
Appetizers
 

Moules Frites   10
Steamed Mussels in a Light Dijon Mustard and Saffron Cream Sauce  

served with Pommes Frites to dip
 

Bravo Calamari Provencal   9
Fried Squid tossed with Tomatoes, Kalamata Olives, Capers,  

and Extra Virgin Olive Oil

Cheese Plate  11
Chef’s selection representing Four French Regions served with  

Fruit, Walnut Butter, and Country Bread

Crab Cake  12
Maryland Lump Crabcake served with an Asian Slaw 

and Chipolte Aioli
 

Soup and Salad
 

French Onion Soup   5
Topped with a Crouton and Gruyère Cheese

 
Soup du Jour   4

 
Nicoise Salad   8

Marinated Haricots Verts, Sautéed Baby Potatoes, Hard Boiled Egg, Nicoise 
Olives, and Mixed Field Greens tossed in a Sherry Dijon Vinaigrette

 
Bravo Salad   8

Crispy Greens with Tomatoes, Roasted Red Peppers, and Red Onions  
topped with Pan Seared Goat Cheese and Sherry Dijon Vinaigrette 

 
Caesar Salad   7

Crisp Romaine Lettuce tossed in Caesar Dressing topped with Garlic Croutons 
and Shaved Parmesan Cheese

 
Poached Pear Salad   8

With Roquefort Cheese, Walnuts, Endive, and Boston Bibb Lettuce  
topped with a Shallot Tarragon Dressing

Frisee Salad  8
European Endive, Frisee, Lardons, Asparagus topped with a Fried Egg 

and Sherry Dijon Vinaigrette
 

Add Grilled Chicken   2.25
Add Grilled Shrimp   3.75

Add Seared Tuna   5



Burgers and Sandwiches
 

Peasant Burger   8
Our Gourmet Burger

 
Nappa Building Burger   9

Topped with Brie Cheese and Caramelized Onions
 

Parisian Burger   9
Topped with Boursin Cheese

 
Bravo Burger   9

Topped with Aged Vermont Cheddar
 

Blue Burger   9
Topped with Danish Blue Cheese and Applewood Bacon

 
Croque Monsieur or Madame   9

Classic Ham and Cheese Sandwich served on a French Baguette
(Madame with Fried Egg on top,  add  1)

 
Bravo Chicken Sandwich   9

Grilled Chicken, Avocado, Tomato, Applewood Bacon, Arugula, 
and House Made Mayonnaise on a French Baguette

Sides

Applewood Bacon  3.50
Country Sausage  3
Sauteed Potatoes  3
Pomme Frittes  3

Fresh Fruit  5
Croissant 3

Cinnamon Oatmeal  4.50
Bagel  2.50



Brunch

Halibut   16
In a Citrus Vinaigrette over a Warm Bed of Lentils

Steak and Eggs   14
Red Wine Marinated Skirt Steak 

Served with Poached Eggs and Sauteed Potatoes

Hash   11
Duck Confit Hash topped with Poached Eggs

Salmon Gravlox   9
Cured Salmon with Scrambled Eggs and Country Toast

Scrambled Eggs   6
With Tomato, Scallions and Feta

Eggs Benedict
Topped with a Cornmeal Encrusted Fried Tomato  8 

With Ham  10
With Beef Tenderloin  13 

Omelette   8
Your choice of Ham, Cheese, Tomato, Spinach, Asparagus

Belgian Waffle   8
Topped with a Warm Berry Compote

French Toast   7
Thick-cut Cinnamon Raisin Bread 

Topped with Rum Caramelized Bananas

Cinnamon Oatmeal   6
With Caramelized Bananas

Granola, Fresh Fruit and Yogurt  7
Drizzled with a Citrus Honey

Gravalox Plate  11
With Bagel, Cream Cheese, Capers and Onions

Bravo Brasserie would like to inform you that consuming raw or undercooked meat, poultry, 
seafood or eggs may increase the risk of food borne illness.




