
PERSONALIZED POKÉ BOWL 
Starting @ $17

Mix +$1  |  Steam or tempura +$1  |  Brown Rice* +$1

Base
Choose one:   (additional +$1.5 ea)

White Rice | Brown Rice | Romaine Lettuce | Cucumber

Fish
Choose two:  (additional +$3 ea)

Tuna | Salmon | Yellowtail | Kani | Black Pepper Tuna | Smoked 
Salmon | Spicy Tuna | Spicy Salmon 

Vegetables
Choose three:  (additional +$1 ea)

Avocado | Carrot | Celery | Fresh Red Onion | Crispy Onions  |  Pickled  
Ginger | Cucumber | Edamame | Jalapeño | Tomato | Mango | Scallion

Dressings
Choose two:  (additional +$.50 ea)

Ginger Dressing | Balsamic | Spicy Mayo | Eel Sauce |  
Ponzu | Wasabi Sauce | Sriracha | Mango Sauce 

Toppping
Choose one: (additional +$2.00 ea)

Crunch | Seaweed | Crispy Fried Onions | Diced Red Onion | Scallions

SIGNATURE POKÉ BOWLS 
Mix +$1  |  Steam or tempura +$1  |  Brown Rice* +$1

The Reggie $16
White Rice with Salmon, Avocado, Carrot and Edamame Beans with 
Eel sauce and Crunch

The Bagel Bowl  $16
Romaine Lettuce, Diced Tomatoes and Red onions with Smoked 
Salmon and Balsamic, topped with Soy Cream “Cheese” and Crispy 
Fried Onions

Mighty Spicy  $16
White Rice with Spicy Tuna, Cucumber, Jalapeño and Scallions 
dressed in Spicy mayo and Wasabi sauce with Crispy Onions

Health Freak  $16
Brown Rice with Salmon, Asparagus, Carrot, Cucumber and Tomato 
with Ginger Dressing and Seaweed

Yellowtail Carpaccio  $16
Cucumber and Edamame with Yellowtail, Jalapeño, Carrot, Mango 
and Scallions and our Zesty Ponzu with Crispy Fried Onions

Sushi Salad  $17
Fresh Romaine Lettuce with Salmon, Yellowtail, Avocado, Mango, 
and Scallions, topped with Ginger Dressing and Crunch

SUSHI BAR APPETIZERS
Edamame  $5
Kani Poppers   $7
Jalapeño Poppers   $7
Sushi Bites   $6
Kani Salad   $5
Sushi Nigiri   $2.5
Sashimi  $2.5

*Add $0.25 for Brown Rice to any Sushi Bar Appetizer

SUSHI PLATTERS
Small Platter  $45
CHEF’S CHOICE of 2 Specialty Wrapped Rolls and 8 Mixed Rolls

Large Platter $70
CHEF’S CHOICE of 4 Specialty Wrapped Rolls and 11 Mixed Rolls

Party Platter $85
CHEF’S CHOICE of 2 Stuffed Specialty Tempura Rolls 4 Specialty 
Wrapped Rolls and 8 Mixed Rolls

The Catch $130
CHEF’S CHOICE of 6 Specialty Wrapped Rolls, 4 Hand Rolls, 10 Pieces 
of Sushi Nigiri and 12 Pieces of Sashimi

SUSHI ROLLS
All Rolls can be prepared as Cut Rolls, Hand Rolls or Inside Out Rolls 

for no additional charge

Brown Rice* +$.50
Steamed or fried +$1
Tempura Battered and Fried +$2  except for Wrapped or Hand Rolls

BRAVO VIP SPECIALTY ROLLS 
$8

Green Dragon 
Spicy Crunchy Tuna with Cucumber wrapped in Avocado  

Fujiyama
Tempura battered Salmon with Sriracha and Cucumber, wrapped 
in Kani and Avocado

Rainbow
Kani, Avocado and Cucumber wrapped with Salmon, Tuna and Avocado

Ninja
Smoked Salmon with Cucumber and Scallions. Wrapped with 
Avocado and Eel sauce

Wonderful
Spicy Tuna and Tempura battered Tuna wrapped with Avocado

Yami
Kani and Eel sauce wrapped with Avocado, Eel sauce and Crunch

Cuz I’m Happy
Salmon, Avocado and Crunch. wrapped with Spicy Tuna with a touch of 
Spicy mayo

Manhattan
Spicy Salmon and Spicy Tuna wrapped with Yellowtail and Jalapeño

Hawaii
Tempura battered Sweet Potato and Avocado, wrapped with Spicy Tuna 
and Roasted Pineapple

The Sweetheart
Spicy Salmon and Spicy Tuna with Avocado, wrapped in Pink or Red 
Soy with Eel sauce

Volcano
Spicy Tuna & Spicy Salmon Avocado topped with Spicy Salmon & Spicy 
Tuna with a Crunch Centerpiece drizzeled Sriracha and Wasabi Mayo

SUSHI BAR SAUCES
$0.50 per cup, or priced by the pound to take home

16oz container $4.00
Soy Sauce

Mango Sauce
Homemade Ponzu

Ginger Dressing

Spicy Mayo
Wasabi Mayo  

Eel Sauce
Sriracha

FISH ROLLS
$5.50  

3 ROLL SPECIAL $16
California
Kani with Avocado and Cucumber

Alaskan
Salmon with Avocado and Cucumber

Spicy Crunchy Tuna
Spicy Crunchy Salmon 
Salmon Skin and Cucumber 
Mexico City
Spicy Crunchy Tuna topped with Jalapeño and Sriracha

Yellowtail Scallion
Tuna Avocado
Philadelphia
Smoked Salmon with Cucumber and Soy Cream “Cheese”

Ooka
Tempura battered Salmon with Cucumber

Blackened Tuna
Black Pepper Tuna with Carrot and Avocado

Spicy Kani
Hand shredded Kani mixed with Spicy mayo and Crunch

Boston
Kani with Lettuce and Mayonnaise

Salmon Katsu
Kani and Salmon with Avocado and Crunch

FRUIT AND VEGETABLE ROLLS
$4.50

3 ROLL SPECIAL $12 
Avocado
Avocado Cucumber
Cucumber
Cucumber
Tropical
Avocado, Mango and Cucumber
Sweet n Spicy
Mango and Jalapeño
The Vegetable Roll
Avocado, Carrot and Cucumber
Sweet Potato
Tempura battered Sweet Potato
A.A.C.
Avocado, Asparagus and Cucumber
Mango Cucumber
Mango &  Cucumber
The Garden
Cucumber, Lettuce and Tomato
Avocado Lemon
Avocado Lemon
The Portobello
Tempura battered Portobello Mushroom
The Onion
Sweet Carmelized Red Onion with Crispy Fried Onions on top
Healthy Roll
Avocado, Carrot, Lettuce and Tomato

TEMPURA ROLLS
 $9

BATTERED and FRIED SUSHI ROLLS

Spider
Kani and Tempura battered Salmon with Carrots, drizzled with Eel 
sauce and Spicy mayo
5 Towns
Tempura battered Tuna with Cucumber, Avocado and Tomato 
garnished with Scallions and Eel sauce
Far Rock
Tempura battered Tuna, Yellowtail, Spicy Tuna, Scallion and 
Avocado topped with Jalapeño, Mango and Sriracha
Long Beach
Smoked Salmon with Avocado and Red Onions, topped with Eel 
sauce and Seaweed
Middle Eastern
Spicy Salmon and Spicy Tuna with Jalapeño topped with Wasabi 
sauce and Eel sauce
Godzilla
Kani, Salmon, Tempura battered Tuna, and Yellowtail topped with 
Spicy mayo, Eel sauce and Wasabi sauce



Bravo5towns.com
516-709-EATS                  3 2 8 7

$18 for 18”
Base pizza includes:

Our House or Spicy Marinara sauce and Mozzarella Blend

Choose Your Crust
Classic Crust  No Additional
Whole Wheat +$2
Garlic Parmesan* +$2
Everything Bagel Crust +$2
Stuffed Crust +$4
Pretzel Crust +$2

Choose Your Sauce
 Half   |  Whole
House Marinara or Spicy Marinara No Additional
Creamy Afredo +$2  | +$3
Homemade Vodka +$2  | +$3
Creamy Cheddar +$2  | +$3
Extra Sauce any Style +$1

Choose Your Toppings
CHEESE IT UP

 Half  $2.50  ea  |  Whole   $4  ea 

Cheddar
Feta

Fresh Mozzarella +$2
Pepper Jack

Parmesan*
Ricotta

Three Cheese Blend
(Cheddar, Mozzarella, and Parmesan*) 

All THE EXTRAS
 Half  $2.50  ea  |  Whole   $4  ea 

VEGAN “MEATS” 
 Half  $3 ea  |  Whole   $5 ea 

Blackened Chicken         Taco Beef         Pepperoni         Sausage

SAUCE IT UP
 Half  $1 ea  |  Whole   $2 ea 

Balsamic
House Buffalo

House BBQ
 

Basil Pesto +$1
Sweet (Eel) sauce

Sriracha
 

Spicy Mayo
Wasabi Sauce

Sweet Chili

SIGNATURE PIE SELECTIONS
Always Fresh To Order

Signature Slices $4 subject to availability

Whole Wheat +$2 | Garlic Parmesan*  +$2 | Everything Bagel Crust +2

Truffle Mushroom $26
Alfredo sauce, Mozzarella and Mixed Mushrooms with a drizzle of 
Truffe Oil

BBQ Chicken $26
Marinara sauce, Mozzarella, Vegan Chicken and Caramelized Onion 
topped with House BBQ sauce

Eggplant Parmesan*  $26
House Marinara sauce with Mozzarella, Breaded Eggplant, Cherry 
Tomatoes and Parmesan*

Penne Vodka  $26
Our Homemade Vodka sauce with Fresh Mozzarella, Penne and 
Roasted Garlic

Spinach Pesto  $28
Garlic Parmesan Crust with Creamy Homemade Alfredo sauce, 
Mozzarella and Ricotta cheeses with Sautéed Spinach, dressed with 
our Basil Pesto 

Mexi-Cali  $26
Marinara sauce, Mozzarella, Pepper Jack with Jalapeño and Vegan 
Taco Beef

Buffalo Chicken  $26
Alfredo sauce, Mozzarella, Feta Cheese and Vegan Chicken garnished 
with our Sweet and Tangy Buffalo sauce

Caprese  $26
Garlic Parmesan Crust with our House Marinara sauce, Fresh 
Mozzarella and Plum Tomato kissed with Basil Pesto

Veggie Lovers  $25
Marinara and Mozzarella with Fresh Green Peppers, Mushrooms, 
Roasted Red Peppers and Diced Red Onions 

Put A Ring On It  $26
Alfredo sauce with Mozzarella and Crispy Onion Rings, topped with 
Buffalo and BBQ sauce

The Mac  $26
Garlic Parmesan Crust with Alfredo sauce, Mac-N-Cheese  
and Cheddar 

Taco Tuesday  $26
Marinara, Mozzarella, Cheddar, Diced Red Onions, Seasoned Cherry 
Tomatoes and Vegan Taco Beef

White Cheddar Brocolli $26
Creamy Alfredo sauce with Ricotta, Brocolli, Cheddar and Parmesan*

CLASSIC 18” LARGE PIE

1 for $18 or 2 for $30
Whole Wheat +$2 | Garlic Parmesan*  +$2 | Everything Bagel Crust +2

DINNER ENTREÉS 
Served from 4pm until 8pm Sunday through Thursday

Subject to availability to maintain freshness and quality

Baked Salmon $18
with Brocolli and Sushi Rice, Lemon Wedge and Garlic Aioli

Seared Tuna $21
with Brocolli and Sushi Rice, Wasabi sauce and Capers

Penne à la Vodka  $12
Baked Ziti $14
Macaroni and Cheese $10
Eggplant Parmesan $16
Caesar Salad $12
Classic Italian Salad $14
Lettuce, Tomato, Red Onion, Pepperoncini, Fresh Pepper,  
Mozzerella, Garlic Croutons with Italian Dressing.

CALZONES $7
The Cheesiest
Broccoli and Cheese
Spinach and Cheese
Mushroom and Cheese

SIDES AND STARTERS
Garlic Knots  $5
Crispy Fries, Spicy Curly Fries or Mixed  $5
Zeppoles  $5
Onion Rings  $6
Loaded Nachos  $10
Mozzarella Sticks  $9 
Fried Pickle Chips  $8

BEVERAGES
Soda Cans  $2
Snapple/ Vitamin Water      $2.75
Smart Water Bottle   $2.50

Our Parmesan is not aged* Promptly inform our Service Staff of any allergies or concerns upon ordering

Breaded Eggplant
Broccoli +$1

Caramelized Onion
Red Onion Diced
Cherry Tomatoes

Penne

Mac N Cheese
Green Olives

Kalamata Olives
Jalapeño

Mushrooms 
Pepperoncini 

 

Roasted Pineapple
Sliced Plum Tomato

Roasted Garlic
Roasted Red Pepper
Fresh Green Pepper

Sautéed Spinach +$1

SPECIAL


