
MENU 

Bruno’s Ristorante 
Romance of Italy Dinner 

Start With 
First Course – Bruschetta e Insalata 

Homemade crostini with our infamous bruschetta topping served 
with crispy greens and our house balsamic vinaigrette 

Paired with a sparkling Italian Prosecco 
 

Second Course – Tortellini Pesto 
Homemade cheese tortellini in a light pesto cream sougo with sun dried tomatoes 

Paired with an elegant Pinot Grigio 
 
 

 

Mains – Choice Of 
Third Course 

Filet di Bruno 
Tender filet of beef finished with mushroom burgundy sougo and veggie 

Or 
Pesce di San Valentino 

Salmon filet broiled in a light wine garlic basil sougo & served with risotto 
Paired with a bold Italian Chianti (Beef) or Pinot Nero (Fish) 

 
 
 
 

 

Finish With 
Fourth Course - Amore 

Chef Bruno’s choice of hand-crafted dessert – the perfect ending 
 

 
Dinner Service Only – Dine-In Only 

$53.00 Per Person 
Does Not Include Tax or Gratuity 


