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For more than eighteen years Bistango has  
been known for its appetizing Italian fare,  
casual atmosphere and gracious hospitality. 

One always feels at home when gathered  
with friends and family at Bistango.

MONDAY SPECIAL
To ease your Monday doldrums we’ve created  

a Monday Evening Dinner Special. In addition  
to special dinner selections, we offer specially 

priced wines by the bottle and glass.  
Please peruse the menu on our web site:  

www.bistangonyc.com

LUNCH = VALUE
Join us for lunch. Whether you have time to  
relax or need to run back to the office, we’ve  

created special selections to give our customers  
the value they are looking for in a relaxing  

and casual dining atmosphere.

SEASONALLY FRESH INGREDIENTS
Fresh ingredients are essential to Italian cooking 
and Bistango takes this life-affirming approach  

to heart – every day.

THE GLUTEN-FREE OPTION
At Bistango, we focus our attention on our  

customers’ evolving healthy lifestyle and dietary 
requirements. Introduced six years ago, Bistango 

continues to offer its customers gluten-free  
options. With tasty and quality-made gluten-free  
pastas, ravioli, pizza, bread, desserts from which 

to choose, Bistango customers feel comfortable  
approaching us with their individual needs.

EVENTS & CATERING
For any occasion – birthdays, engagements,  

showers, anniversaries, promotions, retirement – we 
would be honored to be your host. Please call to 
schedule your in-house party or to discuss your  

off-premises catering requirements.

Free Delivery
East 19th Street to East 39th Street,  

between First Avenue and Madison Avenue

Th
ank you for your patronage.
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S a l a d s

Bistango   6
mesculun greens, goat cheese, pine nuts,  

balsamic dressing
Caprese   7

mozzarella, tomato, basil, balsamic dressing
Caesar   6

romaine, parmigiano, traditional dressing
Insalata Della Casa   6

mixed greens, onion, tomato,  
parsley, oil/vinegar

A n t i p a s t i

Braised Short Rib   9
slow-roasted beef short ribs, port wine reduction

Pizzette Prosciutto   10
thin-crust pizza, parma prosciutto, mozzarella,  

grana, tomato sauce
Prince Edward Island Mussels   8

in white wine sauce
Calamari Bistango   9

sautéed calamari, roasted tomato

S i d e s

Spinach   5
sautéed spinach, lemon, garlic and oil

Broccoli   5
steamed broccoli
Mushrooms   5

mushrooms, parsley, garlic and oil

We offer gluten-free dishes upon request.  
Please let us know if you have any other  

dietary requirements.
Gluten-Free Pasta and Pizza – add $2     

Additional Gluten-Free Bread – add $5

Free Delivery
East 19th Street to East 39th Street,  

between First Avenue and Madison Avenue

E n t r é e s

Pan Roasted Chicken Breast   12
with charred lemon, white wine capers

Chicken Scarparello   12
sautéed chicken breast, Italian sausage

Chicken Parmigiana   12
with melted mozzarella, sautéed vegetables

Grilled Salmon   15
grilled salmon, lemon, capers, white wine

Hanger Steak   15
grilled hanger steak, arugula and  

tomato salad, shaved parmigiano, balsamico
Boneless Pork Chop   15

breaded Niman Ranch boneless pork chop,  
hot cherry pepper, onion, spinach, capers,  

balsamic reduction
Seafood   15

shrimp, mussels, clams, calamari,  
roasted tomato, spinach

P a s t a

Rigatoni Ragu   13
rigatoni, slow-cooked meat sauce

Capellini Shrimp e Zucchini   13
angel hair, shrimp, zucchini, spicy tomato sauce

Whole Wheat Spaghetti  
with Vegetables   13

organic whole wheat pasta, farm-fresh  
vegetables, garlic and oil 

Spaghetti with Meatballs   11
with Italian sausage in a spicy tomato sauce
Cappelini with Sautéed Calamari   10

in a spicy roasted tomato sauce
Baked Lasagne  

with Short Rib Bolognese   13
in a ricotta parmigiana

Housemade Ravioli   10
with ricotta and broccoli in a light pink sauce

Rigatoni Bistango   10
with chicken, broccoli, sun-dried tomato  

in a pink sauce
Penne   10

with sautéed eggplant, melted mozzarella  
in a tomato basil sauce

D e l i v e r y  M e n u

http://www.bistangonyc.com

