
Penne Puttenesca..................................................15.95
A taste of the Meiterranian. A tangy red sauce of anchovies, capers, olives and
garlic, tossed with Penne.

Fettucini Alfredo....................................................15.50
Wide pasta in traditional cream sauce with aged Romano cheese and cracked
black pepper.

Pappardelli de Thymo Pomodoro...........................15.95
Pappardelli pasta, made from scratch with Arugula, and served with a tomato,
thyme and olive oil sauce.

Homemade Spaghetti wit h
Chicken and Pesto .................................................16.95
Grilled chicken breast, sliced and tossed with our delicious homemade spaghetti
and pesto sauce.

Pasta with Meatball or Sausage..............................12.50
Your choice of Linguini, Fettucini, Capellini or Penne served with a homemade
meatball or a homemade sausage.

Penne with Chicken & Asparagus............................16.95
Tender chicken and asparagus, tossed with Penne and cream sauce, then sprinkled
with toasted Pistachios.

Penne with Cauliflower..........................................15.95
Cauliflower, saffron and a hint of ham in a cream sauce, tossed with Penne pasta.

All sandwiches served with your choice of hand-cut french fries,
cole slaw or potato salad.

OUR FAMOUS STEAK SANDWICH
India Street Special ..........................9.25 lg. / 8.25 sm.
Cheese, green peppers, onions, mushrooms.

Steak & Cheese ................................9.25 lg. / 8.25 sm.
Extras......................Cheese, green peppers, onions, mushrooms.

Veggie Stir Fry ........................................................8.95
Mushrooms, carrots, broccoli, onions and peppers; served over rice.

Chicken Stir Fry ......................................................9.50
Generous bites of tender chicken breast, mushrooms, carrots, broccoli, onions
and peppers; served over rice.

Broiled Scallops....................................................10.75
Fresh Maine scallops, rolled in our own special coating, then broiled in butter
and wine.

Linguini with Clam Sauce........................................9.50
A classic favorite. Clams, fresh mushrooms, and Calamata olives sautéed in your
choice of fresh garlic, olive oil and butter or our red sauce.

Linguini with Calamari ............................................9.50
Rings of Calamari tossed with Linguini and a white or red sauce.

Eggplant Parmigiana...............................................9.50
Thin slices of fresh eggplant, fried, then baked in our homemade tomato sauce
and mozzarella cheese.

Chicken Parmigiana................................................9.50
Lightly breaded breast of chicken, fried, then baked in our homemade tomato
sauce and mozzarella cheese.

Chicken Piccata ......................................................9.50
Tender boneless chicken breasts, sautéed with lemon, capers and white wine.

Veal Parmigiana....................................................10.50
Tender veal cutlet fried, then baked in our homemade tomato sauce and mozzarella
cheese.

Shrimp Scampi........................................................9.95
Large, tender shrimp, in fresh garlic, olive oil and butter, and tossed with Linguini.

Mussels Linguini......................................................9.50
Tender sautéed Maine mussels, topped with our tasty red sauce, and tossed with
Linguini.

Fettucini Alfredo.....................................................9.25
Wide pasta in traditional cream sauce with aged Romano cheese and cracked
black pepper.

Homemade Ravioli ....................................9.75
Melt-in-your-mouth, cheese-filled pasta, topped with our own tomato
sauce, and served with your choice of a homemade meatball or a
homemade sausage.

Penne Vodka.............................................9.50
Penne pasta served in a delightful sauce of Prosciutto ham, tomatoes,
cream and vodka.

Penne with Chicken & Broccoli...................9.50
Topped with a zesty garlic sauce.

Chicken & Broccoli Alfredo.........................9.95
Bite-size breast of chicken and fresh broccoli spears, tossed with
Linguini and our classic Alfredo sauce.

Crab-Stuffed Haddock..............................10.50
Haddock fillet, fresh from the cold waters of the Gulf of Maine,
stuffed with fresh Maine crabmeat and mushrooms, and broiled to
perfection.

Broiled Haddock........................................9.95
Haddock fillet, fresh from the cold waters of the Gulf of Maine, lightly
basted in butter and broiled to perfection.

Lasagna.....................................................9.50
Hearty meat lasagna, layered with Ricotta, Provolone, mozzarella and
Romano cheeses, and baked in our homemade tomato sauce. Served
with your choice of a homemade meatball or a homemade sausage.

Asparagus Ravioli ......................................9.75
Our homemade ravioli are stuffed with asparagus and Ricotta cheese,
and served with your choice of an Alfredo or Gorgonzola cheese
sauce.

Linguini and Broccoli .................................9.25
Broccoli sautéed in fresh garlic, butter and olive oil and tossed with
Linguini.

Pasta.........................................................8.95
Your choice of Linguini, Fettucini, Capellini, or Penne served with
your choice of a homemade meatball or a homemade sausage.

Chicken Parmigiana...............................................17.95
Lightly breaded breast of chicken, fried, then baked in our homemade tomato
sauce and mozzarella cheese.

Chicken & Eggplant Parmigiana.............................18.25
Tender breast of chicken and generous slices of fresh eggplant, fried, then baked
in our homemade tomato sauce and mozzarella cheese.

Chicken Marsala ....................................................17.95
Tender chicken breast medallions, sautéed in mushrooms and our Marsala wine
demi-glacé.

Chicken Piccata .....................................................17.95
Tender boneless chicken breasts, sautéed in lemon, capers and white wine.

Chicken with Asparagus.........................................16.95
Tender medallions of chicken, sautéed in a white wine sauce and bits of asparagus.

Chicken & Broccoli Alfredo.....................................17.95
Bite-size breast of chicken and fresh broccoli spears, tossed with Linguini and our
classic Alfredo sauce.

Chicken Braciolatini ..............................................18.95
Boneless breast of chicken stuffed with mozzarella cheese with a Shitake mushroom,
Rosemary and white wine sauce. Served with garlic mashed potatoes.

Pollo Repieni.........................................................18.95
Tender chicken with a delicious stuffing of mild sausage, spinach, and mozzarella
and Swiss cheeses. Served with garlic mashed potatoes.

Chicken Stir Fry .....................................................16.95
Generous chunks of tender chicken breast, mushrooms, carrots, broccoli, onions
and peppers; served over rice pilaf.

Veal Parmigiana....................................................18.95
Tender veal cutlet fried, then baked in our homemade tomato sauce and mozzarella
cheese.

Veal & Eggplant Parmigiana...................................18.95
Tender veal cutlet and generous slices of fresh eggplant, fried, then baked in our
homemade tomato sauce and mozzarella cheese.

Veal with Asparagus..............................................18.95
Medallions of tender veal, sautéed in a white wine sauce and bits of asparagus.

Veal Saltimboca.....................................................19.95
Medallions of veal, Prosciutto and fresh sage, sautéed in our white wine demi-
glacé.

Veal Marsala Uve Rosso..........................................18.95
Medallions of veal, sautéed with red grapes in a Marsala wine demi-glacé.

Eggplant Parmigiana.............................................16.95
Thin slices of fresh eggplant, fried, then baked in our homemade tomato sauce
and mozzarella cheese.

Lasagna.................................................................16.95
Hear ty meat lasagna, layered with ricotta, provolone, mozzarella and Romano
cheeses, and baked in our homemade tomato sauce. Served with your choice of
a homemade meatball or a homemade sausage.

Veggie Stir Fry .......................................................15.95
Mushrooms, carrots, broccoli, onions and peppers; served over rice pilaf.

Asparagus Ravioli ..................................................16.95
Our homemade ravioli are stuffed with asparagus and ricotta cheese, and served
with your choice of an Alfredo or Gorgonzola cheese sauce.

Ravioli VerdŽ.........................................................16.95
Our homemade pasta are stuffed with spinach and ricotta cheese, and served
with your choice of a sage and butter sauce or a tomato cream sauce.

Cheese Ravioli .......................................................16.95
Melt-in-your-mouth, cheese-filled pasta, made from scratch right here at Bruno’s,
topped with our own tomato sauce, and served with your choice of a homemade
meatball or a homemade sausage.

Penne Vodka.........................................................16.95
Penne pasta served in a delightful sauce of Prosciutto ham, tomatoes, cream and
vodka.

Served 4:00 pm to 9:30 pm (10:30 pm FRIDAYS & SATURDAYS)

Baked Stuffed Shrimp.........................................18.95
Large shrimp, stuffed with crabmeat and mushroom stuffing, lightly baked in
butter and wine.

Shrimp Scampi...................................................18.25
Large, tender shrimp in fresh garlic, olive oil and butter, and tossed with
Linguini.

Capellini Gamberetto .........................................19.95
Large, tender shrimp, succulent Maine scallops, and roasted red peppers
sautéed in a sauce of olive oil, garlic, and white wine and tossed with our
homemade spinach Capellini.

Broiled Scallops.................................................19.25
Fresh Maine scallops, rolled in our own special coating, then broiled in butter
and wine.

Crab-Stuffed Haddock ........................................18.95
Haddock fillet, fresh from the cold waters of the Gulf of Maine, stuffed with
fresh Maine crabmeat and mushrooms, and broiled to perfection.

Broiled Haddock................................................17.95
Haddock fillet, fresh from the cold waters of the Gulf of Maine, lightly basted
in butter and broiled to perfection.

Risotto Presidenti..............................................18.95
A delightful combination of ham, asparagus, mushrooms, tomatoes and peas
served over a creamy Arborio rice.

Shrimp & Mussels Fra Diavlo...............................19.95
Large, tender gulf shrimp and Maine mussels under a spicy but light red sauce;
tossed with our homemade spinach Fettucini.

Fettucini Arogoste .............................................20.95
Maine lobster and shrimp, fresh tomatoes and garlic in a light cream sauce,
tossed with our homemade Fettucini.

Haddock Bruno..................................................18.95
Fresh Maine haddock fillet, mussels and green beans and a hint of garlic,
sautéed in our vino bianco sauce.

Fettucini al Fruitt i di MarŽ.................................20.50
Mussels, gulf shrimp, baby clams, scallions and a hint of garlic, sautéed in our
Marinara sauce and tossed with our homemade black Fettucini.

Mussels Linguini.................................................17.95
Tender sautéed Maine mussels, topped with our tasty red sauce, and tossed
with Linguini.

Linguini with Calamari .......................................17.95
Rings of calamari tossed with Linguini, with served with your choice of our
red or white sauce.

Linguini with Clam Sauce....................................17.95
A classic favorite. Chopped clams, fresh mushrooms, and Greek olives sautéed
in your choice of fresh garlic, olive oil and butter or our red sauce.

Salmon SautŽ.....................................................20.95
Succulent filet of salmon in a sauce of capers, fresh tomatoes and green
peppercorns and white wine. Served with sautéed spinach and garlic mashed
potatoes.

Pork Ossobucco .................................................20.95
Delicious shank of pork, braised with pear lonions, raisins and white wine.
Served with a vegetable medley and garlic mashed potatoes.

New York Sirloin (10 oz.)....................................18.95
A succulent cut of Black Angus Beef, grilled to order.

New York Steak Pizziola.....................................19.95
Our Black Angus Beef New York Sirloin, grilled to order with green and red
peppers, Bermuda onions, fresh mushrooms and Greek olives, and topped
with melted mozzarella cheese.

All dinners served with fresh garden salad, homemade Italian bread, and Ð unless
a specific pasta is served with the dish Ð your choice of pasta (Linguini, Fettucini,

Capellini, or Penne) and tomato sauce, rice pilaf, garlic mashed potatoes,
hand-cut fries, or steamed broccoli.

DINNER ENTRÉES

BURGERS
Made with a full 8 ounces of Black Angus Beef,

served with hand-cut french fries, cole slaw or potato salad.

Bruno Burger ..........................................................8.50
Grilled pepperoni, pepperonchinis and Fontinella cheese.

Bacon Cheeseburger Deluxe.....................................8.50
Lettuce, tomato, bacon and American cheese.

Italian Style ............................................................8.50
Pepperoni, Fontinella cheese, tomato sauce.

Swiss Õn ÕShroom Burger..........................................8.50
Swiss cheese and mushrooms.

Cheeseburger Deluxe...............................................8.50
Lettuce, tomato and American cheese.

Crab-Stuffed Mushrooms.........................................8.95
Mussels...................................................................8.95
Sautéed in butter, olive oil, and garlic—or our special red sauce.

Fried Calamari ........................................................8.95
Served with spicy tomato sauce.

Shrimp Cocktail (per shrimp) ..................................2.50
Buffalo Wings..........................................................8.75
With celery sticks and bleu cheese dressing.

Buffalo Fingers ........................................................8.75
With celery sticks and bleu cheese dressing.

Chicken Fingers.......................................................8.25
Fried Mozzarella .....................................................7.75
Mozzarella cheese, breaded, deep-fried, and served with tomato sauce.

Spinach Strudel ......................................................8.95
Filo pastry stuffed with spinach, pine nuts and mushrooms; topped with your
choice of Gorgonzola cheese sauce or our tomato creme sauce.

Mozzarella Pomordoro ...........................................8.95
Fresh Mozzarella cheese, served with tomatoes and fresh basil, and drizzled with
olive oil.

Meatballs ...............................................................6.95
3 homemade meatballs served with tomato sauce.

Eggplant .................................................................8.75
Thin slices of fresh eggplant, fried, then baked in our homemade tomato sauce
and Mozzarella cheese.

Cannelloni...............................................................8.95
Homemade spinach pasta , stuffed with chicken, Parmesan cheese, and bits of
onion and topped with our tomato creme sauce.

Asparagus Ravioli....................................................8.95
4 homemade Ravioli, stuffed with asparagus, and Ricotta cheese, and served with
your choice of an Alfredo or Gorgonzola cheese sauce.

Homemade Italian Sausage......................................8.95
Grilled with Bermuda onions, green and red bell peppers.

Garlic Bread with Cheese.........................................4.25
Italian bread, smothered in fresh-cut garlic and  butter, covered with Mozzarella
cheese, toasted and served with tomato sauce.

Hand-Cut Fries....................................3.25 lg. / 2.50 sm.

APPETIZERS

Made fresh-to-order, with our own pizza dough. Stuffed with four cheeses
(Ricotta, Provolone, Mozzarella, and Romano), tomato sauce, and spices.

House...................................................................9.95
Ricotta, Provolone, Mozzarella and Romano cheeses, olives, pepperoni, sausage,
green peppers, onions, mushrooms, sauce.

Broccoli ...............................................................9.95
Featuring our 4 delicious house cheeses and fresh broccoli.

Veggie..................................................................9.95
Our 4 house cheeses, olives, onions, broccoli, mushrooms, tomatoes, green
peppers.

Eggplant..............................................................9.95
Deep-fried eggplant, sauce and cheese.

Meatball .............................................................. 9.95
Homemade meatballs, sauce and cheese.

CALZONES

We make our dough fresh daily. We use three cheeses and the freshest
ingredients. Pizzas are 10'’ in diameter.

Cheese.................................................................7.50
Regular Toppings ....................................................80
Pepperoni, Hamburg, Meatballs, Green Peppers, Ham, Tomatoes, Onions, Bacon,
Broccoli, Fresh Garlic, Fresh Mushrooms, Jalapeño Peppers, Pepperonchinis.

Premium Toppings...............................................1.30
Anchovies, Ricotta Cheese, Pizza Cheese, Artichoke Hear ts, Greek Olives,
Sausage, Eggplant, Chicken.

PIZZA

Soup of the Day............................4.25 bowl / 3.50 cup
Pasta Fagioli ................................4.25 bowl / 3.50 cup
N.E. Clam Chowder......................4.95 bowl / 3.95 cup

SOUPS

Caesar with Grilled Chicken or Steak....................9.25
Antipasto .............................................................9.25
Marinated mushrooms, pepperoni, salami, a variety of garden vegetables,
Fontinella cheese, Greek  olives, pepperoncinis, artichoke hear ts, and Italian
dressing on Iceberg and Romaine lettuce.

Caesar .................................................................5.25
Garden................................................................4.75
Garden with Chicken or Steak..............................9.25
DRESSINGS:  Poppy Seed*, Bleu Cheese*, Regular* or Lite Italian, Black
Peppercorn Parmesan, Regular or No-Fat Ranch, Thousand Islands
(* Homemade)

SALADS

33 Allen Avenue á Por tland
Just past the Wok Inn
at Morr illÕs Corner

www.BrunosPor tland.com

878-9511

TAKE-OUT AVAILABLE
11:30 A.M. - 11:00 P.M. MON. - SAT.

NOON - 11PM SUNDAYS

(Sept. - Jan. only)

TAKE-OUT
MENU

For Sunday Take-Out
(Sept. - Jan.)

please use our Sunday Menu

BRUNO’S
RESTAURANT & TAVERN

OTHER SANDWICHES

Chicken Cut let Mozzarella....................................8.95
Topped with fresh Mozzarella cheese, tomato, and delicious basil mayonnaise;
served on an egg roll.

Grilled Caprese Sandwich with Eggplant...............9.25
Fr ied Eggplant with fresh Mozzarella cheese, tomato, fresh basil and olive
oil ; ser ved on homemade gr il led Italian bread.

Eggplant Parmigiana........................9.25 lg. / 8.25 sm.
Chicken Parmigiana.........................9.25 lg. / 8.25 sm.
Meatball Parmigiana........................9.25 lg. / 8.25 sm.
Fresh Roasted Turkey...........................................8.95
Fresh turkey breast with lettuce, tomatoes, Swiss cheese and mayo, on
toasted potato bread.

Fried Haddock Filet..............................................8.95
Fresh Haddock filet with lettuce.

B.L.T....................................................................7.95
Ser ved on sweet sourdough potato bread.

CHICKEN

BrunoÕs Special................................9.25 lg. / 8.25 sm.
Cheese, green peppers, onions, mushrooms.

DominicÕs Special .............................9.25 lg. / 8.25 sm.
Fontinella cheese, pepperonchinis.

ChrisÕ Special ...................................9.25 lg. / 8.25 sm.
Broccoli , cheese, mushrooms.

Chicken & Cheese.............................9.25 lg. / 8.25 sm.
Extras......................Cheese, green peppers, onions, mushrooms.

HOMEMADE ITALIAN SAUSAGE
Loaded............................................9.25 lg. / 8.25 sm.
Cheese, green peppers, onions, mushrooms.

Sausage & Cheese.............................9.25 lg. / 8.25 sm.
Extras......................Cheese, green peppers, onions, mushrooms.

Not so much compress, but just cleaned
up a bit.   Looks good!  On e more
thing....The panel where we mention gift
cards and the website; could we mentions
something about our catering menu and
banquet hall

Special Event Coming Up?
Hold It In Bruno’s New Banquet Room
Call Dan Napolitano at 878-9511, e-mail him at

dan@brunosportland.com, or download our brochure and
banquet menu at www.brunosportland.com

AVAILABLE IN ANY AMOUNT
GET YOURS TODAY!

BRUNO’S CATERING
For more info, call Dan Napolitano at 878-9511,

e-mail him at dan@brunosportland.com, or
download our brochure and menu at www.brunosportland.com

Special Event Coming Up?
Hold It In Our New Banquet Room

Call Dan Napolitano at 878-9511, e-mail him at
dan@brunosportland.com, or download our brochure and banquet

menu at www.brunosportland.com

BRUNO’S CATERS, TOO!
For more info, call Dan Napolitano at 878-9511,

e-mail him at dan@brunosportland.com, or
download our brochure and menu at www.brunosportland.com

Served with your choice of hand-cut fries, pasta with tomato sauce,
rice pilaf or steamed broccoli



Penne Puttenesca..................................................15.95
A taste of the Meiterranian. A tangy red sauce of anchovies, capers, olives and
garlic, tossed with Penne.

Fettucini Alfredo....................................................15.50
Wide pasta in traditional cream sauce with aged Romano cheese and cracked
black pepper.

Pappardelli de Thymo Pomodoro...........................15.95
Pappardelli pasta, made from scratch with Arugula, and served with a tomato,
thyme and olive oil sauce.

Homemade Spaghetti wit h
Chicken and Pesto .................................................16.95
Grilled chicken breast, sliced and tossed with our delicious homemade spaghetti
and pesto sauce.

Pasta with Meatball or Sausage..............................12.50
Your choice of Linguini, Fettucini, Capellini or Penne served with a homemade
meatball or a homemade sausage.

Penne with Chicken & Asparagus............................16.95
Tender chicken and asparagus, tossed with Penne and cream sauce, then sprinkled
with toasted Pistachios.

Penne with Cauliflower..........................................15.95
Cauliflower, saffron and a hint of ham in a cream sauce, tossed with Penne pasta.

All sandwiches served with your choice of hand-cut french fries,
cole slaw or potato salad.

OUR FAMOUS STEAK SANDWICH
India St reet  Special ..........................9.25 lg. / 8.25 sm.
Cheese, green peppers, onions, mushrooms.

Steak & Cheese ................................9.25 lg. / 8.25 sm.
Ext ras......................Cheese, green peppers, onions, mushrooms.

Veggie Stir Fry ........................................................8.95
Mushrooms, carrots, broccoli, onions and peppers; served over rice.

Chicken Stir Fry ......................................................9.50
Generous bites of tender chicken breast, mushrooms, carrots, broccoli, onions
and peppers; served over rice.

Broiled Scallops....................................................10.75
Fresh Maine scallops, rolled in our own special coating, then broiled in butter
and wine.

Linguini with Clam Sauce........................................9.50
A classic favorite. Clams, fresh mushrooms, and Calamata olives sautéed in your
choice of fresh garlic, olive oil and butter or our red sauce.

Linguini with Calamari ............................................9.50
Rings of Calamari tossed with Linguini and a white or red sauce.

Eggplant Parmigiana...............................................9.50
Thin slices of fresh eggplant, fried, then baked in our homemade tomato sauce
and mozzarella cheese.

Chicken Parmigiana................................................9.50
Lightly breaded breast of chicken, fried, then baked in our homemade tomato
sauce and mozzarella cheese.

Chicken Piccata ......................................................9.50
Tender boneless chicken breasts, sautéed with lemon, capers and white wine.

Veal Parmigiana....................................................10.50
Tender veal cutlet fried, then baked in our homemade tomato sauce and mozzarella
cheese.

Shrimp Scampi........................................................9.95
Large, tender shrimp, in fresh garlic, olive oil and butter, and tossed with Linguini.

Mussels Linguini......................................................9.50
Tender sautéed Maine mussels, topped with our tasty red sauce, and tossed with
Linguini.

Fettucini Alfredo.....................................................9.25
Wide pasta in traditional cream sauce with aged Romano cheese and cracked
black pepper.

Homemade Ravioli ....................................9.75
Melt-in-your-mouth, cheese-filled pasta, topped with our own tomato
sauce, and served with your choice of a homemade meatball or a
homemade sausage.

Penne Vodka.............................................9.50
Penne pasta served in a delightful sauce of Prosciutto ham, tomatoes,
cream and vodka.

Penne with Chicken & Broccoli...................9.50
Topped with a zesty garlic sauce.

Chicken & Broccoli Alfredo.........................9.95
Bite-size breast of chicken and fresh broccoli spears, tossed with
Linguini and our classic Alfredo sauce.

Crab-Stuffed Haddock..............................10.50
Haddock fillet, fresh from the cold waters of the Gulf of Maine,
stuffed with fresh Maine crabmeat and mushrooms, and broiled to
perfection.

Broiled Haddock........................................9.95
Haddock fillet, fresh from the cold waters of the Gulf of Maine, lightly
basted in butter and broiled to perfection.

Lasagna.....................................................9.50
Hearty meat lasagna, layered with Ricotta, Provolone, mozzarella and
Romano cheeses, and baked in our homemade tomato sauce. Served
with your choice of a homemade meatball or a homemade sausage.

Asparagus Ravioli ......................................9.75
Our homemade ravioli are stuffed with asparagus and Ricotta cheese,
and served with your choice of an Alfredo or Gorgonzola cheese
sauce.

Linguini and Broccoli .................................9.25
Broccoli sautéed in fresh garlic, butter and olive oil and tossed with
Linguini.

Pasta.........................................................8.95
Your choice of Linguini, Fettucini, Capellini, or Penne served with
your choice of a homemade meatball or a homemade sausage.

Chicken Parmigiana...............................................17.95
Lightly breaded breast of chicken, fried, then baked in our homemade tomato
sauce and mozzarella cheese.

Chicken & Eggplant Parmigiana.............................18.25
Tender breast of chicken and generous slices of fresh eggplant, fried, then baked
in our homemade tomato sauce and mozzarella cheese.

Chicken Marsala ....................................................17.95
Tender chicken breast medallions, sautéed in mushrooms and our Marsala wine
demi-glacé.

Chicken Piccata .....................................................17.95
Tender boneless chicken breasts, sautéed in lemon, capers and white wine.

Chicken with Asparagus.........................................16.95
Tender medallions of chicken, sautéed in a white wine sauce and bits of asparagus.

Chicken & Broccoli Alfredo.....................................17.95
Bite-size breast of chicken and fresh broccoli spears, tossed with Linguini and our
classic Alfredo sauce.

Chicken Braciolatini ..............................................18.95
Boneless breast of chicken stuffed with mozzarella cheese with a Shitake mushroom,
Rosemary and white wine sauce. Served with garlic mashed potatoes.

Pollo Repieni.........................................................18.95
Tender chicken with a delicious stuffing of mild sausage, spinach, and mozzarella
and Swiss cheeses. Served with garlic mashed potatoes.

Chicken Stir Fry .....................................................16.95
Generous chunks of tender chicken breast, mushrooms, carrots, broccoli, onions
and peppers; served over rice pilaf.

Veal Parmigiana....................................................18.95
Tender veal cutlet fried, then baked in our homemade tomato sauce and mozzarella
cheese.

Veal & Eggplant Parmigiana...................................18.95
Tender veal cutlet and generous slices of fresh eggplant, fried, then baked in our
homemade tomato sauce and mozzarella cheese.

Veal with Asparagus..............................................18.95
Medallions of tender veal, sautéed in a white wine sauce and bits of asparagus.

Veal Saltimboca.....................................................19.95
Medallions of veal, Prosciutto and fresh sage, sautéed in our white wine demi-
glacé.

Veal Marsala Uve Rosso..........................................18.95
Medallions of veal, sautéed with red grapes in a Marsala wine demi-glacé.

Eggplant Parmigiana.............................................16.95
Thin slices of fresh eggplant, fried, then baked in our homemade tomato sauce
and mozzarella cheese.

Lasagna.................................................................16.95
Hear ty meat lasagna, layered with ricotta, provolone, mozzarella and Romano
cheeses, and baked in our homemade tomato sauce. Served with your choice of
a homemade meatball or a homemade sausage.

Veggie Stir Fry .......................................................15.95
Mushrooms, carrots, broccoli, onions and peppers; served over rice pilaf.

Asparagus Ravioli ..................................................16.95
Our homemade ravioli are stuffed with asparagus and ricotta cheese, and served
with your choice of an Alfredo or Gorgonzola cheese sauce.

Ravioli VerdŽ.........................................................16.95
Our homemade pasta are stuffed with spinach and ricotta cheese, and served
with your choice of a sage and butter sauce or a tomato cream sauce.

Cheese Ravioli .......................................................16.95
Melt-in-your-mouth, cheese-filled pasta, made from scratch right here at Bruno’s,
topped with our own tomato sauce, and served with your choice of a homemade
meatball or a homemade sausage.

Penne Vodka.........................................................16.95
Penne pasta served in a delightful sauce of Prosciutto ham, tomatoes, cream and
vodka.

Served 4:00 pm to 9:30 pm (10:30 pm FRIDAYS & SATURDAYS)

Baked Stuffed Shrimp.........................................18.95
Large shrimp, stuffed with crabmeat and mushroom stuffing, lightly baked in
butter and wine.

Shrimp Scampi...................................................18.25
Large, tender shrimp in fresh garlic, olive oil and butter, and tossed with
Linguini.

Capellini Gamberetto .........................................19.95
Large, tender shrimp, succulent Maine scallops, and roasted red peppers
sautéed in a sauce of olive oil, garlic, and white wine and tossed with our
homemade spinach Capellini.

Broiled Scallops.................................................19.25
Fresh Maine scallops, rolled in our own special coating, then broiled in butter
and wine.

Crab-Stuffed Haddock ........................................18.95
Haddock fillet, fresh from the cold waters of the Gulf of Maine, stuffed with
fresh Maine crabmeat and mushrooms, and broiled to perfection.

Broiled Haddock................................................17.95
Haddock fillet, fresh from the cold waters of the Gulf of Maine, lightly basted
in butter and broiled to perfection.

Risotto Presidenti..............................................18.95
A delightful combination of ham, asparagus, mushrooms, tomatoes and peas
served over a creamy Arborio rice.

Shrimp & Mussels Fra Diavlo...............................19.95
Large, tender gulf shrimp and Maine mussels under a spicy but light red sauce;
tossed with our homemade spinach Fettucini.

Fettucini Arogoste .............................................20.95
Maine lobster and shrimp, fresh tomatoes and garlic in a light cream sauce,
tossed with our homemade Fettucini.

Haddock Bruno..................................................18.95
Fresh Maine haddock fillet, mussels and green beans and a hint of garlic,
sautéed in our vino bianco sauce.

Fettucini al Fruitt i di MarŽ.................................20.50
Mussels, gulf shrimp, baby clams, scallions and a hint of garlic, sautéed in our
Marinara sauce and tossed with our homemade black Fettucini.

Mussels Linguini.................................................17.95
Tender sautéed Maine mussels, topped with our tasty red sauce, and tossed
with Linguini.

Linguini with Calamari .......................................17.95
Rings of calamari tossed with Linguini, with served with your choice of our
red or white sauce.

Linguini with Clam Sauce....................................17.95
A classic favorite. Chopped clams, fresh mushrooms, and Greek olives sautéed
in your choice of fresh garlic, olive oil and butter or our red sauce.

Salmon SautŽ.....................................................20.95
Succulent filet of salmon in a sauce of capers, fresh tomatoes and green
peppercorns and white wine. Served with sautéed spinach and garlic mashed
potatoes.

Pork Ossobucco .................................................20.95
Delicious shank of pork, braised with pear lonions, raisins and white wine.
Served with a vegetable medley and garlic mashed potatoes.

New York Sirloin (10 oz.)....................................18.95
A succulent cut of Black Angus Beef, grilled to order.

New York Steak Pizziola.....................................19.95
Our Black Angus Beef New York Sirloin, grilled to order with green and red
peppers, Bermuda onions, fresh mushrooms and Greek olives, and topped
with melted mozzarella cheese.

All dinners served with fresh garden salad, homemade Italian bread, and Ð unless
a specific pasta is served with the dish Ð your choice of pasta (Linguini, Fettucini,

Capellini, or Penne) and tomato sauce, rice pilaf, garlic mashed potatoes,
hand-cut fries, or steamed broccoli.

DINNER ENTRÉES

Served Monday – Saturday, 11:30 a.m. to 4:00 p.m.

33 Allen Avenue á Por tland
Just past the Wok Inn
at Morr illÕs Corner

www.BrunosPor tland.com

878-9511

TAKE-OUT AVAILABLE
11:30 A.M. - 11:00 P.M. MON. - SAT.

NOON - 11PM SUNDAYS

(Sept. - Jan. only)

TAKE-OUT
MENU

Bruno’s Gift Cards
The Perfect Gift for any Occasion

AVAILABLE IN ANY AMOUNT

BRUNO’S TAKE-OUT
878-9511

OTHER SANDWICHES

Chicken Cut let  Mozzarella....................................8.95
Topped with fresh Mozzarella cheese, tomato, and delicious basil mayonnaise;
served on an egg roll.

Grilled Caprese Sandwich with Eggplant ...............9.25
Fr ied Eggplant with fresh Mozzarella cheese, tomato, fresh basil and olive
oil ; ser ved on homemade gr il led Italian bread.

Eggplant  Parmigiana........................9.25 lg. / 8.25 sm.
Chicken Parmigiana.........................9.25 lg. / 8.25 sm.
Meatball Parmigiana........................9.25 lg. / 8.25 sm.
Fresh Roasted Turkey...........................................8.95
Fresh turkey breast with lettuce, tomatoes, Swiss cheese and mayo, on
toasted potato bread.

Fried Haddock Filet ..............................................8.95
Fresh Haddock filet with lettuce.

B.L.T. ...................................................................7.95
Ser ved on sweet sourdough potato bread.

CHICKEN

BrunoÕs Special ................................9.25 lg. / 8.25 sm.
Cheese, green peppers, onions, mushrooms.

DominicÕs Special .............................9.25 lg. / 8.25 sm.
Fontinella cheese, pepperonchinis.

ChrisÕ Special ...................................9.25 lg. / 8.25 sm.
Broccoli , cheese, mushrooms.

Chicken & Cheese.............................9.25 lg. / 8.25 sm.
Ext ras......................Cheese, green peppers, onions, mushrooms.

HOMEMADE ITALIAN SAUSAGE
Loaded ............................................9.25 lg. / 8.25 sm.
Cheese, green peppers, onions, mushrooms.

Sausage & Cheese.............................9.25 lg. / 8.25 sm.
Ext ras......................Cheese, green peppers, onions, mushrooms.

Not so much compress, but just cleaned
up a bit.   Looks good!  On e more
thing....The panel where we mention gift
cards and the website; could we mentions
something about our catering menu and
banquet hall

Special Event Coming Up?
Hold It In Bruno’s New Banquet Room
Call Dan Napolitano at 878-9511, e-mail him at

dan@brunosportland.com, or download our brochure and
banquet menu at www.brunosportland.com

AVAILABLE IN ANY AMOUNT
GET YOURS TODAY!

BRUNO’S CATERING
For more info, call Dan Napolitano at 878-9511,

e-mail him at dan@brunosportland.com, or
download our brochure and menu at www.brunosportland.com

Special Event Coming Up?
Hold It In Our New Banquet Room

Call Dan Napolitano at 878-9511, e-mail him at
dan@brunosportland.com, or download our brochure and banquet

menu at www.brunosportland.com

BRUNO’S CATERS, TOO!
For more info, call Dan Napolitano at 878-9511,

e-mail him at dan@brunosportland.com, or
download our brochure and menu at www.brunosportland.com

Served with your choice of hand-cut fries, pasta with tomato sauce,
rice pilaf or steamed broccoli


