SPECIAL
PER
PERSON

FRIDAY, JUNE 12 - SUNDAY, JUNE 14

BEET SALAD

roasted heirloom beets, baby arugula,
balsamic vinaigrette, goat cheese, hazelnuts

CALABRIAN SHRIMP COCKTAIL

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

RUSTIC PORK CHOP

10 oz. bone in grilled pork chop, fontina polenta,
roasted vegetables, barolo reduction

LINGUINI ALLA CAPASANTE

seared scallops, asparagus, cherry tomato,
citrus ricotta, scampi butter

SPAGHETTINI ALLA CHECCA

roasted baby heirloom tomato, garlic, basil,
fresh mozzarella, marinara

TIRAMISU

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

PANNA COTTA

vanilla bean & lime, fresh blueberry syrup, biscotti

RASPBERRY RICOTTA CAKE

amaretto syrup, almonds, whipped cream

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

@BRUNOSITALIANKITCHEN
I3 @BRUNOSBREA




