
Our mission at Mario’s Bistro is to bring a taste 
of Italy to our customers through delicious and 
authentic cuisine, warm and welcoming service, 
and a cozy atmosphere. 
We believe that good food should be simple, 
tasty, and accessible to all, and we strive to 
provide our customers with affordable yet 
high-quality meals made from local ingredients. 
From classic sandwiches to flavorful appetizers 
and main courses, our menu is designed to 
satisfy even the most discerning palates. 
At Mario’s, we value community and aim to 
create a space where friends and families can 
gather and enjoy each other’s company over a 
great meal. Whether you’re looking for a cozy 
spot for a romantic dinner or a lively atmosphere 
for a night out with friends, our bistro is the 
perfect destination

As the son of Italian immigrants, Mario grew up 
with a deep appreciation for the rich culinary 
traditions of his heritage, and our bistro is an 
expression of that love. Growing up in Orchard 
Park NY, Mario was surrounded by many cultural 
influences. With a melting pot of different food 
styles, his family’s tradition, bar scenes, Mario’s 
interest in food and hospitality only grew once 
he left for New York City after college. There 
he developed a unique cultural standard for his 
food. With a need for change that came in 2020, 
Mario found himself back in Western New York 
with a hunger to bring the quality, and taste that 
he had come accustomed to while away, and a 
nostalgia for a cultural tradition. With an ex-
pectation, and anticipation to show off his new 
ideas, Mario decided to set up roots after finding 
his way back to his hometown. 

C O M I N G  S O O N ! 
M A R I O  N O W H AS  A  B A R ! 

L O O K I N G  F O R WA R D  T O  P R O V I D I N G  B E E R  A N D  W I N E 
S E L E C T I O N S  F O R  O U R  D I N N E R  A N D  B R U N C H . 

4211 N Buffalo Rd. Orchard Park NY 14127

CALL US FOR YOUR 
CATERING NEEDS
716-740-8080

OPEN 
TUE 9AM - 3PM

WED-SAT 9AM - 10PM
SUN 9AM - 3PM

C I A O ,  B E N V E N U T O D R I N K  M E N U

M E E T  M A R I O  M A R R A Z Z O

There’s no 
reason not to eat 

at Mario’s
DAILY SPECIALS!

CALL AHEAD TO SAVE YOUR FAVORITES

MARIOBISTROBREWS.COM

PROVDING FRESH MADE AUTHENTIC 
ITALIAN GRAB & GO DINNERS

N O N N A’ S  I C E B OX
G R A B  &  G O



B R E A K FAS T
S E R V E D  9A M  -  1 P M

L U N C H D I N N E R

P I Z Z A 

H O U S E  C L AS S I C S  

S M A L L  P L AT E S  PA N I N I S 
S O U P  A N D  S A L A D 

M A I N  C O U R S E S  

S I D E S  $2 .50

A D D  O N

PERSONAL STYLE 10”

MARGHERITA

THE GALLO

Fresh made in-house dough, includes 
2-5 toppings choice of style below 

Fresh made in house dough, includes 2-5 toppings choice of style below 

MARGHERITA
fresh mozzeralla, sliced 
tomato, with light house 

sauce and pesto

Fresh mozzarella, sliced tomato, with 
light house red sauce and pesto. 

Shredded mozzarella, riccotta cheese, hot 
Calabrese peppers, with house red sauce, 
drizzled with EVOO

THE GALLO
shredded mozzarella, riccotta 
cheese, hot Calabrese pepers, 

with house red sauce

MEATLOVERS 
Includes meatballs, bacon, 
choice of deli meat

MEATLOVERS 
cappicolla, house 
made meatballs, 
and pepperoni

PESTO CHICKEN 
Shredded chicken, pesto sauce, spinach, 
onion, garlic, and fresh mozzarella 

PESTO CHICKEN 
pulled chicken, pesto 
sauce, spinach, onion, 

garlic, and fresh 
mozzarella 

VEGETARIAN

HOUSE MADE POTATO SALAD (GF)

HOUSE MADE POTATO SALAD 
(GF)

WHITE GARLIC AIOLI

HOUSE MADE PASTA SALAD HOUSE MADE PASTA SALAD

Zucchini, peppers, onions, mushrooms,
and fresh mozzarella

VEGETARIAN
zucchini, peppers, 

onions, mushrooms,
and fresh mozzarella

Sauteed onions and garlic with melted mixed 
cheeses drizzled with EVOO

A D D . . . $2.50

$2.50

$2.50

ADDITONAL TOPPING, each

ANTIPASTO (GF)

ANTIPASTO (GF)

MEAT SPECIAL 

EGGPLANT STACKER

EGGPLANT STACKER

PASTA YOUR WAY!

PASTA 

FISH SPECIAL

VEGETARIAN SPECIAL

MEATBALL MEATBALL 
PASTA AS A SIDE 

CHICKEN CUTLET

HOUSE SALAD (GF) 

SEASONAL SOUPS

SAUCE 

ARANCINI

ARANCINI

MEATBALL PLATTER

BEET SALAD (GF)

Italian deli meats and 
cheeses served with dried 
fruits, nuts, and olives

Italian deli meats and 
cheeses served with dried 
fruits, nuts, and olives

Our weekly featured main course 
showcasing a red meat or chicken dish

Choose your favorite pasta and sauce to 
create a dish that’s uniquely yours

Spaghetti, 
Fettuccine

Penne / (GF) 
Ravioli

Our weekly special featuring 
the Chef’s choice

Our weekly seasonal 
vegetarian creation

Fresh, house-made soup of the 
day from Mario’s family recipes

Garden Red 
Pesto
Vodka 

Alfredo

Fried eggplant medallions layered with 
fresh mozzarella and tomato, accented with 
house pesto, and served on a bed of greens
drizzled with EVOO and balsamic glaze

served with small plate or main course

breaded and fried or pan seard (GF)

Fried eggplant medallions layered with 
fresh mozzarella and tomato, accented with 
house pesto, and served on a bed of greens 
drizzled with EVOO and balsamic glaze

House-made fried risotto balls stuffed 
with traditional cheese and beef mix, 
served with house sauce and pesto

House-made fried risotto balls stuffed 
with traditional cheese and beef mix, 
served with house sauce and pesto

(5) Mario’s house-made meatballs 
cooked in our red sauce and topped 
with grated Parmesan cheese

Sweet beets, peaches, and clementines 
on top of a mixed green salad with goat 
cheese walnuts, and balsamic dressing (GF)

Onions, Mushrooms, Roasted Red Peppers, 
Eggplant, Pepperoni, Extra cheese

ADDITONAL TOPPINGS
Onions, Mushrooms, Roasted 

Red Peppers, Eggplant, 
Pepperoni, extra Cheese

$1.00

$1.00

$16.00

P I Z Z A PERSONAL STYLE 10” $16.00

$12.00

$12.00
$2.00

$14.00

$14.00

MP

$14.00

MP

MP

$2.50
$10.00

$7.00

$5.00

$2.50

$10.00

$14.00

SWEET POTATO FRIES (GF) SWEET POTATO FRIES (GF)

DAILY SPECIALS!
CALL AHEAD TO SAVE YOUR FAVORITES

ASK ABOUT OUR *GLUTEN FREE 
OPTIONS AND SUBSTITUTES

• Bacon
• Sausage Patty
• Bagel
• English Muffin

• Rye Toast
• Home Fries 
• Hashbrown

BUILD-YOUR-OWN
Choice of Tuna, Chicken, 
Ham or Turkey, Costanza sub roll, 
served cold or hot pressed 
Choice of: Lettuce, Tomato, Cheese

Add Bacon

HALF $7.25
WHOLE $14.50

THE BRONX
ORIGINATED IN BRONX NY

Stacked with the finest Italian deli meats: 
prosciutto parma, mortadella, capicola, olive 
tapenade, provolone cheese, roasted red 
pepper on a ciabatta roll, hot pressed

HALF $10.00
WHOLE $16.00

MEATBALL BOMBER
Mario’s Famous meatballs with red 
sauce, ricotta cheese and pepper jam on 
6” toasted Costanza roll

$12.00

FRIED “BOLOGNY”
Two (2) thick slices of New Jersey-style 
porkroll, fried onions and cheese, hot 
pressed on a ciabatta roll

$9.50

LA MORTADELLA
Fresh-cut mortadella, sun-dried
tomato, arugula, fresh mozzarella, 
hot pressed ciabatta roll 

$12.00

THE FRESCO
Prosciutto, rosted red peppers, fresh 
mozzarella, pesto, hot pepper spread, 
hot pressed on a ciabatta roll

$12.00

BEET SALAD
A sweet beet, peach, clementine, ontop 
of a mixed green salad with goat cheese, 
walnuts, and balsamic dressing (GF)

$14.00

EGGPLANT CAPRESE
Fried eggplant medallions, fresh 
tomato, mozzarella, pesto on hot 
pressed ciabatta roll 
 

$14.00

CHICKEN FLORENTINE
Grilled chicken breast with spinach and 
provolone cheese, hot pressed ciabatta roll

$14.00

THE PARMA
Fried chicken breast or eggplant, prosciutto, 
provolone, tomato, pesto on hot pressed  
ciabatta roll

$16.00

SEASONAL SALAD
Chef’s selection of fresh 
seasonal ingredients (GF)

SMALL  $6.50
LARGE  $12.00

SEASONAL SOUP
Fresh made in house from 
Mario’s Family Recipies

CUP    $3.99
BOWL $7.50

N O N N A’ S  I C E B OX
G R A B  &  G O

$2.00

Romaine lettuce, field greens, 
tomato, roasted red pepper, 
red onion, olives, and fresh 
mozzarella served with our 
house balsamic vinaigrette 

Add Deli Meat, Chicken or Tuna

SMALL  $7.50
LARGE $14.00

CALABRESE STYLE SALAD

CLASSIC BREAKFAST SANDWICH $6.95

$1.00

Classic two (2) whole eggs, fried 
choice of bread, choice of cheese (GF)

Add Bacon, Susage or Ham

CLASSIC HOMESTYLE $10.45
Two (2) Eggs any style, choice of bacon 
or sausage, choice of bagel, rye toast, or 
English muffin. Including a hashbrown

EGGS IN PURGATORY $8.50
Two (2) eggs sunnyside up egg in house 
spicy tomato sauce. Your choice of bread

FRITTATA $12.00
Three (3) eggs omelette style with ricotta 
cheese, onion and your choice of zucchini 
or spinach Your choice of bread (GF)

BREAKFAST MONSTER $10.50

$1.00

Two (2) eggs lightly scrambled, Two (2) thick 
slices of old world New Jersey style pork 
roll, on a ciabatta roll, choice of cheese.
Add bacon 

10” BREAKFAST PIZZA
Fresh made in house dough, includes 
scrambled egg, bacon, sausage, two 
kinds of cheese in a light maple syrup

$16.00

B E V E R A G E S  
$2.75

$2.50

$2.50

Coffee

Soda

Orange or Apple Juice

NONNA WAFFLE $12.00

$2.00

Fresh made in house Belgian stye waffles, 
served with maple syrup, seasonal fresh 
fruit, whipped riccotta

Locally sourced Maple syrup or Honey

THE SUNNYSIDE $9.95

$1.00
$1.00

Two (2) fried eggplant medallions, 
tomato, pesto, fresh mozzarella, on a 
bed of greens with a sunnyside up egg

Served as a sandwich 

M A R I O ’ S  F O C A C C I A
FRESH MADE IN HOUSE

$4.00

N O T  YO U R  N O N N A’ S 
S U N D AY B R U N C H 

$25 BOTTOMLESS MIMOSAS 
With purchase of any 
Main Breakfast dish

$18 BRUNCH SPECIAL
Single Beverage with any 

Main Breakfast dish
Includes one (1) mimosa, bottomless 

juice, regular coffee or soft drink

I TA L I A N  S T Y L E  B R E A K FAS T 
CHARCUTURIE PLATE 
CHOOSE 5        $10.25

• Bacon
• Ham
• Susage
• Mortadella
• Prosciutto
• Ricotta Cheese
• Cottage Cheese

Add Two Eggs any style         $2.50

• Yogurt
• Cucumber
• Roasted Red   	
   Pepper
• Croissant
• Bagel
• Ciabatta Roll

SMALL  $7.50
MEDIUM $15.00

LARGE   $25.00

SMALL  $7.50
MEDIUM $15.00

LARGE   $25.00

CUP    $3.99
BOWL $7.50

sauteed onions and garlic 
with melted mixed cheeses 

drizzled with EVOO

WHITE GARLIC AIOLI

ASK ABOUT OUR 
ITALIAN COFFEES & 

SEASONAL DESSERTS 

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS

**IF YOU HAVE A FOOD ALLERGY, PLEASE NOTIFY US. 
**GF GLUTEN FREE OPTION

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS

**IF YOU HAVE A FOOD ALLERGY, PLEASE NOTIFY US. 
**GF GLUTEN FREE OPTION

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS

**IF YOU HAVE A FOOD ALLERGY, PLEASE NOTIFY US. 
*(GF) GLUTEN FREE OPTION

(GF)

Add Susage


