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Brio Tuscan Grille
Brio brings the pleasures of the Tuscan country villa to Charlotte. The Italians built 
their spacious country villas to escape the pressures of urban life and enjoy “La Dolce 
Vita” (the good life). They would mingle with family and friends and eat freshly prepared 
food from their grounds while surrounded by natural beauty. Just like the Italians, the 
food at Brio is all simply prepared using the finest and freshest ingredients. The menu 
emphasis is on prime steaks and chops, homemade pasta specialties, and flatbreads 
prepared in an authentic Italian wood-burning oven. Enjoy “La Dolce Vita” at Brio!

4720 Piedmond Row Drive  | Charlotte, NC 28210  |  (704) 571-4214  |  pied.manager@bbrg.com

www.BrioItalian.com

DINING INFORMATION
Terrace Dining
Vegetarian Options
Take Out Meals
Seasonal Menu
Children’s Menu
Extensive Wine List

ENTERTAINMENT
Bar
Live Music
Live Jazz • Wed & Fri

ATTIRE
Resort/Dressy Casual

ADDITIONAL SERVICES
Full Service Catering
Private Rooms

VALET PARKING

RESERVATIONS
Suggested

NON-SMOKING

HANDICAP ACCESSIBLE

CREDIT CARDS
American Express 
Visa
MasterCard
Discover 

CHECKS
Not Accepted

Hours
Sun-Thurs • 11:00 am-10:00 pm

Fri & Sat • 11:00 am-11:00 pm

Meals Served
Lunch
Dinner

Sunday Brunch

Cuisine
Italian

Executive Chef
Ben Hedges

P r i m i
ROASTED GARLIC, SPINACH  
& ARTICHOKE DIP
Bubbling hot with Parmesan flatbread 10.95

CALAMARI FRITTO MISTO
Fried to a crisp golden brown with peperoncini 10.95

LOBSTER BISQUE
With shrimp and a touch of sherry 5.95

B r u s c h e t t a  &  F l a t b r e a d s
BRIO’S BRUSCHETTA QUATTRO
GREAT FOR SHARING. A sampling of our four  
housemade Bruschettas 14.95

MARGHERITA FLATBREAD
Fresh Mozzarella, vine-ripened tomatoes  
and fresh basil 12.95

I n s a l a t a
BRIO CHOPPED SALAD
Chopped greens with tomatoes, olives, onions,  
cucumber, Feta and red wine vinaigrette 4.95

TUSCAN HARVEST SALAD
Mixed greens tossed with grilled chicken, mushrooms, 
bacon, almonds, Gorgonzola cheese, apples, dried 
cranberries, crispy lavoush and Tuscan Italian dressing 14.50

GRILLED SALMON SALAD
Roma tomatoes, asparagus, Feta cheese,  
crispy shoestring potatoes and balsamic vinaigrette 14.95

Add Chopped, Caesar or Bistecca Insalata to an Entrée 3.95

S p e c i a l i t a  D e l l a  C a s a
LASAGNA BOLOGNESE AL FORNO
Oven baked pasta layered with authentic Bolognese  
meat sauce, Ricotta and Mozzarella 16.95

CHICKEN MILANESE
Crispy Romano chicken with herb pasta,  
fresh Mozzarella and housemade Pomodoro sauce 18.95

BRIO CRAB & SHRIMP CAKES
Lump crab and Gulf shrimp cakes with 
roasted vegetables and creamy horseradish 22.95

SHRIMP & LOBSTER FETTUCCINE
Shrimp and lobster tossed with mushrooms,  
green onions and a spicy lobster butter sauce 20.95

VEAL MILANESE
Lightly breaded veal scaloppine with tomatoes, fettuccine  
peperonata and a white wine lemon caper sauce 23.95

B i s t e c c a
TOURNEDOS DI MANZO
Two 4 oz. filets, served with Romano crusted  
tomatoes, asparagus and Hollandaise 25.95

GORGONZOLA CRUSTED BISTECCA
Perfectly seasoned and grilled to order topped with  
Gorgonzola  8 OZ. FILET 27.95  14 OZ. STRIP 26.95

MARE E TERRE “SURF & TURF”
An 8 oz. filet grilled to order with our signature crab  
and shrimp cake, vegetables and crispy potatoes 29.95

FILETTO DI MANZO TOSCANO
8 oz. Center-cut filet, perfectly seasoned and  
grilled to order 27.95

All Steaks include Potatoes and Vegetables.

T h e  G r i l l e
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 potatoes and asparagus 20.95

ROASTED LAMB CHOPS
Full rack, grilled to order and perfectly seasoned, with red wine 
veal sauce, mashed potatoes and grilled asparagus 26.95

P a s t a
SWEET POTATO  
& CHICKEN RISOTTO
With pancetta, roasted chicken and sweet potatoes,  
grilled asparagus, Parmigiano-Reggiano and pine nuts 15.95

GARGANELLI CARBONARA
Wood-grilled chicken, crisp bacon,  
Parmesan cheese and sautéed spinach 16.95

PASTA FRA DIAVOLO
Penne tossed with a spicy tomato cream sauce  
and green onions  SHRIMP 16.95  CHICKEN 15.95

PASTA BRIO
Rigatoni, grilled chicken, seared mushrooms and roasted  
red pepper sauce 14.95

PENNE MEDITERRANEAN
Mushrooms, spinach, sun-dried tomatoes, caramelized  
onions, Feta, and pine nuts 15.95

Cuisineof Charlotte.com


