SPECIAL
PER
PERSON

FRIDAY, FEBRUARY 6- SUNDAY, FEBRUARY 8

SHRIMP COCKTAIL

fresh jumbo shrimp, watermelon radish, arugula,
lemon vinaigrette served with lemon aioli,
calabrian cocktail sauce, grilled lemon

FORMAGI ASSORTITI

selection of artisanal Italian cheeses and
condiments

SALMONE

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

RUSTIC CHICKEN

pan fried free range chicken breast, rainbow carrots
rosemary roasted potatoes, barolo reduction

PENNE AL PESTO

homemade basil & arugula pesto, ricotta,
toasted pine nuts, pecorino chianti

TIRAMISU

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

PANNA COTTA

vanilla bean & lime, fresh blueberry syrup, biscotti

BUDINO AL CARAMELLO

caramel pudding, chocolate ganache, sea salt,
hazelnuts, whipped cream

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

@BRUNOSITALIANKITCHEN
I3 @BRUNOSBREA




