
Pastas
Ravioli

Cheese or meat, or a combination of both, in tomato sauce
15.

Pasta & Shrimp
Sautéed butterflied shrimp and torn pasta sheets

in our marinara sauce
18.

Homemade Cavatelli
Our famous pasta dumpling, in tomato sauce

16.

Gnocchi Bolognaise
Sweet Italian Sausage and fresh rosemary, in our blush marinara

17.

Spaghetti or Ziti
Meatballs, Italian Sausage or Meat Sauce

14.

Lasagna
Bucci Family Recipe - baked & served bubbly hot

15.

Pappardelle alla Vodka
Wide pasta ribbons with vodka infused blush sauce

17.

Tortellachi Carbonara
Tortelloni stuffed with braised beef & veal, topped with pancetta & sweet peas

17.

House Specialties
Beef Short Rib Osso Bucco

Oven braised beef shank with roasted root vegetable au jus,
served with house mashed potatoes

20.

Legendary Parmesans
Classic Italian dish with tomato sauce and

melted provolone, served with pasta
Veal 19. • Chicken 16. • Eggplant 15.

Seared Salmon
Filet cut of fresh salmon, served over

roasted tomato and pesto crusted yukon gold potatoes
19.

Pork Chop Milanese
10 ounce bone-in pork chop, pounded thin, Italian breaded,
topped with tomato-mozzarella caprese, with side of pasta

16.

Chicken Marsala
Sauteed breasts of chicken with mushrooms, in marsala wine sauce,

served over angel hair pasta
16.

Parmesan Crusted Tilapia
Piccata style with capers & lemon butter,

served with side of risotto
17.

Steaks & Chops
All Steaks & Chops are served with house potatoes.

12 oz. NY Strip
Selected for best marbling, aged 28 days

22.

8 oz. Filet Mignon
Hand cut from the tenderloin

24.

Steak Romano
Beef tenderloin medallions coated with toasted bread crumbs,

baked with a rich red wine sauce
20.

Grilled Pork Chop
Marinated and seared, served with sautéed spinach

Single Chop 16. Twin Chops 22.
Consuming raw or undercooked meats may be a potential health risk.

Appetizers
Mussels Genovese

Prince Edwards Island black mussels in garlic-white wine broth
8.

Garlic Toast
Fresh baked Italian bread toasted with fresh garlic & melted provolone

5.

Crispy Calamari
Fresh calamari, lightly floured and served crispy with

marinara and sweet chili dipping sauces
9.5

Romano Crusted Chicken Tenders
With a dijon horseradish dipping sauce

8.

Tomato Bruschetta
Fresh mozzarella, tomatoes, basil, extra virgin olive oil,

balsamic vinegar, with homemade crostini
7.

Garlic Shrimp Bella
With tomatoes & scallions in garlic-white wine sauce, over crostini

9.

Stuffed Hot Peppers
Banana peppers stuffed with Italian sausage, oven roasted,

served with Bucci’s tomato sauce
8.

Ravioli Fritto
Riccota, Mozzarella and Romano cheeses coated with toasted bread crumbs

Served with arriabiatta sauce
7.

Entrée Salads
Wedge Salad

Crisp iceberg lettuce, crumbled blue cheese, applewood bacon, candied pecans,
grape tomatoes and choice of dressing

9.

Bucci Chop Salad
Romaine and iceberg lettuce, grilled chicken, applewood bacon, avacado,

provolone, olives, eggs, and tomatoes
9.5

Traditional Caesar Salad
Romaine lettuce, house made dressing & garlic croutons

7.

Strawberry Salad
Mixed greens, candied pecans, strawberries, dried cranberries,

mandarin oranges, goat cheese, sweet & sour celery seed dressing
9.

Tuscan Salad
Romaine & iceberg lettuce, roasted red peppers, feta cheese, calamata
olives, artichoke hearts and grape tomatoes, tossed in Italian dressing

9.5

Spinach & Goat Cheese Salad
Fried goat cheese and flat leaf spinach, crisp pancetta,

sweet onion & basil vinaigrette
10.

Add to any salad: Chicken 3. Salmon 7. Steak 7.
Smaller sizes of entree salads available in place of

salads with dinner, for an additional charge

Paninis & Sandwiches
Bucci Burger

Ground sirloin, toasted roll, sliced tomato, red onion and pickle
8. Add cheese 1.

Chicken Caprese
Seared chicken breast, fresh mozzarella cheese, roma tomatoes,

and pesto aioli. Served on a toasted ciabatta roll
8.

Ultimate Meatball or Sausage Sub
Baked with tomato sauce and provolone cheese

8.

Paninis
A classic Italian sandwich using an Italian grill press
Roasted Vegetable — Italian — Roast Turkey & Bacon

8.


