


Chicken..........24.95        Veal..........28.95
served with side of spaghetti 

picatta
sautéed with capers in a 
lemon butter white wine sauce

Italian Classics

18% gratuity will be added to parties of six or more-$3 charge for splitting dishes
www.ravennadallas.com

saltimboca
topped with prosciutto, sage, mozzarella 
served in a tomato garlic wine sauce

florentine
pan seared topped with spinach, 
mozzarella, mushrooms, baked 
in tomato demi-glaze sauce

marsala
pan seared with mushrooms served 
in a rich marsala red wine sauce

 parmigiana
breaded and pan fried, covered with melted 
parmigiano cheese, oven finished in marinara 

Steaks & Chops

 
 16 oz new york strip grilled & finsihed with mushrooms, scallions in cognac peppercorn sauce

new york strip | 39.95

two 8oz. pork chops grilled and served with cherry sweet peppers & potatos in lemon oregano sauce 

pork chop calabrese | 29.95

 
 16 oz kansas srip, grilled and topped with blue cheese, served in mushroom red wine reduction

kansas city strip | 39.95

lobster manicotti | 28.95

Seafood

lobster meat and four cheese stuffed manicotti, baked in the oven and served  with 
mushrooms, pancetta & sage in gorgonzola cream sauce, crowned with three shrimp

zuppa di mare | 29.95
liuguini pasta sauteed with calamari, shrimp, mussells, clams, sea scallops

& cod in a spicy tomato white wine sauce

lemon sole in parmesan crust | 24.95
parmesan crusted and sauteed with capers in lemon butter white wine sauce served over baby spinach

paparazzi
pan seared with mushrooms artichokes
sun dried tomato in lemon garlic sauce

BISTECCA alla FIORENTINA | 45.95
20 oz porterhouse, seven spice seasoned and grilled till perfection, 

served with sauteed garlic spinach and double cooked tuscan potaoe wedges
 

signature dish


