
H A P P Y  H O U R

A L L  I M P O R T E D ,  D O M E S T I C
&  C R A F T  B E E R S

5 . 5

A L L  W I N E S  B Y  T H E  G L A S S $ 2  O F F

S I G N A T U R E  C O C K T A I L S 1 0

A R A N C I N I
risotto balls / porcini mushrooms /
smoked mozzarella / fresh herbs /
marinara sauce

8

B R U S C H E T T A  D I  P O M O D O R I
cherry tomatoes / homemade
ricotta / arugula / pesto / 
grilled ciabatta

9

P O L P E T T E
Nonna Maria’s slow braised
meatballs / tomato sauce / 
pecorino chianti

9

S A L U M I  E  F O R M A G G I O
selection of artisanal salumi &
italian cheeses / condiments

1 6

selection of artisanal salumi /
condiments

1 1

selection of artisanal Italian
cheeses / condiments

1 0

F R I T T O  M I S T O
shrimp / squid / green beans /
grilled lemon / fresh herb aioli

1 3

O L I V E S
house marinated mixed olives

5

IN THE LOUNGE:

SUNDAY – THURSDAY ALL NIGHT

FRIDAY – SATURDAY 4PM – 7PM

IN THE ENTIRE RESTAURANT:

TUESDAY – ALL NIGHT

C A E S A R

whole leaf romaine / white
anchovies / ‘oil & vinegar’
caesar dressing / parmesan

9

A L L  A P P E T I Z E R S  $ 2  O F F



C O Z Z E  E  V O N G O L E
steamed PEI mussels & manilla
clams / roasted tomatoes  / garlic /
fresh herbs / prosecco / chili flakes

1 2

@BRUNOSITALIANKITCHEN

@BRUNOSBREA

*Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of food borne illness.

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


