CcC Z m X

MARCELLO'S
uncimn menuw LAFAYETTE

$35 per person - please note this
menu is only available at lunch time.

FUppa e Lw&a/@outou

House Italian Salad, Caesar Salad, or Zuppa D'ieri

entvala

Pasta Bolognese
Gene’s family recipe with rich meat sauce & parmesan over spaghetti

Chicken Alfredo

Grilled chicken breast, traditional garlic & parmesan cream sauce,
served over fettuccine

Chicken Picatta

Pan fried chicken breast with lemon butter caper sauce served with
Pasta Aglio e Olio

Mario's Lasagna
Layered with our house Bolognese sauce & ricotta topped with
mozzarella cheese

Qolee

Tiramisu
Espresso-soaked lady fingers, sweetened mascarpone cheese

Anna Tutta Panna
Caramel pudding, vanilla whipped cream, amaretto & toasted almonds



CcC Z m X

MENU ONE LAPAYETTE
$50 per pesson

%wmwu c Ln/%a/@avtau

House Italian Salad, Caesar Salad, or Zuppa D'ieri

entvala

Pasta Bolognese
Gene’s family recipe with rich meat sauce & parmesan over spaghetti

Fettuccini Alfredo
Choice of grilled chicken breast or gulf shrimp, traditional garlic &

parmesan cream sauce, S€7"‘U€d over fettuccine

Chicken Picatta

Pan fried chicken breast with lemon butter caper sauce served with
Pasta Aglio e Olio

Veal Marsala
Lightly floured pan sautéed veal & mushrooms topped with dry marsala
wine demi-glace, served with angel hair pasta with aglio e olio

Qolee

Tiramisu
Espresso-soaked lady fingers, sweetened mascarpone cheese

Anna Tutta Panna
Caramel pudding, vanilla whipped cream, amaretto & toasted almonds

Cannoli
Sweetened ricotta and chocolate chips in a crunchy shell dipped in
crushed pistachios



CcC Z m X

M E N U TWO MARCELLO'S

LAFAYETTE

(o the tubl.

Mozzarella Impanata
breaded, fried mozzarella, marinara rustica

Cerignola & Castelvestrano Olives
marinated olives, focaccia bread

%wryrwu c i,m(a/@a/ta/

House Italian Salad, Caesar Salad, or Zuppa D'ieri

e/n/t'ua/ta/

Pasta Bolognese
Gene’s family recipe with rich meat sauce & parmesan over spaghetti

Fettuccini Alfredo
Choice of grilled chicken breast or gulf shrimp with a traditional garlic
& parmesan cream sauce, served over fettuccine

Chicken Picatta
Pan fried chicken breast with lemon butter caper sauce served with
Pasta Aglio e Olio

Veal Marsala
Lightly floured pan sautéed veal & mushrooms topped with dry marsala
wine demi-glace, served with angel hair pasta with aglio e olio

Qolce

Tiramisu
Espresso-soaked lady fingers, sweetened mascarpone cheese

Anna Tutta Panna
Caramel pudding, vanilla whipped cream, amaretto & toasted almonds



CcC Z m X

MENU THREE MARCELLO'S

LAFAYETTE

%/wryrmu e 'wwouaa/ta/

House Italian Salad, Caesar Salad, or Zuppa D'ieri

entiata

Mario's Lasagna
Layered with our house Bolognese sauce & ricotta topped with
mozzarella cheese

Veal Marsala

Lightly floured pan sautéed veal and mushrooms topped with dry
marsala wine demi-glace, served with angel hair pasta with

aglio e olio

Chicken Parmigiana
Pan-fried chicken breast, signature fresca marinara & melted
mozzarella, served with pasta fresca

Truffled Mac & Cheese

Asiago, fontina, havarti, pecorino romano, pancetta, white truffle oil

Qolee

Tiramisu
Espresso-soaked lady fingers, sweetened mascarpone cheese

Anna Tutta Panna
Caramel pudding, vanilla whipped cream, amaretto & toasted almonds



CcC Z m X

M E N U FO U R MARCELLO'S

LAFAYETTE

%wrrrwu c vaa/@wta/

House Italian Salad, Caesar Salad, or Zuppa D'ieri

entrvala

Pasta Bolognese
Gene’s family recipe with rich meat sauce & parmesan over spaghetti

Livornese
Chef’s catch of the day, tomatoes, olives, & capers with angel hair pasta

Fettuccini Alfredo
Choice of grilled chicken breast or gulf shrimp. traditional garlic &

parmesan cream sauce, SCTUCd over ft‘ftuCCinC

Veal Piccata
Pan-fried veal scallopini with butter, lemon & caper sauce served
with angel hair aglio e olio

Qolee

Tiramisu
Espresso-soaked lady fingers, sweetened mascarpone cheese

Anna Tutta Panna
Caramel pudding, vanilla whipped cream, amaretto & toasted almonds



CcC Z m X

MENU FIVE MARCELLO'S

LAFAYETTE

(o the talle

Mozzarella Impanata

Calamari Fritti

gUppa e Ln/wuaovta/

House Italian Salad, Caesar Salad, or Zuppa D'ieri

e/n/t‘ua/ta/

Chicken Parmigiana
Pan—fried chicken breast topped with our signature fresca marinara &
melted mozzarella, served with Pasta Fresca

Veal Marsala
Lightly floured pan sauteed veal & mushrooms topped with dry marsala
wine demi-glace, served with angel hair pasta with aglio e olio

Truffled Mac & Cheese

Asiago, fontina, havarti, pecorino romano, pancetta, white truffle oil

Mario's Lasagna
Layered with our house Bolognese sauce & ricotta topped with
mozzarella cheese

Qolee

Tiramisu
Espresso-soaked lady fingers, sweetened mascarpone cheese

Anna Tutta Panna
Caramel pudding, vanilla whipped cream, amaretto & toasted almonds



CcC Z m X

MARCELLO'S
M E N U S I X LAFAYETTE

(o the tubl.

Mozzarella Impanata

breaded, fried mozzarella, marinara rustica

Burrata
with balsamic roasted tomato tapenade & grilled flatbread, e.v.o.o.

%/wryrwu c Lw&weouta/

House Italian Salad, Caesar Salad, or Zuppa D'ieri

Olﬂ/t‘ua/ta/

Pasta Bolognese
Gene’s family recipe with rich meat sauce & parmesan over spaghetti

Livornese
Chef’s catch of the day, tomatoes, olives, & capers with angel hair pasta

Fettuccini Alfredo
Choice ofgrilled chicken breast or gulfshrimp with a tradirionalgarlic &

parmesan cream sauce, SC’TUC‘d O‘UC’TfCl’lfl/lCCinﬁ'

Veal Piccata
Pan-fried veal scallopini with butter, lemon and caper sauce served
with angel hair aglio e olio

Qollee

Tiramisu
Espresso-soaked lady fingers, sweetened mascarpone cheese

Anna Tutta Panna
Caramel pudding, vanilla whipped cream, amaretto & toasted almonds



c ZmZX

MENU SEVEN MARCELLO'S

LAFAYETTE

Fuppa e Lw&w@a«ta/

House Italian Salad, Caesar Salad, or Zuppa D'ieri

entvala

Chicken Parmigiana
Pan—fried chicken breast, signature fresca marinara & melted mozzarella,
served with pasta fresca

Shrimp Pepate
Gulf shrimp, spicy roasted garlic butter sauce, served over linguine pasta &
topped with roasted pine nuts

Veal Marsala
Lightly floured pan sauteed veal & mushrooms, dry marsala wine demi-glace,
served with angel hair pasta with aglio e olio

Chairman's Choice Filet
8 oz grilled filet, parmesan potatoes, roasted asparagus, truffle cognac demi-glace

Livornese
Chef’s catch of the day, tomatoes, olives, & capers with angel hair pasta

Qolee

Tiramisu
Espresso-soaked lady fingers, sweetened mascarpone cheese

Cannoli
Sweetened ricotta & chocolate chips in a crunchy shell dipped in crushed pistachios

Crema Cioccolata
Chocolate custard topped with whipped cream and crumbled biscotti



c ZmZX

MENU EIGHT MARCELLO'S

$100 enperson LAFAYETTE

(o the talle

Antipasto Board, Calamari Fritti &
Fresh Burrata with Grilled Flatbread

%WPVWU e Lwyazeovta/

House Italian Salad, Caesar Salad, or Zuppa D'ieri

C’/Vvt‘ua/ta/

Chicken Parmigiana

Pan-fried chicken breast, signature fresca marinara & melted mozzarella,

served with pasta fresca

Shrimp Pepate

Gulf shrimp, spicy roasted garlic butter sauce, linguine pasta & roasted pine nuts
Veal Marsala

Lightly floured pan sauteed veal & mushrooms, dry marsala wine demi-glace,
angel hair pasta with aglio e olio

Chairman's Choice Filet
8 oz grilled filet, parmesan potatoes, roasted asparagus, truffle cognac demi-glace

Livornese
Chef’s catch of the day, tomatoes, olives, & capers, angel hair pasta

Qolee

Tiramisu
Espresso-soaked lady fingers, sweetened mascarpone cheese

Cannoli
Sweetened ricotta & chocolate chips in a crunchy shell dipped in crushed pistachios

Crema Cioccolata
Chocolate custard topped with whipped cream and crumbled biscotti



