Insalale & Amﬁpagh

DRI ROMANEAR . . . . . . 55,50
Crisp Romaine Lettuce, Homemade Caesar dressing and croutons

Indaliein Tre COBIE. . .. ..o £5.95
Belgium Endive, Radicchio, Baby Arugula in a Balsamic Vinaigrette and Shaved Parmigiano

Iniallaine di Arugille ¢ FINECOH® . . . ... $6.95
Crisp Baby Arugula and Fennel with Apples, Gorgonzola Cheese in a Honey Red Wine Vinaigrette

Mezzarelie Baliliea . . . ... ... ... ... .. $6.95
Buffalo Mozzarella, Fresh Tomatoes, Roasted Peppers, Tomato Vinaigrette and Basil

Cozze MAINAIE . . . . . . £7.00
Prince Edward Island Mussels simmered in a Garlic, Olive Oil, and Light Marinara Sauce

Grighttlte @i CRIBMALL. . . . oo o $7.00
Fresh Squid grilled to Perfection, sprinkled with a Tomato Vinaigrette

Relle ai Melinzana allle SIGland ., ... . .. .........0 000 ... $5.00
Eggplant Rolatini filled with Ricotta and Mozzarella Cheese, served with Tomato and Basil

Breceol; ¢ Sallicoi@t . . .. ... ... £5.00
Broccoli Rabe sauteed with Italian Mild Sausage ExtraV1rg1n Olive Oil and Garlic

fnini

Panini di Poller ¢ Provelne. . .. .. 0. ..o i £9.50
Grilled Chicken Breast with Broccoli Rabe, Aged Provolone, Served with Cabbage Salad

Panini di Projoiite di Prima. . .. .. ......0.. ... .. ..., £10.50
Imported Italian Prosciutto, Caramelized Onions, Fresh Mozzarella, Roasted Peppers and Baby Greens

PRnini di VOJeml .. oo o”.. . .. ... £9.25
Broccoli Rabe, Zucchini, Onion, Tomatoes, Feta Cheese in a Pesto Dressing with Home Fries

Panini di Salmene Afumit@le ... 0 e $9.95

Smoked Salmon, Roasted Peppers, Mixed Greens, served with Home Fries

2 Srande Insalada

Inialiiin i Ceiare con Polle Grighaiae. . ... .. ................. £9.50
Grilled Chicken Breast served over Romaine Lettuce and Cherry Tomatoes

Inalnin Midia con Salmene Grigha ... . .................... $10.50
Grilled Atlantic Salmon over Mixed Greens Greens, Fresh Corn, Scallions in a Balsamic Vinaigrette

DHialiilte di SPindchi ¢ Gambers ... ... $10.95
Grilled Shrimp, Roasted Peppers, Avacado, over Baby Spinach in Tomato Vinaigrette

THaliite @ FIVE a6 MAFE, ... ..o $12.50

Chilled Seafood Salad of Calamari, Shrimp, Scallops, and New Zealand Mussels served in a bed of
Arugula with Extra Virgin Olive Oil, and Fresh Lemon Juice



asla e Risollo

Toriellons aetlie CAd . . ... . oo $11.50
Veal and Chicken Meat Ravioli in Fresh Tomato Sauce and Basil

FALEaAl ¢ SCAMpL. . .. .. ..o £12.50
Bowtie Pasta sauteed with Shrimp and Crabmeat in a Brandy Cream Sauce

GHEcoHt al QUATIG FOIMAGE. . . . . .. ... it $10.50

Homemade Potato Gnocchi with melted Gorgonzola, Fontina, Ricotta and Parmigiano Regiano
in a Light Cream

Papardele allle Menaliza . . ... ........... .. ... .. .. .. .... $11.50

Ribbon Pasta sauteed with Grape Tomatoes, Sun Dried Tomatoes, in a Pesto Sauce topped with
Ricotta Cheese

RUBIE Con THE FINGHE . . . oo i o $12.50

Carnarolli Rice sauteed with Procini, Shitake, and Portabello Mushrooms, Truffle Oil and Veal Stock

Dilelle ¢ Pllo

VItelo al Lemone. .. ... ... s e 812,50
Veal Cutlet, sauteed in White Wine, Lemon' and Fresh Herbs
Vit MInede. ., . . . o e e e e 81295

Veal Cutlet breaded in Bread Crumbs and Parmigiano Regiano, served with Chopped Greens and
Fresh Tomatoes

Polle Cardigfi, .. ... ... e $11.95
Chicken Breast sauteed with Onion, Mushrooms and Artichoke Hearts
POl RUGECR . . . o oo e i i $177.95

Chicken Breast sauted with Broccoli Rabe, Onions, Fresh Mozzarella, in a Madeira Wine Sauce
and touch of Tomato

Branzing Marindle . . ... ... . o 576,95
Pan seared Fillet of Branzino served in Garlic, Capers, White Wine and Lemon Sauce
Suthone allle Satmorillie . . ... ... ... . . 871,95

Grilled Salmon Steak topped with Grape Tomatoes, Capers, Green Olives, Scallions and Sun Dried Tomatoes
Cappucone $2.50 « Eypresie $2.00 < Coffee or Ten $1.50 « Sedn $1.50 « Mineral Waier 83,50

PR * 261S. 17th Street, Philadelphia PA 19103 - 215.790.0103
P

A Thank you for dining at Branzino. We would Like to provide you with a brief history of where our restaurant
ET@\V\Z@ [AO name is derived from. Branzino is a Mediterranean Bass. It is a very sweet & mild tasting fish. with a velvety
italian ristorante  texture & very white meat. Try our signature dish, Branzino Marinato, to experience this divine fish!




