SPECIAL
PER
PERSON
FRIDAY, OCTOBER 16 - SUNDAY, OCTOBER 18

PROSCIUTTO E MELONE

prosciutto di parma, cantaloupe melon, fresh
mozzarella, balsamic arugula, fresh basil,
calabrian honey

BUTTERNUT SQUASH SOUP

harvest spices, cream, mascarpone, pumpkin oil,
sage, garlic crostini

SALMONE

pan seared scottish salmon, fontina polenta, cherry
tomato, garlic, olives, green beans, calabrian chili

RUSTIC CHICKEN

free range chicken breast, pan fried, rosemary roasted
potatos, roasted vegetables, barolo reduction

WILD MUSHROOM RAVIOLI

asparagus, cherry tomato, garlic, fresh basil,
porcini broth, pecorino toscano

TIRAMISU

layers of ladyfingers, espresso mascarpone,
rum, & dusted with cocoa

BUDINO AL CARAMELLO

caramel pudding, chocolate ganache, whipped
cream, hazelnuts

BRUNOS ITALIAN KITCHEN AUTOMATICALLY ADDS
A 20% GRATUITY FEE FOR PARTIES OF 6 AND OVER

@BRUNOSITALIANKITCHEN
f3 @BRUNOSBREA




