Daily Whiteboard Specials

Enjoy Lunch & Dinner menus with a
sampling of Brioni’s famous specials
and house favorites, created fresh
everyday, just for you.

Grilled Veal Chop
Grilled over a bed of sauteed spinach
topped with crispy shitake mushrooms

Veal Sorrentino

Three veal medallions topped with fresh
mozzarella, proscuitto, and eggplant
finished with a marsala wine sauce

Chicken Martini

Encrusted chicken breast with parmesan
sauteed with lemon white wine and topped
with asparagus spears

Chicken Luca Brasi
Chicken breast encrusted with italian bread
crumps topped with a crisp chopped salad

Veal Chop Luca Brasi

Veal chop encrusted in italian bread crumbs
sauteed and topped with a crisp chopped
salad

Capellini Clams
Capellini with fresh manilla clams in a white
wine clam sauce

Spinach Ricotta Dumplings
Fresh spinach and ricotta in a fresh tomato
basil sauce

Rigatoni Four Cheese
Rigatoni in a creamy four cheese sauce

Capellini w/ Crabmeat
Capellini with jumbo lump angel hair
Crabmeat with wine

Porterhouse for two

Grilled with fresh creamed spinach, garlic
parmesan potatoes, grilled portabello
mushroom, and caramelized onions

NY Strip
Grilled NY strip with choice of pasta or
julienne vegetables

Filet Mignon
Grilled filet with choice of pasta or julienne
vegetables

Grilled Salmon



Grilled salmon topped with a touch of
balsamic with julienne vegetables

Halibut Provencal

Pan sauteed halibut with lemon white wine
and chopped tomotoes with a side of
julienne vegetables

Tilapia Picatta

Pan sauteed tilapia with a white wine
piccotta sauce with a side of julienne
vegetables



