BOOK YOUR PARTY

WITH MARCO’S

Marco’s warm & inviting spaces are

versatile enough to accommodate all your
party needs. Reserve one of our private dining
rooms for your meeting or event.

LARGE GROUP OPTIONS AVAILABLE
Call 303.296.7000 for more information

Delivery Specials

BIG APPLE BITE | SERVES 3-4 PEOPLE | $49

Two New York pies of your choice, Marco’s house salad,
Meatball sliders, Nutella desert pizza and three 200z sodas

TOUR OF ITALY | SERVES 3-4 PEOPLE | $49

Two Napoletana pizzas of your choice, Marco’s house salad,
Small wings, Dolce desert pizza and three 200z sodas

MARCOLICIOUS | SERVES 2-3 PEOPLE | $39

Two Margherita pizzas of your choice, Marco’s house salad,
Two cannolis, and three 200z sodas

DELIVERY HOURS:
1TAM-2:30PM & 4:30PM-CLOSE
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TEXT: DENVER MARCOSCFP
TO: 63638

TO RECEIVE SPECIAL OFFERS
DIRECTLY ON YOUR MOBILE PHONE

MARCO’S
VALLAGIO

10111 Inverness Main St.
ENGLEWOOD 303.790.9000

MARCO’S
BALLPARK

2129 Larimer St.
DENVER 303.296.7000

This may well be the best white pizza in the nation.

Jeremy White, Pizza Today Magazine

THE WEST’S BEST PIZZA
Sunset Magazine February 2010

BEST PIZZA, READER’S CHOICE 2011
BEST MEATBALLS & BEST PIZZA 2009/2010
DENVER’S BEST NEW RESTAURANTS 2009

5280 Magazine

MARCO’S BALLPARK 303.296.7000
MARCO’S VALLAGIO 303.790.9000

WWW.MARCOSCOALFIREDPIZZA.COM




All Pizzas are 12” No Substitutions on Specialty Pizzas.

Pizza Napoletana

CAMPANIA: Bufala Mozzarella, San Marzano Tomato Sauce,
Fresh Basil, Extra Virgin Olive Oil $14

TOSCANA: Fresh Mozzarella, San Marzano Tomato Sauce,
Topped with Arugula, Grape Tomatoes, Prosciutto di Parma,
Gran Cru, Extra Virgin Olive Oil $17

ABRUZZO: Bufala Mozzarella, Parmigiano Reggiano, Gran Cru,
Caciocavallo, Fresh Basil, Extra Virgin Olive Oil $17

DEL RE: Fresh Mozzarella, Pecorino Sardo Truffle Spread,
Mushrooms, Prosciutto di Parma, Extra Virgin Olive Oil $18

SICILIA: Ricotta, Genoa Salami, Fresh Mozzarella, Proscuitto
Cotto, Artichokes, Mushrooms, San Marzano Tomato Sauce $18

New York Pies

BROOKLYN: Sweet Italian Sausage, Pepperoni, Mushrooms,
Red Onions, Fresh Mozzarella, San Marzano Tomato Sauce,
Extra Virgin Olive Oil $16

THE BRONX: Meatballs, Ricotta, Pecorino Romano, San
Marzano Tomato Sauce, Extra Virgin Olive Oil $14

MANHATTAN: Basil Pesto, Fresh Mozzarella, Lemoncello Chicken
Breast, Red Onion, Grape Tomatoes, Pecorino Romano,
Toasted Pine Nuts, Extra Virgin Olive Oil $15

HELL'S KITCHEN: Fresh Mozzarella, San Marzano Tomato Sauce,
Spicy Salami, Hot Cured Coppa, Pecorino Romano, Fresh
Basil, Extra Virgin Olive Oil $15

QUEENS: Fresh Mozzarella, Red Onion, Artichokes,
Roasted Peppers, Mushrooms, San Marzano Tomato Sauce,

Extra Virgin Olive Oil $15

STATEN ISLAND: Fresh Mozzarella, Sweet ltalian Sausage, Vidalia
Onions, San Marzano Tomato Sauce, Extra Virgin Olive Oil $15

Assemble Your Own

MARGHERITA: Fresh Mozzarella, Pecorino Romano, San
Marzano Tomato Sauce, Fresh Basil, Extra Virgin Olive Oil $12

TOPPINGS: Sweet ltalian Sausage, Pepperoni, Genoa Salami,
Sopressata, Meatballs, Lemoncello Chicken Breast, Spicy
Salami, Hot Cured Coppa, Mushrooms, Kalamata Olives,
Red Onions, Arugula, Artichokes, Grape Tomatoes, Roasted
Peppers, Anchovies $2.50 ea., LIMIT 2

Prosciutto Di Parma, Procuitto Cotto $3.50 ea.

DESSERT

Amazing fried takes on Marco’s Favorites. Only at the Vallagio Location.

Pizza Fritta

MONTANARA: Lightly fried pizza dough topped with our Wood
Simmered Garlic Marinara Sauce and Smoked Bufala
Mozzarella then finished in the wood oven $15

DOLCE FRITTA: Lightly fried pizza dough topped with Sweet
Impastata Ricotta infused with Almonds & drizzled with Honey,
then baked. Finished with Almonds & Powdered Sugar $10

HOUSE SPECIALS

COAL-FIRED LEMONCELLO CHICKEN WINGS: Served with
Vidalia Onions & Focaccia Bread Sm $10 Lg $16

ANTIPASTO (FOR 2): A fine selection of carefully cured Imported
Meats and Artesian Cheeses $18

MEATBALL SLIDERS: San Marzano Tomato Sauce,
Caciocavallo, Parmigiano Reggiano $9

LASAGNA: Fresh Pasta Layered with Four Cheeses,
Meatballs & San Marzano Tomato Sauce. Served
with Focaccia Bread $12

SALADS ADD LEMONCELLO CHICKEN BREAST $3

MARCO’S HOUSE SALAD: Spring Mix, Grape Tomatoes,
Fresh Mozzarella, Balsamic Vinaigrette $7

MISTA: Romaine, Diced Salami, Fresh Mozzarella, Cucumber, Grape
Tomato, Roasted Carrots, Zucchini, Peppers, Oregano Vinaigrette $9

ARROSTO: Spring Mix, Assorted Coal-Fired Vegetables,
Oregano Vinaigrette $9

CAESAR: Crisp Romaine Letfuce, House made Caesar Dressing,
Shaved Parmigiana Reggiano, Sliced Focaccia $8

TRICOLORE: Spring Mix, Endive, Radicchio, Gorgonzola,
Dried Cranberry, Balsamic Vinaigrette $8

PONTINIA: Spring Mix, Asian Pear, Granny Smith Apple, Walnuts,
Lemon Vinaigrette $8

SANDWICHES

ANTIMO CAPUTO: Lemoncello Chicken Breast, Caciocavallo,
Roasted Peppers, Capers, Arugula, Red Onions, Extra Virgin
Olive Qil, Balsamic Glaze $10

THE ITALIAN: Spicy Salami, Hot Cured Coppa, Fresh Mozzarella,
Romaine, Tomato and Mixed Pepper Relish $10

TIRAMISU: $6  CANNOLI: $6  NUTELLA PIZZA: $9  DOLCE PIZZA: Sweetened Ricotta, Honey, Toasted Almonds $10

2129 LARIMER ST.
DENVER, CO 303.296.7000

10111 INVERNESS MAIN ST.
ENGLEWOOD, CO 303.790.9000

Gluten Free Pizza

Made using Antimo Caputo’s Fiore Glut, a special
blend of rice, corn, soy, potato flour & sugar.

10” MARGHERITA: Fresh Mozzarella, Basil Leaves,
San Marzano Tomato Sauce $16

TOPPINGS: $1.50 ea., LIMIT 2 See Assemble Your Own
ANY SPECIALTY PIZZA: Make it Gluten Free for an additional $4

IN HOUSE HAPPENINGS
DINE IN ONLY
$9 Lunch Special
MONDAY through FRIDAY 11AM-2PM
Personal Margherita Pizza, Small House Salad

& Fountain Beverage ADDITIONAL TOPPINGS $1.50 ea.

Caesar Salad, Coal-Fired Lemoncello Chicken Breast,
Focaccia bread & Fountain Beverage

Happy Hour sunoa through THURSDAY 2-6PM

2 for 1 Cocktails, Draft Beer, Wine by the Glass
Plus $5 Personal Margherita Pizza

BrllllCIl SATURDAY & SUNDAY 11AM-3PM
$3 Bloody Mary $10 Bottomless Mimosa

Brunch pizzas featuring the freshest seasonal
ingredients topped with fried cracked eggs

l facebook.com/MarcosCoalFiredPizza follow us @MarcosCFP
WWW.MARCOSCOALFIREDPIZZA.COM




