MARCO&PEPE \li|

RESTAURANT

f
]

[BAR TAPAS, any time . -

. ¥ I
- OLIVES 5 H' \
~ SOPA DEL DIA 9 ! a

SANGRIA MIXED GREENS SALAD. S [ - )

pitcher 17 Stuffed Olives, Spanish Aﬁch'ovig, 4

Candied Roasted Peppers 6

glass 7

i" ! 1
}  TWO MEATS & TWO CHEESES i
E (CHEF’S DAILY CHOICE) 8 L
g #  Garuic sHRIMP 7 R \
BEER tasting {  GRILLED COUNTRY BREAD 10 : R
any 3 Taps for 8 ‘é - _
with sausages 1 g GRILLED BABY LAMB CHOP ) .
- _
g { CHIPOTLE MARINADE, AVOCADO, LIME AIOLI 5.5 EACH |
i MACARONI & CHEESE ' l ,
WHITE tasting ; ~ AGED GRUYER, MUSHROOM, BACON, g’

any 3 for 12

. i MARSCAPONE & AGED GOAT CHEESE 10/18
with cheeses 18 . ok

., BLT i
b APPLEWOOD SMOKED BACON, FRISEE, g
\ ROASTED TOMATO, CHILI MAYO 9

. anv 3 for 12 . MINI BURGER 7 . i :
y -} (ADD CHEDDAR .5 , ADD BLUE 1) ¥

4 ED tasting

with cheeses 18

1 POMMES FRITES 3/5

,j SCOOP OF GELATO X
OR SORBETTO 2 '

1 HOURS \ \

|

Brunch - Dinner [ | ~ L
’l‘qesday thru Sunday tuesday, wednesday, sunday thursday, friday, sat
10:00am - 4:00pm . 5:30pm - 10:30pm 5:30pm - 11:0Qpm



