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-FOURTH GENERATION FAMILY OWNED & OPERATED-
WE DEliVER aFtER 4 PM

SERVinG lunCH & DinnER
tuESDaY tHRu SunDaY

215.463.9249
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

1734 E. PASSYUNK AVE., PHILADELPHIA, PA 19148
Banquets & Catering Available 

WE ACCEPT ALL MAJOR CREDIT CARDS
WWW.MARRASONE.COM

Pollo Lunch Specials

Hot Sandwiches

Beverages

Pesce

Bistecca

Vitello

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

Sandwiches Served Only Until 3:30 Pm

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

3.00 PER GOURMET TOPPING EXTRACHiCKEn PaRMiGiana  ......................................................... 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 ..............................................................  20.50
Breast of chicken with mushrooms cooked in a Marsala wine sauce
CHiCKEn PiCCata - Sauteed win white wine, butter, and lemon sauce ........ 20.00
CHiCKEn FRanCESE - with egg batter in a butter and white wine sauce  ........ 20.50
CHiCKEn CaCCiatORE - sauteed with mushrooms,  ............................ 21.95
roasted peppers, and onion in a red wine sauce
CHiCKEn FlOREntinE  .......................................................... 21.95
Topped with prosciutto, mushrooms, spinach, and mozzarella in a Marsala wine sauce
CHiCKEn SiCilianO Hot and roasted peppers, mushrooms,  ..................... 20.95
and Sicilian olives in a wine sauce 
CHiCKEn MaXiMO Sauteed in sherry wine sauce with sundried tomato,  ......... 22.00
mushrooms topped with asparagus & mozzarella
CHiCKEn alaSKa Breast of chicken topped with crabmeat,  ...................... 23.00
asparagus & mozzarella in a cream sauce

SHRiMP SCaMPi - sauteed with garlic in white wine, lemon & butter sauce  ........22.95
SHRiMP MaRinaRa - sauteed in white wine and marinara sauce  .................22.95 
SHRiMP FRanCESE - with egg batter, butter, and wine sauce  .......................22.95 
FlOunDER FRanCESE with egg batter, butter, and wine sauce .....................21.95 
FlOunDER FRanCESE SPECial  ...................................................23.95
Sauteed with spinach & Sicilian olives topped with Mozzarella in a Francese sauce
StuFFED FlOunDER - stuffed with lump crabmeat  ..................................22.95
SEaFOOD alFREDO - Scallops, clams, mussels & shrimp sauteed in a  ..............22.95
rose wine cream sauce
BROilED SEaFOOD COMBO  .........................................................22.95
clams casino, scallops, shrimp, mussels, clams & flounder, served with melted butter
linGuini PESCatORE shrimp, mussels, scallops, clams &  ..........................27.00
calamari served in a white or red sauce
linGuini WitH CalaMaRi A classic with that rich & flavorful calamari gravy  .19.95
CaPEllini POSitanO lump crabmeat with diced Roma tomatoes  ..................23.00
in a white wine butter sauce over angel hair pasta WitH SHRiMP  .....................26.00
SalMOn liVORnESE  ...................................................................22.95
with capers, olives, chopped Roma tomatoes in a white wine butter lemon sauce 
SHRiMP & SCallOPS DiaVOlO  ...................................................24.00
Spicy marinara with long hots over linguini

nY StRiP - a 12 oz steak Grilled to order  ...................................................22.95
nY StRiP SPECial........................................................................ 24.95
a 12 oz steak sauteed with peppers, mushrooms, and wine in demi-glaze veal sauce

VEal CutlEt MilanESE Lightly breaded, golden fried, served on a bed of lettuce  .20.75 
VEal CutlEt PaRMiGiana topped with tomato sauce and mozzarella  ........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 sauce  ........................21.50
VEal FRanCESE - with egg batter, butter, and wine sauce  .............................21.50
VEal FlOREntinE topped w/prosciutto, 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  .....................22.50
VEal SCallOPS & SHRiMP in a cream or wine sauce  .............................25.00
VEal alaSKa veal medallions topped with crabmeat, asparagus & mozzarella in a cream sauce  ......25.00

Boun Appetito! 
Check Out Our Banquet Menu

The Best Prices Around

“ANY DISH CAN BE MADE GLUTEN-FREE UPON REQUEST”

CalZOnE PERSOnal  ............................................................. 12.00
Stuffed with fresh ricotta, mozzarella, Prosciutto & Parmigiano. 
erved With Our Famous Tomalo Sauce
PanZOnE ..............................................................................  11.00
Stuffed with Mozzarella, Tomato Sauce & Parmigiano Cheese
SPinZOnE  ............................................................................  12.00
Stuffed with Mozzarella, Fresh Spinach, Fresh Garlic & Parmigiano Cheese

PEPPER & EGG .................................................................................9.00
CHiCKEn OR EGGPlant PaRMiGiana  .......................................11.00
SauSaGE OR MEatBall PaRMiGiana ...................................... 10.00

Top Your Sandwich with Long Hots for Only 2.00 Each

SODa ....................................  2.50
COFFEE  .................................2.50
tEa  .......................................2.50
CaPPuCCinO  ........................4.25
ESPRESSO ............................  2.75 
DECaF Freshly brewed  .................2.50

San PEllEGRinO  Sm. 3.00 Lg 5.00
(SparklinG Water) 
Pana (Natural Water)  Sm. 3.00 Lg 5.00
San PEllEGRinO aRanCiata
OR lEMOnata  ............... Can 2.50



Brick Oven Marra’s Pizza Classico Antipasti Marra’s Homemade Pasta

Our Famous Pasta Specialties

Bambini

Dolce

Insalate & Zuppe

Vegetali

Marra’s Specialties

TOMATO SAUCE OR WHITE - WITH MOZZARELLA

ABOVE PIZZA SPECIALTIES ARE AVAILABLE IN RED OR WHITE
ADD GRILLED CHICKEN 5.00 • ADD GRILLED SHRIMP 6.00

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

ADD SOUP OR SALAD FOR 3.95
ADD CHICKEN FOR 5.00 ADD SHRIMP FOR 6.00

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

ALL VEGGIE ARE SAUTEED IN PURE IMPORTED OLIVE OIL AND GARLIC

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

PERSOnal PiZZa 10”  .......................................................... 10.50
Extra Toppings  .........2.00 EACH Gourmet Topping  .............3.50 EACH
SMall PiZZa 14”  ................................................................ 14.00
Extra Toppings  .........3.00 EACH Gourmet Topping  .............4.50 EACH
X-laRGE PiZZa 18”  .............................................................. 16.50
Extra Toppings  .........4.00 EACH Gourmet Topping  .............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

CalzoneAlso, Try
Our Delicious...

Stuffed with Ricotta, Prosciutto and Mozzarella  ...............20.00

 PERSOnal  SMall  laRGE 

PiZZa MaRGHERita  ......................... 12.50  18.00  21.00
Fresh Mozzarella & Fresh Basil

PiZZa ORtOlana (Red or White)  ............. 15.50  21.00  26.50
Mushrooms, spinach, broccoli, roasted peppers, tomato & garlic 

PiZZa PaRMiGiana  .......................... 15.50  21.00  26.50
Eggplant, ricotta & parmesan cheese

PiZZa PalERMitana  ........................ 16.50  22.00  26.50
Pepperoni, roasted peppers, onions, tomato, olives & hot pepper

PiZZa tRECOlORE (Red or White)  ............ 15.00  20.50  24.00
Spinach or broccoli, sliced tomato & ricotta. Like the Italian Flag! 

BuFFalO CHiCKEn (White) ................... 15.00  20.50  24.00
Grilled chicken, buffalo sauce & mozzarella

PiZZa QuattRO GuSti  ...................... 17.50   24.00  28.50
Prosciutto, artichoke, sundried tomato & mushrooms

PiZZa aMORE “FOR MEat lOVERS” .  16.50  22.50  27.50
Pepperoni, sausage, prosciutto & ground beef

BBQ CHiCKEn  .................................... 15.00  20.50  24.00
Grilled chicken BBQ sauce and mozzarella

CHiCKEn PEStO  ................................ 16.00  22.00  27.00
Grilled chicken red roasted pepper and pesto sauce

PiZZa alla BianCa (WHitE) .............  19.50  25.50  28.50
Broccoli rabe, sausage topped with sharp provolone, roasted garlic & sundried tomatoes! 

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  .. 15.00
COZZE in BianCO OR ROSSO Fresh mussels steamed in a white or red sauce 15.00
ClaMS CaSinO (6) - A slightly spicy mixture of fresh veggies & bacon,  ..... 13.00
baked on a clam in its own half shell
CaPRESE SalaD - Fresh sliced ripe tomato es fresh mozzarella seasoned  ...... 13.00
with extra virgin olive oil & fresh herbs 
BRuSCHEtta Italian bread toasted & topped with  ................................. 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)  ................................................... 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  .13.00
ROaStED PEPPERS with ANCHOVIES  ........................................... 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  ................................................ 5.50 
WitH CHEESE  .......................................................................... 6.50 
FREnCH FRiES  ......................................................................... 6.00
lOnG HOtS  ............................................................................. 9.00
BuFFalO WinGS  ................................................................... 12.95
SHRiMP COCKtail  ................................................................ 12.95 
StuFFED CHERRY PEPPERS  ................................................... 10.95 
POlPEtta homemade meatballs topped with Tomato Sauce & Scoop of ricotta cheese 11.00 

SPaGHEtti POMODORO - with tomato sauce or marinara  .................. 14.95
RaViOli POMODORO - with tomato sauce or marinara  ....................... 15.95 
GnOCCHi POMODORO - with tomato sauce or marinara  ..................... 16.95 
FEttuCCinE alFREDO - with cream sauce & Parmesan cheese  .............. 17.95
tORtEllini alFREDO with tream sauce & Parmesan cheese  ................. 18.95 
tORtEllini POMODORO with tomato sauce or marinara  .................... 17.95 
FEttuCCinE GEnOVESE - with Pesto sauce  ................................... 17.95
linGuni aGliO E OliO WitH anCHOViES - Simply “delizioso”  ..... 16.95
SPaGHEtti BOlOGnESE  ........................................................ 19.95
Ground beef & ground pork in a classic bolognese sauce

linGuini VOnGOlE in BianCO OR ROSSO  ........................... 19.95
Tender chopped clams in your choice of white or red sauce 
linGuini anD COZZE in BianCO OR ROSSO  ........................ 20.95
Fresh mussels steamed in a white or red sauce over linguini 
HOMEMaDE laSaGna  .......................................................... 18.95
Layers of egg pasta, meat sauce, sausage s seasoned ricotta, baked with mozzarella
EGGPlant PaRMiGiana ......................................................  18.95
Freshly sliced eggplant baked with tomato sauce and mozzarella cheese
EGGPlant ROllatini  ........................................................... 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 Ziti  ........................................................................... 17.95
Seasoned ricotta and tomato sauce blended with ziti baked with mozzarella
ROlliE MaSSiMinO’S FaVORitE  .......................................... 17.95
Ziti with broccoli in a white garlic sauce or red zesty marinara 
SuBStitutE BROCCOli RaBE  ................................................ 18.95 
FEttuCCinE alFREDO WitH PROSCiuttO & BROCCOli  ....... 20.95 
tORtEllini alFREDO WitH PROSCiuttO .............................  20.95 
PEnnE alla VODKa  in a Blush sauce with bits of prosciutto  ................. 18.95 
RaViOli SORREntO- Sundried tomatoes, mushroom in a Blush sauce  ........ 18.95
FEttuCCinE CaMPaGnOla ..................................................  19.95
with Sausage, roasted peppers, mushrooms, and sundried tomatoes in a demi-glaze sauce 

SMall GnOCCHi .................................................................... 10.95 
SMall RaViOli ....................................................................  10.95 
SMall Ziti  ............................................................................. 9.95
SMall SPaGHEtti  .................................................................. 9.95 
CHiCKEn FinGERS - Served with French Fries  ................................... 11.95

SPuMOni  ................................................................................ 6.00
taRtuFO  ................................................................................. 7.50
tiRaMiSu ...............................................................................  7.50
n.Y. CHEESECaKE ...................................................................  6.00
HOMEMaDE CannOli ............................................................  6.50
CHOCOlatE CaKE  ................................................................... 7.00

ESCaROlE SOuP  ..................................................................... 6.50
Homemade escarole & meatballs in a hearty chicken broth with egg drop
ZuPPa DEl GiORnO - OuR SOuP OF DaY  ................................ 6.50 
HOuSE SalaD - A delicious mixture or romaine lettuce, plum tomatoes,  ......... 6.50
red onions, Italian olives & marinated roasted peppers, topped with our vinaigrette dressing
MaRRa’S antiPaStO A wonderful blend of our house favorites:  ............. 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 ................................................  small 7.50 large 11.00
Fresh romaine lettuce tossed with our homemade Caesar dressing & Parmesan cheese topped 
with home croutons
SalaD PalERMitana  .......................................................... 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,  ....... 14.00
Sicilian olives, Bermuda onions, fresh ripe tomatoes & homemade croutons
GORGOnZOla SalaD  ............................................................ 14.00
Mix greens, croutons, glazed walnut, craisins, Fuji Apple, tomato & Gorgonzola cheese, Served 
With Apple Cider Vinaigrette
MEDitERRanEan SalaD  ...................................................... 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

SPinaCH aGliO OliO  .............................................................. 7.95
BROCCOli aGliO OliO  ............................................................ 7.95
MuSHROOM aGliO OliO  ........................................................ 7.95
BROCCOli RaBE ....................................................................  10.95
SPinaCH & CannEllini BEanS  ............................................ 10.95


