
The best tasting meals from the 
highest quality ingredients, 
prepared with care. 
From our family to yours. 

Dinner  
Menu 

Caprese Salad 
Thick mozzarella, basil, and fresh tomatoes, 

finished with our finest olive oil and balsamic 

fig reduction. 

8.95 

Caesar Salad 
The classic Caesar prepared with our 

homemade dressing and fresh croutons. 

6.95 

Bruschetta 
A traditional Italian bruschetta with fresh 

tomatoes, onions and olive oil. 

5.95 

Soup of the day 
Prepared fresh every day.  Ask your server for 

details. 

4.95 

Star ters 
A selection of appetizers that will inspire you for the rest of your meal. 

Mixed Green Salad 
Prepared with tomatoes and a homemade 

honey balsamic vinaigrette. 

5.95 

Pistachio Portobello Mushroom 
A Portobello mushroom crusted in goat cheese 

and pistachio nuts. 

7.95 

Eggplant Parmigiano 
Sliced eggplant baked with tomato sauce and 

mozzarella cheese. 

7.95 

Marco’s House Salad 
Mixed greens, caramelized apples, gorgonzola 

cheese in a balsamic reduction dressing.  Quite 

possibly the best salad you’ll ever taste. 

7.95 

Spaghetti and Meatballs 
A classic, prepared with freshly made beef 

meatballs in a rich Bolognese sauce. 

15.95 

Cannelloni 
Stuffed with beef topped in tomato sauce and 

cheese and baked to perfection. 

16.95 

Lasagna al Forno 
Prepared on premises and made with beef and 

ricotta cheese, just like Mamma would. 

15.95 

Pasta 
Prepared with the freshest ingredients, you can choose a pasta and sauce or try one of our specialty dishes. 

Chicken & Mushroom Gnocchi 
Potato pasta with chicken and mixed 

mushrooms, prepared in a tomato cream sauce. 

16.95 

Linguini Puttanesca 
Spicy tomato sauce with Moroccan black 

olives, capers and anchovies. 

15.95 

Salmon Alfredo  
Fettuccini with fresh wild salmon in a creamy 

Alfredo sauce. 

16.95 

Mixed Mushrooms Risotto 
Prepared with a combination of  portabellina, 

oyster and porcini mushrooms. 

15.95 

Risotto 
One of our chef’s specialties, Risotto is one of life’s true comfort foods. 

Veal Risotto in Red Wine 
Tender pieces of veal prepared in a creamy red 

wine risotto.  

16.95 

Traditional Pasta 
Choose your favorite pasta along with your favorite sauce for the perfect combination. 

12.95 

Pastas 
Linguini 

Fettuccini 

Penne 

Spaghetti 

Sauces (all our sauces are prepared in house with fresh ingredients) 
Alfredo (parmesan and cream with a touch of white wine) 

Pesto (basil, pine nuts, parmesan cheese and hint of cream) 

Tomato (pure, simple and great) 

Tomato Arribbiato (spicy tomato sauce) 

Tomato Cream (our tomato sauce made rosé with cream) 

Bolognese (tomato and meat sauce) 

Olive Oil and Garlic (our best olive oil and fresh garlic) 

Add Grilled Chicken to any traditional pasta dish for $3.95 



Baked Salmon 
Fresh wild salmon baked with a creamy dill 

sauce and served with our cheese risotto and 

seasonal vegetables. 

18.95 

Rack of Lamb 
Served with a thyme demi glace, our cheese 

risotto and seasonal vegetables. 

25.95 

Veal Scaloppini  
Tender veal cutlet breaded and fried with 

white wine, capers and lemon juice, served 

with our potato and yam rosti. 

17.95 

Chicken Portobello 
Breast of chicken stuffed with mozzarella, 

spinach and Portobello mushrooms finished 

in a white wine bruschetta sauce, seasonal 

vegetables and our potato and yam rosti. 

16.95 

Main Courses 
Exquisitely prepared meat and fish dishes from northern Italy. 

Steak New York Strip 
 Tenderloin 

Grilled to perfection, served with our potato 

and yam rosti and seasonal vegetables.  

23.95 

27.95 

Veal Parmigiano 
A tender cutlet breaded, fried and then baked 

with tomato sauce and mozzarella cheese, 

served with fettuccini in olive oil and garlic. 

17.95 

Fillet of Sole 
Prepared in with a creamy white wine lemon 

sauce, our potato and yam rosti and seasonal 

vegetables. 

17.95 

Pizza 
Choose from one of our traditional pizza selections prepared with our signature crust and sauce or create your own. 

 

Azzuruo 

Ground beef, onions, roasted 

garlic and gorgonzola cheese. 

Isolano 

Pepperoni, sun dried tomatoes 

and pineapple. 

Da Vinci 

Roasted garlic, basil, tomatoes, 

grilled peppers and balsamic 

reduction. 

Small 

14.95 

 

13.95 

 

13.95 

Med 

19.95 

 

18.95 

 

18.95 

Large 

24.95 

 

23.95 

 

23.95 

Traditional Pizza  

Cheese 

Vegetarian 

Piccante 

A combination of spicy sausage 

black olives and roasted garlic. 

Chicken Pesto 

Pesto sauce, onions grilled 

chicken and artichoke hearts. 

Arribatto 

Roasted peppers, red onion, 

pepperoni and spicy tomato 

sauce. 

Small 

9.95 

13.95 

13.95 

 

14.95 

 

13.95 

 

Med 

13.95 

18.95 

18.95 

 

19.95 

 

18.95 

 

Large 

16.95 

23.95 

23.95 

 

24.95 

 

23.95 

 

 
Choose your own toppings  
(Basic cheese to start your creation)  

Feta, Tomatoes, Roasted Garlic, Onions, Pepperoni, Olives, 

Mushrooms, Pesto, Roasted Peppers, Pineapple, Green Peppers 

Ground Beef, Ham, Spicy Sausage, Grilled Chicken, Artichoke 

Hearts 

Large 

16.95 

2.50 ea 

2.95 ea 

Med 

13.95 

1.95 ea 

2.50 ea 

Small 

9.95 

1.50 ea 

1.95 ea 

Marco’s Italian Bistro wishes to thank all our guests for 
suppor ting us  -  Buon Appetito! 

 


