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KEND SPECIAL$40 SPECIAL
PER 
PERSON

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

@BRUNOSITALIANKITCHEN

@BRUNOSBREA

T I R A M I S U

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

vanilla bean & lime, fresh blueberry syrup, biscotti

P A N N A  C O T T A

O R

O R

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

C H O I C E  O F  D E S S E R T

F R I D A Y ,  M A Y  2 9  -  S U N D A Y ,  M A Y  3 1

S P A G H E T T I N I  A L L A  C H E C C A
roasted baby heirloom tomato, garlic,

basil, fresh mozzarella, marinara

P R O S C I U T T O  E  M E L O N E
prosciutto di parma, cantaloupe melon,

fresh mozzarella, balasamic arugula, 
fresh basil, calabrian honey

P O R K C H O P

10 oz. bone-in grilled pork chop, fontina polenta,
calabrian green beans, homemade chimichurri

T O M A T O  S O U P

san marzano & sundried tomatoes, fresh herbs,
chicken stock, cream, pesto, croutons

S H R I M P  A R R A B I A T A

fresh fettuccine, cherry tomato, cauliflower,
calabrian chili, fresh basil, garlic, marinara

caramel pudding, chocolate ganache, whipped cream,
hazelnuts

B U D I N O  A L  C A R A M E L L O


