped, Caesar or Bistecca 

Insalata 3.95
Chicken Under The Brick

With vegetables, mashed potatoes and 
mushroom Marsala sauce 18.95

Grilled Salmon*
With Romano crusted tomatoes, citrus 

pesto, asparagus and crispy shoestring 
potatoes 21.95

Tuscan Grilled Pork Chops

Center-cut, marinated in-house and 
seared on the grill, with mashed pota-

toes and asparagus 20.95
Add a Chopped, Caesar or Bistecca 

Insalata 3.95

Roasted Lamb Chops*
Full rack, perfectly seasoned and grilled 

to order, with red wine veal sauce, 
mashed potatoes and grilled asparagus 

26.95

Gorgonzola Lamb Chops*
Grilled with Gorgonzola crust, sauteed 

spinach and red wine veal sauce 27.95

Sweet Potato & Chicken

With pancetta, roasted chicken and 
sweet potatoes, grilled asparagus, 

Parmigiano-Reggiano and pine nuts 
15.95

Pasta
Add a Chopped, Caesar or Bistecca 

Insalata 3.95
Fettuccine Napoli

Fresh fettuccine tossed with smoked 
chicken, carmelized onions, sundried 
tomatoes, pancetta, broccoli florets 
and chili flake in a light bercy with 

Parmigiano-Reggiano 14.95
Pasta BRIO

Rigatoni, grilled chicken, seared 
mushrooms and roasted red pepper sauce 

15.95
Pomodoro with Chicken

Angel hair with grilled chicken, 
tomatoes, pine nuts and a cilantro pesto 

drizzle 14.95
Pasta Alla Vodka

Delicate handmade pasta filled with 
Ricotta cheese, with crispy pancetta, 
garlic, basil and a tomato Parmesan 

cream sauce 16.25
Garganelli Carbonara

Grilled chicken, crisp bacon, Parmesan 
cheese and sauteed spinach 16.95

Add a Chopped, Caesar or Bistecca 
Insalata 3.95

About us
Started in 1805 Brown’s has been 

the cornerstone of elegancefor ages 
and also for years to come. join us 
in the experience of a lifetime, taste 
the masterpieces of of master chefs 
who learned from the masters of 

italian cuisine.


