
ASSAGGINI  “little tastes”

SMALL CHOOSE THREE 13 | LARGE CHOOSE SIX 26 

Additional $5 ea

ITALIAN SAUSAGE 1pc 
grilled, arugula, aïoli 

BUCO’S VEAL MEATBALL 1pc 
parmigiano, tomato sauce

ARANCINI 2pc 
risotto balls, pesto, friulano cheese, aïoli 

BACON INVOLTINI 2pc 
bacon, plum, goat cheese, balsamic glaze 

PROSCIUTTO MOZZA BALL 1pc 
bocconcini, tomato sauce, parmigiano 

LOBSTER + SALMON CROQUETTE 1pc 
breaded, cream cheese, lemon sour cream

BRUSCHETTE

WHIPPED RICOTTA 1pc 
vine tomatoes, mint, chili 

FUNGHI MISTI 1pc 
mixed mushroom, goat cheese, truffle oil 

CARNE+ FORMAGGIO
GREAT FOR SHARING! 
fine italian “salumi” + cheese,  
condiments, fresh crostini, olives

SMALL (2-4 PEOPLE) 28 | LARGE (4-6 PEOPLE) 36

Add ½ burrata 7  |  Add full burrata 12

ANTIPASTI
CAULIFLOWER GOAT CHEESE FRITTERS 
spicy la bomba aïoli 14 

BRUSCHETTA FLATBREAD 
tomato, garlic, basil, evoo, goat cheese 15 

CALAMARI FRITTI 
fried calamari, garlic plum sauce 17

BEEF CARPACCIO 
mushrooms, truffle oil, arugula,  
parmigiano, crostini, lemon olive oil 18

MUSSELS 
spicy tomato or white wine sauce,  
crumbled sausage, crostini 19

TRUFFLE PARMIGIANO FRIES 
lemon truffle aïoli 11 

BURRATA 
italian burrata, prosciutto, olives, crostini, evoo 20

ZUPPA + INSALATE
With Chicken  Please Add $6

SOUP OF THE DAY 9

CESARE  
romaine, house-made croutons,  
shaved parmigiano, buco house dressing 10/14

CAPRESE  
tomatoes, fior di latte, olives, basil,  
spicy sriracha pesto, pistachio, evoo 17  

BUCO CHOP SALAD  
radicchio, romaine, cherry tomato, chickpeas, 
genoa salame, lemon, oregano, provolone, 
pepperoncini 13/18 

ROASTED VERDURE  
beets, fennel, root vegetables, peppers,  
red onion, goat cheese, arugula,  
brown sugar balsamic dressing 14/18  

PASTA
MUSHROOM RAVIOLI 
lemon, roasted tomato, arugula,  
fresh herb butter 24 

BAKED RIGATONI + MEATBALLS  
veal meatballs, pomodoro sauce, béchamel,  
buco’s three-cheese blend 26

MACARONI + CHEESE  
béchamel, tomato sauce, cheddar,  
pancetta bacon, breadcrumb topping 21

HOUSE-MADE RICOTTA GNOCCHI 
creamy mushroom sauce, brie cheese,  
speck prosciutto, truffle oil, walnuts,  
parmigiano, arugula 24

PAPPARDELLE  
buco’s bolognese meat sauce, shaved pecorino 23

HOUSE-MADE LASAGNA 
buco’s bolognese meat sauce, pomodoro sauce, 
three-cheese blend, béchamel, parmigiano 25

HOUSE-MADE VEAL CANNELLONI  
lemon, parmigiano cream,  
three cheese-blend 17/23

FROM THE GRILL 
with fresh arugula salad,  
daily side + choice of sauce

SAUCES spicy sriracha pesto | salsa verde | 
garlic parmigiano aïoli

GRIGLIATA MISTA (perfect for 2) 
italian sausage, chicken, porchetta 56 

RIB-EYE (perfect for 2)  
16oz alberta beef, sea salt, cracked 
pepper, cast iron pan finished 56 

PORCHETTA 
slow-roasted alberta pork bacon  
wrapped loin, fennel, coriander, lemon 32 

BRINED HALF CHICKEN 
buco’s secret spice rub, grilled + roasted 35 

BEEF SHORT RIB 
red wine braised, rosemary, garlic, beef jus 36 

MEDITERRANEAN SEABASS 
charred lemon, puttanesca sauce 33 

SALMON + PRAWNS 
puttanesca sauce 35 

PIZZE
Any pizza can be made into a calzone. 

 Also available with Italian gluten-free flour. 
Please Add $4

rossa  “with tomato sauce”

DOLCE PICCANTE 
spicy sopressata, friulano cheese, truffled honey,  
fior di latte 21

MARGHERITA 
fresh pomodoro sauce, fresh basil,  
fior di latte, evoo 17  

CALABRESE 
spicy sopressata, mushrooms, fior di latte 22

PINEAPPLE 
prosciutto cotto, fior di latte, grana padano 20

PEPPERONI FUNGHI 
mushroom, fior di latte 21

VEGETARIANA 
eggplant, onion, sweet bell peppers,  
zucchini, goat cheese, fior di latte 21 

CARNE 
short rib, italian sausage, pepperoni,  
bacon, smoked mozzarella, fior di latte 25

CAPRICCIOSA 
artichoke, mushroom, sausage, ham,  
fior di latte 21

bianca  “without tomato sauce”

PROSCIUTTO 
grape tomato, arugula, fior di latte,  
shaved parmigiano 23

POLLO 
chicken, fresh roma tomato, garlic aïoli,  
green onion, fior di latte 21

FUNGHI 
crimini, portobellini, oyster mushrooms, 
truffle oil, friulano cheese, fior di latte 22 

4-FORMAGGI 
friulano cheese, parmigiano, gorgonzola,  
truffle honey, fried sage leaves, fior di latte, 
charred lemon 21 

NORDICA 
speck prosciutto, friulano cheese, walnuts,  
honey, fior di latte 21

SPECK + GORGONZOLA 
speck prosciutto, gorgonzola sauce,  
roasted apple, fior di latte 22

BBQ CHICKEN 
bbq chicken, caramelized onions, bell peppers,  
brie cheese, fior di latte 19

PIZZETTE Lunch only until 3pm

Any pizza – 8 inch size. Served with side soup or 
side cesare or house salad 19

BAMBINI “kids menu”

MINI LASAGNA 12

MINI MACARONI + CHEESE 10

RIGATONI TOMATO OR CREAM SAUCE 9

VEAL MEATBALLS 
tomato sauce, crostini 11

MINI PIZZA 
pepperoni or cheese 11

GELATO SCOOP 
chocolate or vanilla 4

PANINI   
Lunch only until 3pm

Made fresh with buco pizza 
dough. Served with side soup or 
side caesar or house salad.

VEGE 
grilled zucchini, bell peppers, 
mozzarella, goat cheese, mixed 
mushrooms, garlic aïoli 19 

SHORT RIB 
caramelized onion, mozzarella 
cheese, tomato bruschetta 21

SPICY ITALIAN 
spicy sopressata, fresh 
bocconcini, tomato, oregano, 
arugula, la bomba aïoli 19

POLLO 
roasted chicken, bell peppers, 
mozzarella, tomato, arugula, 
oregano, la bomba aïoli 19  Vegetarian        Gluten-Friendly 

Please let your server know of any food allergies.


