
NAUGHTY FRIES
It 's OK to be a l itt le naughty sometimes!

Seasoned wedge potatoes topped with cheddar
and jack cheese, gri l led onions & jalapeños with

our secret naughty sauce. 
$9 / Add Bacon $2

BRUNO'S WINGS
WARNING: Eat at your own risk, they're
addicting. Choose either English wings
infused with sea salt & vinegar or spicy

buffalo wings. 
$8

SLIDERS
Three mouth-watering sliders; choose  

pulled pork with coleslaw or brisket with gri l led
onions and Bruno's BBQ sauce.

$8

Choose deep-fried pickles or zucchini with
ranch, mozzarella with warm marinara or

calamari with cocktail or tarter.
$8

 

STICKS

 

BRUNO'S GARDEN
A mix of crispy lettuce, cucumbers, kidney beans,

cherry tomatoes, red onions and croutons.
$6

 

NEW YORK STEAK SALAD
Gril led USDA Choice, served on a bed of fresh

lettuce, drizzled with herbal Italian dressing and
topped with smoked gouda. Served with toasted

baguette.
$15

 

THE WEDGE
Iceberg lettuce with blue cheese dressing,

sprinkled with sliced cherry tomatoes, apples, blue
cheese crumbles and topped with caramelized

bacon, served with toasted baguette.
$10

 
CAESAR

Fresh crisp romaine hearts with creamy Caesar
dressing, topped with shaved parmesan

cheese, croutons and fresh ground pepper.
$9

 

TACO SALAD
Crispy torti l la bowl layered with lettuce, choice of
ground beef or chicken, cheddar cheese, pico de

gallo, olives, kidney beans, sour cream and
avocado. Served with creamy salsa dressing.

$12
 

OKEE DOKE DIP
Artichoke dip with melted mozzarella, parmesan

and cream cheese combined with artichoke
hearts, green onions, Worcestershire and a dash

of Bruno's Hot Sauce. Served with crostini. 
$13 

 

THE BRAVOCADO
Spring mix, watermelon, cucumber, avocado

and feta cheese served with balsamic
vinaigrette on the side.

$12

BRENT'S NACHOS
House made torti l la chips loaded with refried

beans, melted cheddar and jack cheese, topped
off with pulled pork and roasted jalapeños.

$12
 

THE COBBO
Our crispy lettuce mix with tomato, crisp bacon,

gril led chicken breast, hard-boiled eggs, blue
cheese & avocado with red wine vinaigrette. 

$15
 

PEAR GORGANZOLA
Our crispy spring mix sprinkled with candied

walnuts, dried cranberries, crumbled
gorgonzola, freshly diced pears and tossed in

house-made pear vinaigrette.
$10

 

CRISPY ARTICHOKE HEARTS
Succulent artichoke hearts, breaded and deep
fried crisp and served with lemon garlic aioli.

$10
 
 

SALADS
Lettuce toss you a fresh one!

Add Avocado $2 / Add Chicken $6 / Add Steak $8

MAC 'N CHEESE SKINS
Potato skins loaded with Bruno's mac 'n

cheese and topped with bacon and green
onions. Served with sour cream.

$10
 

STARTERS
 

 

And so the adventure begins....



NEW YORK STRIP
Our 12 oz USDA Angus choice steak, hand-cut

and topped with gorgonzola cream and
mushrooms. Served with gri l led vegetables and

choice of baked potato or mashed potatoes.
$24

 

THE MEATING PLACE
 Nice to meat you!

RIBS
1. Choose your Ribs & Size, 

2. Choose your Sauce, 3. Choose your Side.
 

Ribs: Baby Back 1/2 Rack $15  Full $26
St. Louis 1/2 Rack $13  Full $24

Beef Ribs (Weekends Only) 1/2 Rack $19  Full $32
 

Sauce: Bruno's BBQ Sauce
Raspberry Chipotle BBQ Sauce

Pineapple Jalapeño Glaze
 

Side:  Mac 'n cheese, baked beans, coleslaw,
mashed potatoes, chil i, cornbread, fries, garlic fries,

sweet potato fries, gri l led vegetables or garlic
bread.

RIB EYE
Juicy 14 oz USDA Angus choice hand-cut and

marbled to perfection (this means there's fat in
it), topped with a gourmet onion ring and served

with gri l led vegetables and choice
of baked potato or mashed potatoes. 

$27 
 

CHIMICHURRI STEAK
Marinated tri-t ip steak with tangy Chimichurri

sauce. Served with gri l led vegetables and
choice of baked potato or mashed potatoes.

$18 
 

CHICKEN DINNER
Succulent BBQ chicken, a garden salad with

ranch dressing, baked beans and garlic bread.
$16

 

Choice of 2 meats: tri-t ip, BBQ chicken
breast, BBQ pork, smoked brisket, plus
2 sides and corn bread or garlic bread.

$18

Penne Pasta
1. Choose your sauce
2. Choose your side

3. Choose an Optional add-on
$12

Sauce: Alfredo or Marinara
Side: Garden salad or garlic bread

Add on:

NY Steak $8
Gril led Chicken $6

 
 
 

PASTA

THE BEYOND™ BURGER
The Beyond Burger is the world's first plant-
based burger that looks, cooks, and satisfies
like beef. It packs 20g of plant-based protein

and has no GMOs, soy, or gluten.
$12

 

VEGGIE WRAP
Spinach torti l la with cheddar cheese, roasted

sunflower seeds, mushrooms, lettuce,
tomato, and homemade ranch dressing.

$10 / Add Avocado $2
 

VEGGIE MELT
Sautéed mushrooms, onions, zucchini,

squash, tomatoes & artichoke hearts with
melted cheddar on a french roll.

$9
 GLUTEN FREE

Sandwiches and burgers can be substituted
with a gluten free bun for an additional charge.

$3
 

CHICKEN, SOUP, PASTA & VEGGIES

Count the memories, not the calories.

SOUP OF THE DAY
Please ask your server.

$5
 

THE BIG SHOT

Bruno's is not a certif ied gluten free restaurant.
If you have health concerns or al lergies please
inform your server and we wil l do our best to

accommodate you! 
 

*Notice: Consuming raw or undercooked meats,
poultry, seafood, shel lf ish or eggs may increase
your risk of i l lness especial ly if you have certain

medical condit ions.



BRUNO'S BURGERS
 

 

We like big buns and we cannot lie...
Served with house fries or salad

Make it a double, add an extra patty $4

SAMMIES
 Bruno's loafs you

 

THE NOTORIOUS BLT
1/3 lb burger with bacon, lettuce, tomato
and avocado with 1000 island dressing, 

$13 / Add cheese $1

PRIME TIME
Real prime rib ground into a 

1/2 lb patty with our creamy horseradish
dressing on the side.
$14 / Add cheese $1

BRUNO BURGER
1/3 lb burger with lettuce, tomato, 

pickles and onions.
$10 //Add cheese $1 

1/3 lb burger topped with cheddar 
cheese, bacon, a crispy onion ring 

and our famous BBQ sauce.
$12

THE WRANGLER

THE BAD BOY
1/3 lb burger with smoked gouda, 

bourbon bacon jam, gri l led onions, lettuce,
tomato and naughty sauce.

$12

THE S.O.B.
1/3 lb burger with Swiss cheese, 

gri l led onions, bacon, mushrooms, lettuce
and tomato.

$12
 

FIRE IN THE HOLE
1/3 lb burger with habanero aioli, 

pepperjack cheese, chipotle peppers,
caramelized bacon, onions, lettuce 

and tomato.
$14

THE ROWDY
1/3 lb burger with pepper jack,

teriyaki sauce, gri l led pineapple and
gril led jalapeños.

$12
 

THE MESS
1/3 lb burger topped with cheddar cheese, house

chil i and onions. Ask for extra napkins - trust us...
$12

 

PULLED PORK
Tender shredded pork drenched 

with Bruno's BBQ sauce and topped with our
homemade coleslaw.

$11
 

THE PHILLY
Thinly sliced beef or chicken with sautéed

onions and bell peppers, topped off with a kick
of pepper jack cheese on a soft French roll.

$12
 

BBQ CHICKEN
Seasoned chicken breast with bacon,
cheddar cheese, lettuce, onions and

tomato served on a brioche bun.
$11

 

Slices of marinated tri-t ip steak with 
Swiss cheese, lettuce, tomato and onion with

avocado jalapeño aioli on a French roll.
$13

 

TRI-TIP

BRISKET
Tender 12 hour smoked beef brisket topped
with sautéed onions and Bruno's tangy BBQ

sauce on a French roll.
$13

 
THE VALLEY DIP

Prime Rib, sliced thin and layered on a French
baguette roll and topped with pepper jack cheese

with au jus and horseradish cream.
$13

Bruno's loafs you!
Served with house fries or salad



 

 

DESSERT
 Life is short, eat dessert first!

CHICKEN STRIPS
3 tender chicken strips served with house
made applesauce, french fries or mac 'n

cheese. $6

LIL' BABY BACK RIBS
3 smoked ribs with bbq sauce served with house
made applesauce, french fries or mac 'n cheese.

 $8
CHEESEBURGER

A burger with American cheese served with
house made applesauce, french fries or mac 'n

cheese. $6

MINI CORN DOGS
6 mini corndogs served with house made

applesauce, french fries or mac 'n cheese. $6

GRILLED CHEESE
Gril led sourdough with American cheese

served with house made applesauce, french
fries or mac 'n cheese. $6

CHOCOLATE BOMB CAKE
A giant mouthful of chocolate pudding between 
two layers of dark, moist chocolate drenched 

chocolate cake.
$7

 

HOMEMADE BERRY COBBLER
Triple berry cobbler served with a scoop 

of vanil la ice cream. 
$6

 

ROOTBEER FLOAT
Vanilla ice cream floating in a sea of root beer.

$7

MUDD PIE
Vanilla and chocolate ice cream over cookie
crumb crust and topped with whipped cream,

caramel and chocolate sauce.
$7

CHEESECAKE
Creamy classic cheesecake drizzled with

your choice of raspberry, blueberry or
caramel sauce.

$7
 

ICE CREAM SUNDAE
Vanilla ice cream drizzled with chocolate

sauce and topped with whipped cream
and a cherry on top.

$7
 

HOMEMADE PEACH BREAD PUDDING
A classic bread pudding with juicy peaches

served with a scoop of vanil la ice cream and
drizzled with caramel sauce.

 $7
 

CRÈME BRÛLÉE
A rich custard base topped with a layer of

hardened caramelized sugar.
$10

 

 
KIDS (12 & UNDER)

We know it's corny, but you are a-maize-ing!
 

FISH & CHIPS
Delicious Icelandic cod served with potato 

wedges and homemade tartar sauce.
$11

 

Beef hot dog served naked on a bun.
Or choose dressed: Smothered in chil i,

cheese & onions.  
Naked $6 / Dressed $9

 

HOT DOG

FISH & DOGS
Your body is an amusement park. Enjoy the

ride!

 Groupons and promotional discounts are not val id with nightly specials . 
A 18% gratuity wil l be added to parties of six or more.


