[image: image1.wmf]Marco's Italian Bistro

"High quality authentic Italian food

at a reasonable price."

    480.767.3933

www.marcosbistro.com

Hours:

      Tues - Sun:  -open at 5pm

                                      -last seating at 9pm.

                            Mon: -Closed

Address:

  10855 N. Frank Lloyd Wright Blvd, 

                 Suite 100, Scottsdale, AZ  85259

                 (NE Corner of 114th Street & Shea)

Catering Trays Available for Take-Out

Appetizers

Fried Calamari - 7.95

Wild-caught Calamari lightly fried in Canola oil.

Mozzarella Caprese - 7.95

Fresh mozzarella and tomato slices on a slice of 

sourdough w/ basil, pesto, & Balsamic vinegar. 

Mozzarella Sticks - 5.95

7 breaded cheese sticks lightly fried in Canola oil.

Sauteed Mushrooms - 5.95

3 choices: oil & garlic, Balsamic, or Marsala.    

Shrimp Scampi - 9.95

5 parmesan-encrusted shrimp in a garlic & wine 

sauce.  Available in 2 styles: classic or creamy. 

Clams, Mussels, or Calamari - 10.95

Clams, Mussels, or Calamari prepared

white or red.  Choose your spice level: 0 - 4.  
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(Add Chicken for $3 or Shrimp for $5)

Soup of the Day

 - 

ask your server

Marco's Holistic Salad - 7

Romaine, baby spinach, red onions, carrots, 

celery, & broccoli provide lots of vitamins &

minerals.  Cranberries, pecans, stuffed olives, 

& Feta provide interesting flavors and textures.

Caesar Salad - 5

Romaine lettuce, croutons, grated cheese, &     

that famous dressing.

Amanda's Spinach Salad - 5

Spinach, pecans, Feta, cranberries.  

House Salad - 3                                

Spring mix, onions & croutons.

Dressings:

  

Red Wine Vinaigrette, Caesar, 

                     or Ranch.  

Sides

Amazing Meatball - 2

One delicious meatball.  Our family recipe.  

Italian Sausage - 2

One grilled mild Italian Sausage. 

Lightly breaded Chicken - 3

Side of Sauteed Shrimp - 5

Artichoke Hearts - 3

Tender hearts marinated in garlic & oil.  

Broccoli or Spinach - 3

Sauteed with fresh garlic & olive oil.

Garlic Mashed Potatoes - 3
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made w/ olive oil & one of

   the best brands of flour; then baked in a pan.

Our Cheese:

 

is 100% Whole Milk Mozzarella

   from Buffalo, NY.

Choose your Sauce:

Tomato -organic tomatoes, fresh garlic & basil.

Marinara - organic tomatoes, fresh garlic & basil,

                  capers and black olives.

Choose your Toppings:  $1 each

Meatball

Eggplant

Italian Sausage

Broccoli

Pepperoni

Mushrooms

Grilled Chicken

Fresh Garlic

Anchovies

Red Onion

Black Olives

Baby Spinach

Feta Cheese

Artichoke Hearts

Sun-Dried Tomatoes

Spicy Italian Cherry Peppers

Some Gourmet Pizza Suggestions:

"Margarita" - fresh mozzarella, tomato & basil

"Meat Lover"  - pepperoni, sausage, meatball.

"Mediterranean" - marinara, artichoke hearts,

     black olives, sun-dried tomatoes, feta cheese.

"Vazirani Special"  - marinara, fresh garlic, extra

        meatballs, eggplant, spicy peppers, spinach, 

        & onions.

12" Gourmet Pizza -$11
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All entrees (except for Seafood) served w/ pasta w/ your 

choice of tomato, marinara, or meat sauce; all other 

sauces available for a $3 upcharge.  Substitutions 

available. 

Eggplant Parmigiana - 11.95

Chicken Parmigiana - 12.95

Chicken Marsala or Piccata - 13.95

Chicken Balsamic - 13.95

Chicken Cacciatore - 13.95

Shrimp Scampi over Pasta - 14.95

Shrimp Fra Diavolo / Pasta - 14.95

Shrimp Alfredo over Pasta - 14.95

Clams, Mussels, or Calamari 

                             over Pasta - 15.95

Catch of the Day - market price

   Typically we have Halibut, Swordfish, 

   Salmon, or Tilapia.

Veal Parmigiana - 16.95

Veal Marsala or Piccata - 16.95

Specials

(call for availability or reserve one)

Parm.-crusted Halibut w/ Lemon Caper Dill Sauce - 21

Linguini Frutti di Mare - 19.95

Grilled Salmon served over Linguini Alfredo - 19.95

Grilled Swordfish Steak - 19.95

Braciole (thinly sliced & pounded beef rolled w/ garlic 

       & parsley then slow cooked in a Red Sauce) - 19.95

Hand-cut Ribeye (USDA Prime) - 19

Filet Mignon in a brandy peppercorn cream sauce - 21

                             (or Medallions in the same sauce - 19)

Veal Osso Bucco over Risotto - 29

Chicken Scallopini w/ artichoke hearts & prosciutto in a

     mushroom cream sauce - 15.95
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Linguini

Rigatoni

Fettuccini

Tomato - 8.95

Primavera - 10.95

Organic tomatoes, garlic, 

olive oil, basil.

Mushrooms, broccoli, & 

spinach in a pink sauce.

Marinara - 8.95

Bolognese - 10.95

Our tomato sauce w/ 

capers & black olives.

A special meat sauce 

made w/ organic butter 

& hormone-free cream. 

Meat - 9.95

Alfredo - 9.95

Organic tomatoes & 

Angus chuck slow 

cooked to perfection.  

Organic butter  & 

hormone-free cream. 

Available w/ garlic.

Pesto - 9.95

Carbonara - 10.95

A sauce made w/ basil, 

garlic, & olive oil.

A sauce made w/ bacon, 

garlic, egg, & cream. 

Oil & Garlic - 8.95

Child Portion -        

1/2 regular price

Gnocchi

 - 

add $1 to the sauce of your choice.

Cavatelli

 - 

add $1 to the sauce of your choice

Ravioli

 - 

add $1 to the sauce of your choice.

Gnocchi al Dominic

 - 10.95

   Gnocchi in a garlic Alfredo Pesto sauce.

Helen Special

 - 11.95

   Cavatelli w/ spinach, mushrooms, broccoli, Pesto.

   Choose your spice level: 0 - 4. 

Organic Whole Wheat Spag.

 - 

add $1

Gluten Free Penne

 - 

add $1

*All specialty pastas also available in Child Portion

Pasta

Specialty Pasta

    [image: image6.wmf]Desserts

Homemade Regular Cannoli - 5

Homemade Chocolate Cannoli - 6

Dessert Specials

(call for availability or reserve one)

Homemade Tiramisu - 6

Cheesecake - 5

Nutella Crepes - 6


