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1. What seafood option at Carrabba's is prepared with a
lemon and butter sauce?
A. Grilled Shrimp
B. Fried Calamari
C. Seafood Linguine
D. Grilled Salmon

2. What unique item is found in the Rigatoni Campagnolo?
A. Marinara Sauce
B. Campagnolo Sauce
C. Pesto Sauce
D. White Wine Sauce

3. Which variety of cake is featured as a dessert option at
Carrabba’s?
A. Chocolate cake
B. Red velvet cake
C. Cheesecake
D. Carrot cake

4. Which dish is characterized by the addition of sweet
balsamic glaze?
A. Grilled Chicken Salad
B. Caesar Salad
C. House Salad
D. Italian Cobb Salad

5. What type of beans are used in the Carrabba's Chili?
A. Pinto beans
B. Black beans
C. Kidney beans
D. Lentils
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6. What type of sauce is paired with Fettuccine Weesie?
A. Pesto Sauce
B. White Wine Lemon Butter Sauce
C. Pomodoro Sauce
D. Alfredo Sauce

7. What is the name associated with Hand-sautéed Fettuccine
Weesie?
A. Johnny's Sister
B. Martin's Cousin
C. Johnny's Grandmother
D. Damian's Mother

8. What meat dish features marinated grilled steak at
Carrabba's?
A. Grilled Ribeye
B. Sirloin Steak
C. Tuscan-Grilled Sirloin
D. Steak Marsala

9. What seasoning is commonly used in Carrabba's dishes?
A. Oregano
B. Chili powder
C. Ginger
D. Cumin

10. Which vegetable is commonly included in Carrabba's side
dishes?
A. Asparagus
B. Brussels sprouts
C. Sweet potatoes
D. Green beans
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Answers
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1. D
2. B
3. C
4. A
5. A
6. B
7. C
8. C
9. A
10. A
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Explanations
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1. What seafood option at Carrabba's is prepared with a
lemon and butter sauce?
A. Grilled Shrimp
B. Fried Calamari
C. Seafood Linguine
D. Grilled Salmon

The correct answer is Grilled Salmon because this dish is specifically prepared with a
lemon and butter sauce, enhancing the natural flavors of the salmon. This preparation is
a hallmark of Carrabba's approach to seafood, showcasing a balance between the rich,
buttery tones and the bright acidity of the lemon, which complements the fish
beautifully.  Grilled Salmon stands out for its simplicity and freshness, allowing the
quality of the salmon to shine through. The lemon and butter sauce adds a luxurious
touch that appeals to customers who enjoy a classic preparation of seafood.  Other
options like Grilled Shrimp, Fried Calamari, and Seafood Linguine have their own unique
preparations and sauces, but they do not feature the specific combination of lemon and
butter sauce that characterizes the Grilled Salmon dish. This distinction is crucial for
understanding the menu offerings at Carrabba's and highlights the restaurant’s focus on
quality seafood cooked in a straightforward, yet flavorful manner.

2. What unique item is found in the Rigatoni Campagnolo?
A. Marinara Sauce
B. Campagnolo Sauce
C. Pesto Sauce
D. White Wine Sauce

The Rigatoni Campagnolo features Campagnolo Sauce, which is a distinctive aspect of
the dish. Campagnolo Sauce is a combination of flavorful ingredients that typically
includes a blend of tomatoes, herbs, and spices, contributing to its rich and unique taste
profile. This sauce is specifically tailored to complement the rigatoni pasta, enhancing
the overall dining experience with its hearty and robust flavors. The presence of
Campagnolo Sauce is what sets this dish apart from others on the menu, making it a
signature item that captures the essence of the dish's Italian roots. Other sauces listed
may be popular within different dishes, but they do not apply in this particular context.
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3. Which variety of cake is featured as a dessert option at
Carrabba’s?
A. Chocolate cake
B. Red velvet cake
C. Cheesecake
D. Carrot cake

Cheesecake is featured as a dessert option at Carrabba’s due to its rich and creamy
texture, which is a classic choice that appeals widely to patrons. This dessert typically
stands out on restaurant menus for its versatility, being either plain or topped with
various fruits or sauces. The popularity of cheesecake allows it to fit well with the Italian
dining concept at Carrabba's, often being paired with flavors that enhance the dining
experience.   Other cake varieties like chocolate, red velvet, or carrot are delicious but
may not align as closely with the dessert concept Carrabba’s aims to present, which often
emphasizes traditional Italian desserts and complementary flavors to the rest of the
menu. Thus, cheesecake stands out as the signature selection that exemplifies a
well-loved dessert at the restaurant.

4. Which dish is characterized by the addition of sweet
balsamic glaze?
A. Grilled Chicken Salad
B. Caesar Salad
C. House Salad
D. Italian Cobb Salad

The Grilled Chicken Salad is distinguished by the addition of a sweet balsamic glaze,
which enhances the dish's flavor profile with a rich, tangy sweetness that complements
the grilled chicken and fresh ingredients. This balsamic glaze is a key ingredient that
provides a unique contrast to the other elements of the salad, creating a harmonious
balance of flavors.   In comparison, the other salads listed do not feature this specific
glaze. For example, a Caesar Salad typically includes a creamy dressing made from
ingredients like parmesan cheese and anchovies, while the House Salad generally utilizes
a vinaigrette or a lighter dressing. The Italian Cobb Salad, while flavorful, focuses on
ingredients like bacon, blue cheese, and olives rather than the sweet notes associated
with the balsamic glaze. Thus, the Grilled Chicken Salad stands out due to the distinctive
addition of the sweet balsamic glaze.

5. What type of beans are used in the Carrabba's Chili?
A. Pinto beans
B. Black beans
C. Kidney beans
D. Lentils

Carrabba's Chili is made using pinto beans, which are a staple ingredient in many chili
recipes. These beans are known for their creamy texture and mild flavor, making them an
excellent complement to the spices and other ingredients typically found in chili. Pinto
beans also absorb flavors well, allowing them to enhance the overall taste of the dish.
This choice aligns with traditional chili recipes, which often feature pinto beans due to
their ability to meld with the other elements of the dish, such as ground meats and
spices, creating a rich and hearty flavor profile that is characteristic of a satisfying chili.
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6. What type of sauce is paired with Fettuccine Weesie?
A. Pesto Sauce
B. White Wine Lemon Butter Sauce
C. Pomodoro Sauce
D. Alfredo Sauce

Fettuccine Weesie is served with White Wine Lemon Butter Sauce, which is known for its
light, refreshing quality that perfectly complements the dish. This sauce typically
includes white wine, butter, lemon juice, and seasonings, enhancing the flavors of the
fettuccine and any proteins that may accompany it, such as shrimp or scallops. The citrus
from the lemon adds brightness, while the white wine provides depth, allowing the dish
to feel both rich and balanced.   Other sauces listed, like pesto, pomodoro, and alfredo,
do not match the signature flavors and ingredients that characterize Fettuccine Weesie.
Pesto is herb-based, pomodoro relies on a tomato base, and alfredo is known for its
creamy texture, which will not deliver the same experience as the White Wine Lemon
Butter Sauce.

7. What is the name associated with Hand-sautéed Fettuccine
Weesie?
A. Johnny's Sister
B. Martin's Cousin
C. Johnny's Grandmother
D. Damian's Mother

Hand-sautéed Fettuccine Weesie is a dish that pays homage to Johnny's grandmother.
The name "Weesie" is actually derived from Johnny's family, specifically his grandmother,
which adds a personal touch to the dish. It reflects the restaurant's theme of honoring
family traditions and recipes that celebrate Italian heritage and culinary history. This
connection to family not only gives the dish a unique identity on the menu but also tells a
story that many customers can appreciate, as it emphasizes the importance of familial
bonds in the context of food and dining experiences.

8. What meat dish features marinated grilled steak at
Carrabba's?
A. Grilled Ribeye
B. Sirloin Steak
C. Tuscan-Grilled Sirloin
D. Steak Marsala

The dish that features marinated grilled steak at Carrabba's is known as the
Tuscan-Grilled Sirloin. This item is prepared using a specific marination process that
enhances the flavor and tenderness of the steak, resulting in a deliciously charred
exterior while keeping the inside juicy. The Tuscan flavor profile is a hallmark of
Carrabba's, focusing on bold yet simple seasonings that elevate the taste of the beef.   In
comparison, while options like the Grilled Ribeye and Sirloin Steak also feature excellent
preparations of beef, they do not specifically highlight a marination process that
distinguishes the Tuscan-Grilled Sirloin. Steak Marsala, on the other hand, is a different
preparation entirely, typically featuring a Marsala wine sauce and does not focus
primarily on the grilled, marinated aspect of the steak. This is why the Tuscan-Grilled
Sirloin is the correct choice for a dish emphasizing marinated grilled steak.
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9. What seasoning is commonly used in Carrabba's dishes?
A. Oregano
B. Chili powder
C. Ginger
D. Cumin

The use of oregano in Carrabba's dishes is widely recognized as it is a foundational herb
in many Italian recipes, which are central to Carrabba's menu. Oregano adds a robust
flavor that complements a variety of ingredients, enhancing the overall taste of pasta
sauces, marinades, and grilled meats. Its aromatic and slightly peppery profile pairs
exceptionally well with tomato-based dishes and is a staple in Italian cuisine, making it a
favored choice for seasoning in many of Carrabba's preparations. Its prominence reflects
the restaurant’s commitment to authentic Italian flavors, which resonate with guests
looking for traditional Italian dining experiences. Therefore, oregano stands out as the
correct answer in this context.

10. Which vegetable is commonly included in Carrabba's side
dishes?
A. Asparagus
B. Brussels sprouts
C. Sweet potatoes
D. Green beans

Asparagus is a popular vegetable featured in many of Carrabba's side dishes, celebrated
for its vibrant flavor and crisp texture. It often complements various entrees, making it a
well-rounded choice for diners looking for a nutritious and delicious side. In Carrabba's
culinary philosophy, fresh vegetables like asparagus are emphasized for their ability to
enhance the overall dining experience with their taste and color. The other vegetables
mentioned may also appear on menus but aren't as consistently highlighted as side
options at Carrabba's, which places a stronger focus on seasonal and fresh ingredients
like asparagus.

 v-1764205551 | Page 11Sample study guide. Visit https://carrabbasmenu.examzify.com for the full version

SA
M

PLE


