SPECIAL
PER
PERSON

FRIDAY, SEPTEMBER 11 - SUNDAY, SEPTEMBER 13

BEET SALAD

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

SALMON CRUDO

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

GRILLED PORK CHOP

10 oz. bone in grilled pork chop, garlic mashed potatoes,
grilled asparagus, homemade chimichurri

LINGUINI ALLA GAMBERI

jumbo prawns, lump crab, asparagus, cherry tomato,
citrus ricotta, scampi butter sauce, chili flake

BUTTERNUT SQUASH RAVIOLI

crispy sage, brown butter, fresh herbs,
pecorino toscano, roasted pepitas

TIRAMISU

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

PANNA COTTA

vanilla bean & lime, fresh blueberry syrup, biscotti

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

@BRUNOSITALIANKITCHEN
f3 @BRUNOSBREA




