
P a s t a

Baked Lasagne with Brasato Ragu…12
lasagna with ricotta parmigiana,  
slow-cooked short rib ragu

Capellini Gamberetti é Spinaci…14
angel hair with shrimp, spinach,  
spicy marinara sauce

Ravioli con Zucca…12
housemade butternut squash ravioli with  
parmigiano, nutmeg, brown butter, sage 

Fusilli Bistango…11
fusilli with chicken, broccoli,  
sundried tomato, pink sauce

Integrali con Melanzane…12
organic whole wheat spaghetti with  
eggplant, mozzarella, marinara sauce

Rigatoni alla Ragu é Spinaci…11
rigatoni with spinach, slow-cooked  
short rib ragu

Farfalle con Salmone é Pesto…13
farfalle with pan-seared salmon,  
sundried tomato, light cream pesto sauce

Capellini Calamari…12
angel hair with calamari,  
spicy roasted tomato sauce

Cavatelli con Salsicca…13
cavatelli with sausage, broccoli rabe,  
hot cherry peppers, garlic and olive oil

Spaghetti con Salsicca é Polpette…12
with meatballs and Italian sausage  
in a tomato sauce

G l u t e n - fr  e e

Gluten-free Pasta and Pizza…add $2
Any of our pasta dishes may be prepared with  
our tasty gluten-free pasta. Pizza too!

Gluten-free Fresh Stuffed Pasta:
  Spinach & Ricotta Ravioli…19
  Wild Mushroom & Ricotta Ravioli…19
  Butternut Squash Ravioli…19
  Cheese Manicotta…19
  Cheese Tortellini…19

  Choice of sauces:
pink, marinara, cream, pesto, fra diavolo,  
garlic and oil, butter and sage

Additional Gluten-free bread…add $5
The first serving is complimentary.

W i n e  Sp  e ci  a l

Lunch Wines by the Glass…7
Ask about our daily selections.

S a l a d

Caprese…9
fresh mozzarella, roasted red pepper,  
pesto drizzle

Bistango…7
mesclun greens, apple, goat cheese,  
pine nuts, balsamic dressing

Della Casa…7
mixed greens, onion, tomato,  
parsley, oil and vinegar

Barbabietola…7
roasted beets, toasted walnuts, gorgonzola,  
arugula, pomegranate vinaigrette

Ceasare…7
heart of romaine, parmigiano, toasted polenta  
croutons, housemade dressing

  …with Grilled Shrimp…add $7
  …with Grilled Chicken…add $5

O p e n - f a c e  S a n d wic   h  &  S a l a d

Served with a house salad of mixed greens  
and balsamic vinaigrette.

Maile…10
roasted pork with adobo sauce, greens,  
red onion on toasted bread

Brasato…10
short rib, provalone with port wine sauce  
on toasted bread

Melanzane…10
roasted eggplant, mozzarella, ricotta,  
tomato sauce, on toasted bread

—with gluten-free sandwich bread, add $3

E n t r é e 

Pollo Scarparello…13
sautéed chicken breast, Italian sausage

Filetto di Salmone con Capperi…14
grilled salmon, lemon, capers, white wine

Pollo in Volté…13
breaded chicken cutlet, prosciutto, spinach,  
mushrooms, roasted pepper, marsala wine sauce

Filetto di Vitello Parmigiana…15
veal with melted mozzarella, spaghetti

C o n t or  n i

Broccoli Rabe alla Diavolo…7
roasted garlic, red pepper flakes and oil

Funghi…5
mushrooms, parsley, garlic and oil

Spinaci…5
sautéed spinach, lemon, garlic and oil

L u n c h

Please let us know if you have any dietary requirements.  
We would like to make your experience enjoyable.
Parties of 6 or more, please add 18% gratuity. 11 03 11BISTANGO Ristorante • www.bistangonyc.com
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