


December

In need of the perfect gift? Our Gift
Certificates and Cooking Classes are
always the right size.

Ecole de Cuisine
Cooking Classes starting Tuesdays +
Thursdays throughout December.

RESERVATIONS REQUIRED
CHECK ONLINE FOR DETAILS.

We will be closed December 24 — 25
Happy Holidays to all!

New Years Eve — Saturday 31st
Finish the year with class and kick off
a sparkling New Year! Chef Baru and
his team are creating the year's most
luxurious dinner.

$150 — 6 courses

$85 — 3 courses available 5—7 pm only

RESERVATION REQUIRED
LIMITED SEATING

January

We will be open Sunday, January Ist
Full A La Cart dining, from 5-8:30pm

RESERVATIONS REQUIRED

Baru X 2 - all of January
Please help us welcome guest chef
Gregory Baruthio for the entire month

Enjoy a special menu all month prepared by
the chef and his brother.
$85 — 6 course luxury menu

SEE BARU66.COM FOR DETAILS



February

Valentine’s Day — 9th - | 7th

To a special valentine.

Baru’s Love Affair Menu

$50 — 3 courses / $100 — 6 courses

RESERVATION REQUIRED

Mardi Gras — 2 st

Masqurade - The creole and cajun flavors
of Louisiana, complimentary bottle of
Champagne for the best mask

$45 — 3 courses

Allspice Week — 22nd- 29th
Celebrating the fine flavors of Allspice,
Des Moines’ finest culinarium, a culinary
voyage around the world presented

in 6 courses.

$75 — 6 course tasting menu

visit allspice at www.allspiceonline.com

March

Escoffier — all of March

In homage of the father of fine food,
Baru will be featuring classic French
dishes all month.

“Good food is the basis of true happiness”
- Auguste Escoffier (1846-1935)



April

Good Friday — 20th
Flavors of the Sea
$45 — 3 courses | $66 — 6 courses

All Dessert Night — 23rd

Chef Baru and Jennifer Strauss from
Carefree Patisserie to create for you
the ultimate dessert experience.
$45 — 6 course dessert tasting

$85 — with Champange pairings

RESERVATION REQUIRED

MEW

Month of the Fromage — all month
Introducing the artisian cheese trolley,
25 kinds of cheese hand picked for Baru
by CJ from The Cheese Shop.

Fromage Dinner — |st
Partnering with The Cheese Shop,
featuring artisan cheeses.

$75 — 6 courses

$100 — with wine and beer pairings

June

Celebrating the June Harvest — all month
Enjoy our garden menu - a fully vegetarian
menu all month long featuring local,

seasonal ingredients.

3 course, 5 course or 6 course available

Farm Table Dinner — 28th

Spotlighting local farmers and specialty
producers.

$95 — 4 courses including wine, outdoor dinner

TICKET PURCHASE ONLY, 40 SEATS AVAILABLE




