DiBenedettos merge their two businesses

DiBenedetto’s Pasta and Subs,
which has been in business for 30
years, has joined up with its sister lo- o
cation, Cucina di Betto.

“The reason for it is, although we
have a good business, we have reached
an age that we need to retire,” said
Ramona DiBenedetto, who owned
the restaurant along with her husband
Ralph.

Pending their retirement, the
DiBenedettos’ son Christopher has absorbed
the business into his own restaurant, Cucina di
Betto, known for its fine-dining.

Given the merger of both the business and the
mix of food offerings, a name change was de-
cided upon — “DiBenedetto’s Italian Bistro.”
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While the former DiBenedetto’s has
closed up shop and the couple will en-

delivery, catering and made-from-
scratch recipes will continue.

Patrons can expect many of the items
on the former DiBenedetto’s menu to
be available at lunch time, in addition
to a couple of other dishes, including
lasagna and multiple pastas added by
their son from his line-up.

“The move is going to be more beneficial to
us, although we know we are going to lose some
of our customers.”

One benefit from the merger will be addition-
al catering capabilities of lunch 11-2 and din-
ner from 4:30 to close, as well as lunch delivery
from 11 a.m. to 2 p.m., she said.

~ Lunch Menu ~

~ talian Subs-half $%.99/ whole $7.50 ~
r~ ham sa aml and rovolone C}TCCSC
~-provoione, SWISS C!"ICCSC ancl cucumber

J er - toast beef
Rg% - roast bch ham smoked turkeg, and
provolone
mcdal smoked turke
n - salami, provo one ham smoked
turl ey,
and swiss
Walkawag salaml Provolone smoked turkcg,
eroni
Pacer - ham ar\cl swiss cheese
Runner - tuna
*Above subs served cold or baked with your
choice o toPPin s; mayo, lettuco tomato,
onion, banana peppers,
an ltahan dressmg

~ lhhan %E)eaa Sandwuches -
Focaccia ltalian m’.’;ﬁ| - cap xcola rosciutto,

salami and provolon cese wﬁch mixed greens,
roma tomatq, red onion, an asamlcvmalgret’ce
on focaccia ]:)rcad .$8.9
Meatba“Sub- homcmadc mcatba”s smotheredin
meat sauce and topped with mozzarella cheese on
ltalian bread...$3. gg $7.50

italian Sausage Sub - ttalian sausage topped
with sautée peppers an marinara...$4.99
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Garllc bread with cheese...$2. 99
gu!ar or BBQ C]’nPs $.69
Fresh Baked cookies...1. 29

greens wit

Fettucine

Spaghetti
s Rotini

FPenne
Meat sauce...$6.99 Alfredo...$7.99
Marinara...$6. 99 vodka Sauce...$7.99
*a dchlcken italian sausa e, meatballs or
s]'mml:) .$2.99
~ ftalian Classics ~
Cheese fini - pasta filled with ricotta and
romano cheese, served wit your choice o
sauce...$/.99
Lasagla~lagereclwuthseasonedrlcotta mozzare”a
and parmesan cheese and toPPc Wlt!’] meatsaucc
or marmara .$7.99

E‘gﬁ, rmesan - choice of
reast o chidkén or sliced cggplant llghtl
attered and covered with mozzarella ang
armcsan cheese to pe with marinara, serve
with sPa%cttl $89§
sta & Italian Classics served with
toasted garllc rea

Soup of the cup $2.99/ bowl $4.99
Honse, Tossec? Cacbar, & Greek. 3,69

Cl'leF ~ ham salami turkeg, and  swiss
cheese over eci fe) mixed greens,
wit cucumber, roma tomato, croutons
& mozzarella.. $7.99

Chicken Sa

llal'l
E?east of chicken serve
roma tomato, cucumber, e

epper, shredded carrot, parmesan cheese &
Erddtons. . $7.99

Cllacl ~ herb~cncrustcd
fe)

na C O mixe

Hours: Lunch 11-2 M-F, Dinner 4:30-close M-Sat.

121 S. Main St., BG -

419-352-4663/419-352-3886 -

Delivery 11-2 M-F




