—_— e :
ADD SOUP OR SALAD FOR 3.95

ALL ENTREES BELOW ARE SERVED WITH A SIDE OF SPAGHETTI
SUBSTITUTED FOR SIDE OF SPINACH OR BROCCOLI 3.50

CHICKEN PARMIGIANA .......oooeeeeeeseieveseasesssssssaseastasemessessaeens 20.50

~+ Lightly breaded, golden fried, topped with tomato sauce & mozzarella

CHICKEN MILANESE - Lightly breaded & golden fried served on a bed of lettuce .19.75

CHICKEN MARSALA .......cemeocecrrnsescssnsssssmssnsesassmssnsessessnsnnens 20.50

Breast of chicken with mushrooms cooked in a Marsala wine sauce

CHICKEN PICCATA - sauteed win white wine, butter, and lemon sauce sussusss 20.00

CHICKEN FRANCESE - vith egg batter in a butter and white wine SAuce sxssssss 20.50

CH|CKEN CACCIATORE - sauteed with mushrooms, sessssssssssssssesssssssenes 21.95

roasted peppers, and onion in a red wine sauce

CHICKEN FLORENTINE .......comiirieemmnennnemnnncnnssmss s enssnsnsnennsas 21.95

Topped with prosciutto, mushrooms, spinach, and mozzarella in a Marsala wine sauce

CHICKEN SICILIANO Hot and roasted peppers; MUSHIOOMS, sasnsssasnsnasssrasss 20.95

and Sicilian olives in a wine sauce

CHICKEN MAXIMO sauteed in sherry wine sauce with sundried tomato, sassssass 22.00
3 mushrooms topped with asparagus & mozzarella

CHICKEN ALASKA Breast of chicken topped with crabmeat, wessssssssssssssssssss 23.00

asparagus & mozzarella in a cream sauce

Pesce

————
SHRIMP SCAMPI - squteed with garlic in white wine, lemon & butter Sauce sassssss 22.95
SHRIMP MARINARA - sauteed in white wine and marinara Sauce ssssssssssssssss 22.95
SHRIMP FRANCESE - vith egg batter, butter, and wine SAUCe sxasssssssssssnsnsasass 22.95
FLOUNDER FRANCESE with egg batter, butter, and wine SQUCE sassasssssszsssnsnnsa 21.95
FLOUNDER FRANCESE SPECIAL .......cceeiiisiiseemeerssssssmsesnssssnnmmesnenss 23.95
Sauteed with spinach & Sicilian olives topped with Mozzarella in a Francese sauce
STUFFED FLOUNDER - stuffed with lump crabmeat «uesssssssssessssssssssssessssnses 22.95
SEAFOOD ALFREDO - Scallops, clams, mussels & shrimp sauteed in G ssssssssassass 22.95
rose wine cream sauce
BROILED SEAFOOD COMBO .........cccocmmmmmisisnmmmnsmnsssnnmsssensssnnnmssnesss 22.95
clams casino, scallops, shrimp, mussels, clams & flounder, served with melted butter
LINGUINI PESCATORE shrimp, mussels, scallops, clams & sssssassssssssssassassnsan 27.00

calamari served in a white or red sauce

LINGUINI WITH CALAMARI A classic with that rich & flavorful calamari gravy + 1 9.95

CAPELLINI POSITANO lump crabmeat with diced Roma tomatoes ssssssssssssssssss 23.00
in a white wine butter sauce over angel hair pasta WITH SHRIMP .........ccceiumnnee 26.00
SAEMON-LINBRINESL ... camemsincs sosionsasmosidinascsiigiasinssanvilo se 22.95
with capers, olives, chopped Roma tomatoes in a white wine butter lemon sauce

SHRIMP & SCALLOPS DIAVOLO ..........ccenmmersnmsssmsassasssnssassanssnssnnas 24.00

Spicy marinara with long hots over linguini

Bistecca

NY STRIP - ¢ 12 0z steak Grilled t0 0rder wuessssssssssssssnsmssssmnsnssssssssssssssssensnnss 22.95
N A T N A T e A h e R e T T 24.95

a 12 oz steak sauteed with peppers, mushrooms, and wine in demi-glaze veal sauce

Vitello

VEAL CUTLET MILANESE Lightly breaded, golden fried, served on a bed of lettuce .20.75

VEAL CUTLET PARMIGIANA topped with tomato sauce and mozzarella sssassas 21.50
VEAL MARSALA Veal medallions with mushrooms cooked in a Marsala wine sauce 21.50
VEAL PICATTA sauteed in white wine, butter, and lemon SQUCe sssssssssssssssssssssssn 21.50
VEAL FRANCESE - vith egg batter, butter, and wine Sauce ssssssssesssssssssssssssssans 21.50

VEAL FLORENTINE topped wiprosciutio, mushrooms spinach, & mozzarella in a Marsala wine sauce 22.95
VEAL SICILIANO hot & roasted peppers, mushrooms, & Sicilian olives in a wine sauce 22.95
VEAL ITALIANO Topped w/broccoli rabe & sharp provolone in a Marsala wine sauce 22.50
VEAL AND EGGPLANT with mushrooms in a marinara sauce topped with mozzarella 22.50
VEAL SCALLOPINE Peppers and mushrooms in a red wine sauce sssssssssssssssssssss 22.50
VEAL SCALLOPS & SHRIMP ir a cream or wine sauice «sssssssssssssssssassssasesss 25.00
VEAL ALASKA veal medallions topped with crabmeat, asparagus & mozzarella in a cream sauce ...25.00
“ANY DISH CAN BE MADE GLUTEN-FREE UPON REQUEST”

e

Lunch Specials

TUESDAY-SATURDAY 11:30 AM - 3:30 PM
1.50 PER TOPPINGS EXTRA
3.00 PER GOURMET TOPPING EXTRA

CALZONE PERSONAL - i . . conivis st tonssumas s assatWesnsinnsns 12.00

Stuffed with fresh ricotta, mozzarella, Prosciutto & Parmigiano.

erved With Our Famous Tomalo Sauce

BANZONE . o it aad Fadongs PUi itz 2 s hnd 65 v am sk Ty Do 11.00
Stuffed with Mozzarella, Tomato Sauce & Parmlglano Cheese
ENZONE == o i e i e b ey 12.00

Stuffed with Mozzarella, Fresh Spinach, Fresh Garlic & Parmigiano Cheese

 Hot Sandwiches

BEPPER GG s o i it vt es e eareaiies ot aa b s s 9.00
CHICKEN OR EGGPLANT PARMIGIANA ........ccsimimmnsensensssssnsnnans 11.00
SAUSAGE OR MEATBALL PARMIGIANA...........ccecsimmsmmsansannannas ... 10.00

Top Your Sandwich with Long Hots for Only 2.00 Each
Sandwiches Served Only Until 3:30 Pm

Beverages

G@ D.A.S! (267) 401-9472 www.tlnstlelivery.com)

LT e PN S 2.50 SAN PELLEGRINO sm. 3.00 1;5.00
COFFEE io..imomimcmsemsinsssonimees 2.50  (SparklinG Water)
A e 2.50 PANA (Natural Water) sm.3.00 g 5.00
CAPPUCCINO ..o 4.25 SAN PELLEGRINO ARANCIATA
ESPRESSO .....oeeoremeeeseresens 2.75 ORLEMONATA ...........c... Can 2.50
DECAF Freshly brewed sssssssssasansass 2.50
N
CuciNA ITALIANA
Gheck Out Our Banquet Menu
The Best Prices Around
N

%

215

N

1734 E. PASSYUNK AVE., PHILADELPHIA, PA 19148
Banquets & (atering Aoailable
WE ACCEPT ALL MAJOR CREDIT CARDS

CuciNA ITALIANA

Original

Otalian American Restaurant

-Since 1927-

-FOURTH GENERATION FAMILY OWNED & OPERATED-

WE DELIVER AFTER 4 PM

.463.9249

SERVING LUNCH & DINNER
TUESDAY THRU SUNDAY

TUESDAY - THURSDAY: 11:30 AM - 10:00 PM

FRIDAY: 11:30 AM - 11:00 PM
SATURDAY: 12:00 PM - 11:00 PM
SUNDAY: 1:00 PM - 9:00 PM

WWW.MARRASONE.COM




Brick Oven Marra’s Pizza

TOMATO SAUCE OR WHITE - WITH MOZZARELLA

BERSONAL PRZZA 10" .. i s e 10.50

Extra Toppings sasassss 2.00 EACH Gourmet Topping wesssssssssss 3.50 EACH

SMAEIERIZZATA 5. i iavie s e e emvesin st dapis ns Bl ipags 14.00

Extra Toppings sasnsass 3.00 EACH Gourmet Topping sssssssssssss 4.50 EACH

NELARGEPIZEACIS" oo i oinne it s semm s easen s Senansaan s ansis 16.50

Extra Toppings sessasass 4.00 EACH  Gourmet Topping -esesesssssss 5.50 EACH
EXTRA TOPPINGS:

Pepperoni, Mushrooms, Anchovies, Roasted Peppers, Sausage, Salami, Sliced
Tomatoes, Ground Beef, Fresh Garlic, Spinach, Broccoli, Cherry Peppers,
Onions, Extra Cheese

GOURMET TOPPINGS:

Broccoli Rabe, Shrimp, Eggplant, Prosciutto, Clams, Artichokes, Italian Olives,
Sharp Provolone, Sundried Tomatoes, Pesto, Ricotta Cheese, Grilled Chicken

oiniet  Calzone

Stuffed with Ricotta, Prosciutto and Mozzarella

Marra's Specidlfies

ABOVE PIZZA SPECIALTIES ARE AVAILABLE IN RED OR WHITE

PERSONAL SMALL LARGE
PI1ZZA MARGHERITA .....cccciriienennnnnns 12.50 18.00 21.00
Fresh Mozzarella & Fresh Basil
PI1ZZA ORTOLANA (Red or White) wussssssess 15.50 21.00 26.50
Mushrooms, spinach, broccoli, roasted peppers, tomato & garlic
PIZZA PARMIGIANA ........ccooeiiieemnninans 15.50 21.00 26.50
Eggplant, ricotta & parmesan cheese
PIZZA PALERMITANA ......ccoccemmennrinne 16.50 22.00 26.50
Pepperoni, roasted peppers, onions, tomato, olives & hot pepper
PI1ZZA TRECOLORE (Red or White) sxssssssssss 15.00 20.50 24.00
Spinach or broccoli, sliced tomato & ricotta. Like the Italian Flag!
BUFFALO CHICKEN (White) sussesssansesssas 15.00 20.50 24.00
Grilled chicken, buffalo sauce & mozzarella
PI1ZZA QUATTRO GUSTI .......cccvmmennnnns 17.50 24.00 28.50

Prosciutto, artichoke, sundried tomato & mushrooms

P1ZZA AMORE “FOR MEAT LOVERS”. 16.50 22.50 27.50

Pepperoni, sausage, prosciutto & ground beef

BBQ CHICKEN ......ccccmriinmmnrmnissannensnns 15.00 20.50 24.00
Grilled chicken BBQ sauce and mozzarella

CHICKEN PESTO .....ccccrmrinemnnmrnsssnnenns 16.00 22.00 27.00
Grilled chicken red roasted pepper and pesto sauce

PIZZA ALLA BIANCA (WHITE) ..cerrisnens 19.50 25.50 28.50

Broccoli rabe, sausage topped with sharp provolone, roasted garlic & sundried tomatoes!

PLEASE, BE PATIENT AS ALL OUR DISHES ARE PREPARED T0 ORDER

Classico Antjpasti

ANTIPASTO RUSTICO - FOR 2- Imported prosciutto, marinated artichoke . 16.00

& mushrooms, capicolla, sharp provolone, roasted peppers & Sicilian olives

EGGPLANT ROLLATINI - Stuffed with ricotta cheese, Topped w/tomato sauce 14.00

& mozzarella

FRIED CALAMARI - Lightly battered and fried, served with marinara sauce s 15.00
COZZE IN BIANCO OR ROSSO Fresh mussels steamed in a white or red sauce 15.00

CLAMS CASINO (6) - 4 slightly spicy mixture of fresh veggies & bacon, aasss 13.00
baked on a clam in its own half shell

CAPRESE SALAD - Fresh sliced ripe tomato es fresh mozzarella seasoned wswsss 13.00
with extra virgin olive oil & fresh herbs

BRUSCHETTA Italian bread toasted & topped With sassssasssssssnsnsansnnsnnnnnnnns 10.50

fresh chopped tomato, basil es garlic, served with extra virgin olive oil

MOZZARELLA FRITTA Fresh Mozzarella breaded & lightly fried, served w/marinara 11 .00
STUFFED MUSHROOMS (6) .....ccemmmmmrrirnnisssssssnsmnmmnnsmsmnmssssssnes 13.00

Frush Mushrooms caps stuffed with lump crabmeat in a light wine sauce

VONGOLE IN BIANCO OR ROSSO Fresh clams steamed in a white or red sauce +1 300

ROASTED PEPPERS with ANCHOVIES sausssssssssssansssssnsssssansssssansansnns 11.00
OR with Sharp Provolone Marinated with olive oil y garlic, served on a bed of lettuce 13.00
GARLIC BREAD - fresh, bot deliCiouS: sassssssssnssnunssnsnnsnnannnnasanwnnsnannnnanns 5.50
W CHEESE & i i on i e s il s 6.50
ERENCH RIS v a . i n S e st oo o ot T 6.00
LONGEHOTS 5. ... e it o i s et i Weaae Lol s 9.00
BUFFALO-WINGS .. oo i ominitann e i oo sise cons soe iy 12.95
SHRIMP COCKTAIL ..o iiicin s rmnstons sieansinnsnsass insniaiasen 12.95
STUFFED CHERRY PEPPERS ........ccccsrinirciessnsnnssssmsnssnnn s 10.95

POLPETTA homemade meatballs topped with Tomato Sauce & Seoop of ricotta cheese 11.00

Insalate & Zuppe

ADD GRILLED CHICKEN 5.00 ® ADD GRILLED SHRIMP 6.00

ESCAROLESOUPR ..ol o ... i caeseiduc e arsans 6.50
Homemade escarole & meatballs in a hearty chicken broth with egg drop

ZUPPA DEL GIORNO - OUR SOUP OF DAY .......ccosssmmmmmmnrersensnnas 6.50
HOUSE SALAD - A delicious mixture or romaine lettuce, plum tomatoes, wssssssss 6.50
red onions, Italian olives & marinated roasted peppers, topped with our vinaigrette dressing
MARRA'’S ANTIPASTO a wonderful blend of our house favorites: wasasssssssss 15.00

Romaine lettuce, sharp provolone, marinated roasted peppers, Genoa salami, tuna,
hard-boiled egg & Italian olives, topped with our famous homemade vinaigrette dressing

CAESAR SALAD........ccooeeeeeeennerennsicnennssseresnnnnnnns small 7.50 large 11 .00

Fresh romaine lettuce tossed with our homemade Caesar dressing & Parmesan cheese topped
with home croutons

SALAD PALERMITANA ......ceiiiiiemmrerisssnensnsnsssnss s s sssnsss s ennas 14.00

Fresh Romaine and spring mix topped with red beets, Ceci beans, marinated mushrooms, Ber-
muda onions, fresh ripe tomatoes, and fresh mozzarella

PRIMAVERA MISTA Fresh spring mix, sundried tomatoes, Feta cheese, waasuss 14.00
Sicilian olives, Bermuda onions, fresh ripe tomatoes & homemade croutons
GORGONZOLA SALAD .....ccosmerrmmsssssesnmmsssnnssssssssnsssssssssanssnsnnsss 14.00

Mix greens, croutons, glazed walnut, craisins, Fuji Apple, tomato & Gorgonzola cheese, Served
With Apple Cider Vinaigrette

MEDITERRANEAN SALAD ........cccccummmnnnnmenmmmmssnmssnnnsssnsesnnanssnnns 17.00

Fresh romaine lettuce topped with lump crabmeat, large shrimp, tuna, sharp, provolone cheese,

and Italian olives, served with our famous homemade Caesar dressing

Vegelali

ALL VEGGIE ARE SAUTEED IN PURE IMPORTED OLIVE OIL AND GARLIC

SPINACH AGLIO OLIO ........cceviiissannermmssssnsansssssannsssnsssnnssnsnsssnnans 7.95
BROCCOLI AGLIO OLIO ....cciccoumriienerrinnennssansnsssnsnesssnsniasnmsssssans 7.955S
MUSHROOM AGLIO OLIO .......ccooscmmiinnnnrisnmemmssnnessssnsnsssansensnnnes 7:.95
BROCCOLLREBEFETRE. . ... oo cn s semnisiinanmetiy o os sunauninssian il 10.95

SPINACH & CANNELLINI BEANS .........ccooscmmmimissnnennmnnsssanssnnnnes 10.95

Marra’s Homemade Pasty

WITH MEATBALLS OR SAUSAGE ADD 7.95 o ADD SOUP OR SALAD FOR 3.95

= SPAGHETTI POMODORO - with tomato sauce or marinara sessssessssssssees "14.95
RAVIOLI POMODORO - with tomato sauce or marinara sesssssssssssssssssssss 15.95
GNOCCHI POMODORO - with tomato sauce or marinara sssssssssssssssssssss 16.95
FETTUCCINE ALFREDO - with cream sauce & Parmesan cheese sesssssssssess 17.95
TORTELLI Nl ALFREDO with tream sauce & Parmesan cheese sssssssssasssssss 18.95
TORTELLINI POMODORO with tomato sauce or marinara sesssssesssssesssees 17.95
FETTUCCINE GENOVESE - 1ith Pesto sauce sessssssssssssssssssssssnssssnsesas 17.95
LINGUNI AGLIO E OLIO WITH ANCHOVIES - simply “delizioso” «usss 16.95
SPAGHETTI BOLOGNESE ..............ccessssss s 19.95

Ground beef & ground pork in a classic bolognese sauce

Our Famous Pasia Specialfies

ADD SOUP OR SALAD FOR 3.95

ADD CHICKEN FOR 5.00 ADD SHRIMP FOR 6.00
LINGUINI VONGOLE IN BIANCO OR ROSSO .........coocmerrnssunnans 19.95
Tender chopped clams in your choice of white or red sauce
LINGUINI AND COZZE IN BIANCO OR ROSSO .........ccenriisnnnenas 20.95
Fresh mussels steamed in a white or red sauce over linguini
HOMEMADE LASAGNA .......ocoiimmtmrinsnmennsnsssnsssssssssnsssnssssssssns 18.95
Layers of egg pasta, meat sauce, sausage s seasoned ricotta, baked with mozzarella
EGGPLANT PARMIGIANA........ccccetiiniinnmnnnnisssnsssnnsssnsassnssssnnas 18.95
Freshly sliced eggplant baked with tomato sauce and mozzarella cheese
EGGPLANT ROLLATINI ...ceeeiiiiinmmtnnnssnnmennnnsssnmssnesssanms s nnnssmnsnnes 19.95

Stuffed with ricotta cheese, tomato sauce & mozzarella
MANICOTTI Rich seasoned ricotta rolled in a thin layer of our homemade egg pasta 17.95

BAKED-ZITL s s e e e 17.95
Seasoned ricotta and tomato sauce blended with ziti baked with mozzarella

ROLLIE MASSIMINO’S FAVORITE .......cccoiiiememnieemesssnenenssnnenes 17.95
Ziti with broccoli in a white garlic sauce or red zesty marinara

SUBSTITUTE BROCCOLI RABE .........cccooeemeennnnrncensrnnmmmssssnmmnnses 18.95
FETTUCCINE ALFREDO WITH PROSCIUTTO & BROCCOLI ....... 20.95
TORTELLINI ALFREDO WITH PROSCIUTTO......ccccrmrmmmsnrermmmnnns 20.95
PENNE ALLA VODKA in a Blush sauce with bits of prosciutto sesssssssssssssss 18.95
RAVIOLI SORRENTO- sundried tomatoes, mushroom in a Blush sAuce sessssss 18.95
FETTUCCINE CAMPAGNOLA ........cocceiieeenieremennseenemsssssnasssseenns 19.95

with Sausage, roasted peppers, mushrooms, and sundried tomatoes in a demi-glaze sauce

Bambini

(10 YEARS AND UNDER) WITH 1 MEATBALL OR 1 SAUSAGE

SMALL GNOCCH IR e it st i s s r Ve s 10.95
SMEBEERAVIOLL . ii.........ccoi o oeeceatuessesiies onssnnss s liRREUCRun e iann 10.95
LY | R T P e M g s o L e 9.95
SMAELSPAGHETT] JERt. ........ ot ... 9.95
CHICKEN FINGERS - Served with French Fries sessssssssssssssssssssssssssassnsss 11.95

3 Dolce =
SPUMONE G i e s ot saaten - nnnnnnnnnnn s Bottune SI  Vies 6.00
AR U O i v e s s s ssivan s s ra i s s amad e e an 7.50
TIRAMISU ................ T TR ame e 7.50
N.Y. CHEESECAKE ............................. - - 6.00
HOMEMADE CANNOLI ......ccoceurencrscnnen ... ... 6.508%

CHOCOLATE CAKE ...coeoecsevanserenanesanans ... ' ...... 7.00



