
$50SPECIAL
PER 
PERSON

weekend special
Mother's dayMother's day

T I R A M I S U

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

@BRUNOSITALIANKITCHEN

@BRUNOSBREA

F R I D A Y ,  M A Y  8  -  S U N D A Y ,  M A Y  1 0

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

vanilla bean & lime, fresh blueberry syrup, fregolotta

P A N N A  C O T T A

amaretto syrup, almonds, whipped cream

R A S P B E R R Y  R I C O T T A  C A K E

F A R M E R S  M A R K E T  S A L A D

mixed greens, green apples, gorgonzola,
candied walnuts, white balsamic vinaigrette

S A L M O N  C R U D O

fresh salmon, avocado, watermelon radish,
oranges, arugula, lemon vinaigrette

B U T T E R N U T  S Q U A S H  S O U P

roasted squash, mascarpone,
harvest spice, crisp sage, garlic croutons

F R E S H  S E A B A S S

pan seared, cherry tomato, garlic, olives,
green beans, calabrian chili

M U S H R O O M  R A V I O L I

fresh pasta, asparagus, cherry tomato, 
garlic, basil, parmesan cream

C H I C K E N  P I C C A T A

free range chicken breast, pan fried, lemon,
capers, fresh herbs, creamy fontina polenta,

fresh spinach

L O B S T E R  R A V I O L I

fresh pasta, asparagus, cherry tomato, 
citrus ricotta, scampi butter
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