
C H O I C E  O F  A P P E T I Z E R

C H O I C E  O F  E N T R É E

D E S S E R T

H O M E M A D E  M E A T B A L L S

Nonna Maria’s slow-braised meatballs, 
tomato sauce, pecorino chianti

R I G A T O N I  A L F R E D O  2 . 0

pancetta, roasted wild mushrooms, cream,
smoked mozzarella, parmesan

F A R M E R S  M A R K E T  S P R I N G  S A L A D
mixed greens, green apples, gorgonzola, candied

walnuts, white balsamic vinaigrette

  

T I R A M I S U

layers of ladyfingers, 
espresso mascarpone, rum & cocoa

F R I D A Y ,  A P R I L  2 6   -  S U N D A Y ,  A P R I L  2 8

W
EE

KEND SPECIAL$35 SPECIAL
PER 
PERSON

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

P A N N A  C O T T A

vanilla bean & lime, 
fresh blueberry syrup, fregolotta

O R

P E N N E  P R I M A V E R A

asparagus, broccolini, mushrooms, 
cherry tomatoes, EVOO, garlic, fresh basil

@BRUNOSITALIANKITCHEN

@BRUNOSBREA

S A L M O N E

pan-seared Scottish Salmon, creamy polenta,
green beans, romesco sauce, lemon


