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CAS\ON
ALL 0oC
CTION FAC\L\T\ES AVA\LABLE FOR
FUN

Mown.- Thurs.: TTaur-10pun
Fri. & Sat: NMaur-Taun

Wielcowmne to Sun.: 12pun-Opun (dinner only)
Buone Bistro... this is our
kitchen. Yon are ocur guests,

relax and enjoy your ureal.

Nithh over 30 yeavs of e)o’/}ev*i/ewoe, nwre have created a urenm that counlbines classic

oowvfort wnrithh a gounruret tunsist.

AL of o uneals ave ,/}v*ey}ow*elb fwom scv*ovbc’/v; y}Lea&e be V}ovbi/ewt SO e uaay y}rovbée yow

nrith the best 6Lwiwc<}. experience y}ossibte. %cww 90»'!;5/9{01,0{;'1,01/\/ is our desive.

Ourv q.crou!, is to V}V‘ovbée groob foob, qroob sevrvice and a fou'ur price. AL of ns at Buonoe
Bistro want you to comme in hnngry and leave ’/\apy}%!

Please check nith your server for our "vaef specia,bs.."

Wie suggest calling for reservations on nweekends and holidays.

(—}wf/o%!



ov/ppeti/zev*s

Stuffed Portabella Mushvroours

Roasted mushrooms filled with spinach, crabmeat and mozzarella cheese ¢ $9

Bruschetta
Grilled I)aguette toppe(], with diced tomatoes, capers, black olives, fresh basil, g’arlic, balsamic vinaigrette and

melted mozzarella cheese * $8

Jeced Shrimmp Cocktail

Five Jumbo shrimp served with house made cocktail sauce * $12

Mussels di Buono
PEI Mussels sautéed in your choice of white wine herb g’arlic or spicy Fra diavlo sauce * $9

Cggplant Rolatini
Thinly sliced eggplant stuffed with four cheeses and herbs topped with marinara sauce * $9

Calamarvi Freta

Crispy fried calamari served with cllerry peppers and a side of marinara sauce * $9

Fried Zucchini and Tourate Napoleon

Crispy zucchini and roasted tomato served with candied g’arlic, rosemary and balsamic vinaigrette © $10

Oysters Flovrentine
Five fresh oysters stuffed with spinach, crabmeat and moist crushed cracker filling ¢ $12

S’/\/V‘LM/\/V)/ Mow*grovv*i,tov
4 Juml)o s}n'imp (lippe(l in lig‘htly seasoned egg batter pan-seare(l and sautéed in a Grand Marnier sauce * $12

tnsalata

Amntipaste Classico (ser\res 2)
Parma prosciutto, Cappicola, importecl Italian cold cuts , sweet roasted peppers, articllolzes, olives , tomatoes,

ag’e(]. provolone over l)aby greens with balsamic vinaigrette ° $13

Classic Caesar Salad (serves 2)

Crisp romaine lettuce, roasted croutons, g’ratecl cheese mixed with our homemade Caesar clressing' O $11

Buonoe Panini Jnsalata
Tomato, roasted pineapple and mango, portal)ella mushrooms, dried cranberries, red onion, cacumber olives

and goat cheese over a bed of mixed greens with balsamic vinaigrette © $13

Jnsalata de Casa

Tomato, red onion, cucumber, pepperoncini, sliced carrots on a bed of mixed greens with house dressing’ o $7

Pourodore Caprese

Tomatoes, Buffalo mozzarella, fresh basil drizzled with extra virgin olive oil and a balsamic reduction * $8

Govrgonzola Salad
Fresh l)a])y spinach topped with Gorg’onzola cheese, roasted walnuts & caramelized onions.

Served warm with balsamic vinaigrette ® $11

e Add Chicken $3
e Add Tuna $4
e Add Steak $6
e Add Shrimp $6



TP (sonp)

Roasted Veqeta/bbe Minestrone

Seasonal Veg’etables with classic Italian seasoning °® $3 /%5

Jtalian Wiedding
Mini meatballs with roasted Veg’eta]:)les and spinach * $3/85

Zuppa i Giocvrne
Chef’s creation ® $3 / $5

V}ov/stov

Add 12 House or Caesar salad to any entrée £3

Pewwe -Pwtowvescou
Sauteed onions, g‘arlic, black olives, bell peppers and capers tossed in a red wine infused tomato sauce over
penne pasta finished with g’rated Parmesan ¢ $16

Fettucini Alfredo
Fettucini tossed with fresh creamy Alfredo sauce ¢ $16

Fettucini Genovese
Fettucini tossed with sautéed julienne Veg’etal)les in a basil pesto sauce toppe(]. with shaved Parmesan ¢ $17

Fettucini .Pv*i/w\/ovv-e/v“ou

Fettucini tossed with sautéed fresh Veg’etaloles in a white wine g’arlic cream sauce * $16

Liwqwiwi Cavrbonavra
Linguini tossed with sautéed spring peas, onions and sweet cappicola topped with shaved Parmesan ¢ $17

Chhicken Broceoli Ziti

Chicken medallions sautéed with fresh broccoli in your choice of

white wine g‘arlic butter or creamy Alfredo sauce * $17

Gnocchi Govrgonzola
Tender potato g’nocclli sautéed with wild mushrooms and spinacll

tosse(l in a Gorg’onzola cream sauce ® $18

C-grgrpl,oth al Forne

Thinly sliced eg’g’plant layere(]. and baked, toppe(]. with house marinara sauce and
mozzarella cheese finished with fresh basil * $18

Lobster Ravioli
Fresh Maine lobster meat ravioli sautéed with grape tomatoes, lobster meat,

and scallions served in a vodka saffron cream sauce * $28

*Wheat pasta available; ziti or spaghetti



wisOtto

Add> V2 Houwse or Caesar salad to any entrée £3

Vegetalble Risotto
Sautéed seasonal veg’etal)les sauteed with ligllt cream and
sun dried tomato herb butter blended with risotto * $18

N$ild Mushvroour Risottos

Sautéed wild mushroom and asparagus tips, blended with creamy risotto

toppe(], with fresh shaved truffles and Parmigiano cheese * $21

Beef Risotto
Sautéed portal)ella mushrooms , peas and roasted red peppers blended with fresh creamy risotto
and toppe(l with beef tenderloin medallions caramelized onion and candied g’arlic o 822

Shrimvpe Pesto Risotto
Sautéed sllrimp and cherry tomatoes blended with creamy pesto and
Asiago cheese served with fresh risotto * $24

Seatoocd Risotte
Fresh Maine lobster meat, tender shrimp, scallops and roasted red peppers, sautéed in
truffle oil and saﬁron, blended with creamy risotto finished with fresh shaved Parmigiano cheese * $27

&eovfo-oé

Calaumravi and Mussels

Sautéed calamari and mussels in a spicy fra diavlo sauce over linguini® $19

Seatocd Milane
Lobster meat, scaHops and shrimp, sautéed with shallots, garlic,

sweet roasted red peppers, asparagus tip in a rosa cream sauce over ling'uini « $29

Scovbbops Soowwpi/

Pan seared diver scallops in a scampi or marinara sauce served over 1ing’uini « $25

Fruiti di Mare
Half lobster , clams, shrimp, calamari, scallops and mussels sautéed with g’arlic

and olive oil. Served with scampi sauce or fra diavlo sauce over ling'uini e $20

Shviunvpe Pesto

Sllrimp sautéed with julienne Veg‘etal)les in a creamy pesto sauce over cappelini s $25

Baked Haddock
Lig’l‘ntly breaded baked haddock served with herb potatoes and julienne vegetalnles s $18

Seatocd Casserole
Baked hadcloclz, shrimp and scallops toppecl with seasoned cracker crumbs and lemon butter sauce.
Served with mashed potatoes and julienne Veg’etal)les « $23

Salumion a la Buono

Pan seared salmon served in a fresh lemon dill cream sauce with mashed potatoes and julienne veg‘etal)les « $23

Sbw*i/wwp Scowwpi/

Five juml)o shrimp sautéed with g’arlic, fresh basil in char(].onnay white wine sauce over 1inguini « $23



sppecialities
AdS Vo House or Caesar salad to any entrée £3

Saltimmbocca ala Rourano
Pan seared in a sage, pancetta, g’arlic white wine sauce and

toppe(l with spinac}l, prosciutto and mozzarella
chhicken $18 veal $21

Mow*qow‘i/tov
Dippe(l in egg batter sautéed in a dried apricot Grand Marnier sauce
chhicken $18 veal $21

Piccata
Pan seared medallions with a lemon caper white wine sauce

chhicken $17 veal $19

Pow*miqi/ovwo
Lig’htly breaded pan seared cutlets toppe(l with a fresh tomato sauce

and mozzarella cheese served over linguini

chhicken $17 veal $19

T:V“OMA/CE/Se

Medallions dipped in egg batter and sautéed with a white wine lemon sauce over ang‘el hair pasta

chhicken $18 veal $2 1

Bistro Chicken
Chicken breast stuffed with provolone, crabmeat and spinach lig’l‘ltly drizzled

with pesto cream sauce served with veg’etal)le risotto * $20

RBistro Veal

Veal stuffed with provolone and prosciutto, sautéed in a mushroom marsala wine sauce * $23

Rosaric
Breaded cutlets topped with prosciutto, provolone, mushroom and scallions

served in a l)rancly modeira cream sauce

chhicken $18 veal $Z 1

Mavrsala

Sautéed wild mushrooms finished in a sweet Marsala wine sauce.

chhicken $17 veal $19

Bunones Land and Sea

Sautéed medallions with shrimp, lobster meat, wild mushrooms , sun dried tomato,
g’arlic and basil served with a lig’}lt tomato sauce

chhicken $22 veal $26

*Most specialties served with roasted potatoes and fresh sautéed julienne vegetables.



CaOvVvine

AdS V2 Houwse or Caesar salad to any entrée £3

:Pov*k Cl/\/op Milane
Grilled center cut porlz chop toppecl with mulled cider gravy and served with spinacll,

mashed potato and fresh apple chutney * 820

How&e Bistro Tips

Grilled steak tips with mushrooms, peppers and onions served with garlic mashed and fresh au jus ° $22

Steak a la Tescane
16 oz Braveheart® Black Angus steak served with caramelized-onion-truffle mashed potatoes ° $25

House Nens %ov‘k Sivlcin
16 oz Braveheart* Black Angus steak seasoned served with mashed potatoes °® $23

Grilled Rilb ©Sye
16 oz Braveheart* Black Angus Rib Eye finished with a roasted g’arlic herb butter
served with cheddar horseradish mashed potatoes ° $26

Newnr Zealand Rack of Laumls

Herb roasted rack of lamb in a port wine reduction served with spinach,

portal)ella musllrooms, and mashed potatoes °® $28

Lault Osso Bucececo

Braised lamb shank traclitionally prepare(l served with creamy Veg’etal)le risotto * $23

*Braveheart Black Angus cattle are specially selected to deliver only the finest beef.
Our beef cattle are humanely raised in the Midwest on an all vegetarian,
corn-based diet for superior flavor and tenderness.

stoes

Broceoli © $4
Asparagus ® $6
Julicnne Vegetables  $5
Sautéed Spinach ¢ $5
Roasted Potatoes ¢ $5
Mashed Potatoes ® $4
Vegetable Risotto ® $6
Meatballs (2) 85

Povsto‘, nrithh miavinava @ $2





