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Soup of the Day $8 | \
Fried Calamari 59 ‘

- Shrimp Cocktail

Proscuitto & Melon
Beef Cm;pacaio
Baked Cla anata

Cozze alla Veneziana ; : .
10 Crabh Cake
Hot Seafood Antipasti

Polenta with Chicken Liver and Mascarpone Gratin $9

Capra:a

Insalata

. Caesar Salad
Mixed Salad
Tri Colore

Pasta

%yafom' alla Bruno Fresh Tom and Basil with Saumj& and Tou $20
Penne Gamberi ¢ Radicchio Tomato 7 $22
Linguini with White Clam Sauce $20
Ravioli Bruno Today's Selection of Home Made Ravioli 4 $20
‘Fef.fucina with a Mushroom Ragu , ; $19

Ca,bpe//ini Primavera with Seasonal Veﬁqelaé/u
Risotto of the Day
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Jwifﬁ Fresh Grated Horseradish
of Tomato

almon over Braised Seasonal Vege

arinated Tuna with Brossoli R) 1
Seared Black Sea Bass with Seasona
Swordfish with Seasonal Vegetah

P fm Diavolo Sﬂfcy 'Tamafa Sauc

ter [a»j :f]ﬁz] Market Price

Wild Mushrooms, Sauteed Escarole and %

ese Pan Fried Served with ﬂruju/a and Red Onions

calopine alla Bruno with 'R;J..Pappar, Asparagus and Fontina Cheese)
B b with Sizilian Vejefaﬁfe Salad

‘ . eak with Potato Ana J’Pinaaﬁ

M ‘.f on Served w
devloin of Pork Sec
mon :‘aéin with
| alla Bruno S ;:

ufeed'é’pinacﬁ

Quer Bitter Greens

e‘b"g’;macﬁ, Capers and Roast Lemon
ariello Chicken Breast Chunks Sautéed with White Win
Cﬁfc(e‘p Sauteed with Marsala Wine and Mushroo |

with \S’aumje

Marsala Breas

Broceoli Rabe _ $8.00

$26

$28

$28

£28

30

35
$30
$28
$38
$34
$36
$25

$24

$24
$24

Spinach | $7.00

Escarole $7.00

‘ ﬂ:parzyu; 3'9.00

| French String Beans $7.00
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