
True Neapolitan Pizza requires strict adherence to the culinary discipline of the Associazione 
Verace Pizza Napoletana (VPN). According to these guidelines Marco’s uses all natural, non-processed 

ingredients including Antimo Caputo 00 flour, San Marzano tomatoes, all natural fior-di-latte or Bufala 

Mozzarella and fresh herbs.  Even our handbuilt brick ovens meet stringent VPN standards.  

Marco’s is proud to be the only pizzeria in Colorado to receive the coveted VPN certification.  
Look for the seal of authenticity and enjoy the pleasures of Napoli.

SEAL OF AUTHENTICITY
$9 LUNCH SPECIAL  11am to 2pm   monday – friday   dine-in only
10” Margherita Pizza, Small House Salad & Soft Drink 
Limit 2 Toppings: $1.50 ea. Split Plate Charge: $5 

Toppings: (LIMIT 2)  SWEET ITALIAN SAUSAGE, PEPPERONI, GENOA SALAME, SOPPRESSATA, MEATBALLS, LIMONCELLO CHICKEN BREAST, EGGPLANT, MUSHROOMS, ROASTED PEPPERS, KALAMATA OLIVES, RED ONIONS, ARUGULA, ARTICHOKES, GRAPE TOMATOES, ANCHOVIES ......................... 2.5 ea.
                      PROSCIUTTO DI PARMA, PROSCIUTTO COTTO .................................................................................................................................................................................................................................................................................. 3.5 ea.

HOUSE SPECIALS
Coal-Fired Limoncello Chicken Wings
Served with Vidalia Onions and Focaccia Bread..........................Sm.9 ...……Lg. 15
Antipasto (for 2)
A Selection of Imported Meats, Cheeses and Condiments .................................18
Meatball Sliders
San Marzano Tomato Sauce, Caciocavallo, Parmigiano Reggiano .........................9
Lasagna
Fresh Pasta Layered with Four Cheeses, Meatballs and San Marzano Tomato Sauce.
Served with Focaccia Bread .................................................................12

Campania: Bufala Mozzarella, San Marzano Tomato Sauce, Fresh Basil and Extra Virgin Olive Oil     ........................................ .................................14

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

Abruzzo: Bufala Mozzarella, Parmigiano Reggiano, Gran Cru, Caciocavallo, Fresh Basil and Extra Virgin Olive Oil.........................................................17

Del Re: Truffle and Porcini Mushroom Pecorino Sardo Spread, Fresh Mozzarella, Fresh Basil,Topped with Mushrooms and Prosciutto di Parma ......................18

Sicilia: Ricotta, Fresh Mozzarella, Genoa Salame, Prosciutto Cotto, Artichokes, Mushrooms, Fresh Basil and San Marzano Tomato Sauce. ............................ 17

Don Antonio Calzone: Fresh Mozzarella, Ricotta, Genoa Salame, Pecorino Romano, San Marzano Tomato Sauce, Fresh Basil and Extra Virgin Olive Oil..........14

PIZZA NAPOLETANA
Brooklyn:  Fresh Mozzarella, Sweet Italian Sausage, Pepperoni, Mushrooms, Red Onions, Fresh Basil and San Marzano Tomato Sauce .............16

The Bronx:  Ricotta, Meatballs, Pecorino Romano, Fresh Basil and San Marzano Tomato Sauce ................................... .....................14

Queens:  Fresh Mozzarella, Roasted Eggplant, Artichokes, Roasted Peppers, Mushrooms, Fresh Basil and San Marzano Tomato Sauce ..............15

Staten Island:  NEW! Fresh Mozzarella, Sweet Italian Sausage, Roasted Peppers, Vidalia Onions, Fresh Basil and San Marzano Tomato Sauce...15

Manhattan:  Fresh Mozzarella, Basil Pesto, Limoncello Chicken Breast, Red Onion, Grape Tomatoes, Pecorino Romano, Toasted Pine Nuts.......15

Margherita: Fresh Mozzarella, Pecorino Romano, San Marzano Tomato Sauce, Fresh Basil and Extra Virgin Olive Oil ....................................12

NEW YORK PIESno additions or substitutions on specialty pizza no additions or substitutions on specialty pies

SALADS
Marco’s House Salad: Spring Mix, Grape Tomatoes, Fresh Mozzarella and Balsamic Vinaigrette................................................6
Mista: Romaine, Diced Salame, Fresh Mozzarella, Cucumber, Grape Tomato, Carrots, Scallions, Peppers and Oregano Vinaigrette ...............8
Arrosto: Spring Mix, Assorted Coal-Fired Vegetables and Oregano Vinaigrette  ....................................................................8
Rustica: Spring Mix, Prosciutto di Parma, Long-Stemmed Artichoke, Olives and Lemon Vinaigrette.......................................... 10
Tricolore: Spring Mix, Endive, Radicchio, Gorgonzola, Dried Cranberry and Balsamic Vinaigrette ............................................8
Pontinia: Spring Mix, Asian Pear, Granny Smith Apple, Candied Walnuts and Lemon Vinaigrette.............................................. 7
Add Coal-Fired Limoncello Chicken Breast to any salad ...............................................................................3

SANDWICHES
Antimo Caputo: Limoncello Chicken Breast, Caciocavallo, Roasted Peppers, Capers, Arugula, Red Onions, Extra Virgin Olive Oil, Balsamic Glaze...9
Naples: Prosciutto di Parma, Roasted Eggplant, Fresh Mozzarella, Fresh Basil, Tomatoes, Extra Virgin Olive Oil.......................................9

DESSERT
Nutella Pizza (for 2)..............................................................9

Dolce Pizza (for 2)...............................................................10

Tiramisu, Cannoli..................................................................6

BEVERAGES
Soda, Lemonade, Iced Tea...................................................2.5

Root Beer, San Pellegrino Limonata or Aranciata...................... 3

Sparkling Water, Flat Water.....................................Sm.3……Lg. 5

Americano, Espresso and Cappuccino................................2,3,4
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Marco’s Ballpark
2129 Larimer St. Denver, CO 80205
p: 303.296.7000   f: 303.293.9999 

Marco’s Vallagio
10111 Inverness Main St. Englewood, CO 80112
p: 303.790.9000  f: 303.790.9199 

GLUTEN FREE PIZZA
BRUNCH   11am to 3pm   saturday – sunday
Speciality Egg Pizzas, Bottomless Mimosas & Bloody Mary Specials

available daily
Made using Antimo Caputo’s Fiore Glut, a special 

blend of rice, corn, soy, potato flour & sugar.

10” MARGHERITA: Fresh Mozzarella, Pecorino Romano, 
San Marzano Tomato Sauce, Fresh Basil and 

Extra Virgin Olive Oil ...........16
LIMIT 2 TOPPINGS: $1.50 EA. See Assemble Your OwnHAPPY HOUR   3pm to 6pm   monday — friday

$3 Draft Beer  $4 House Wines  $5 Cocktails  $5 Menu Items


