TUESDAY - SUNDAY

SANGRIA

- 17
plt(,her = Tuesday thru Sunday www.marcoandpepe.com

info@marcoandpepe.com

BRUNCH

1 ass
g 10:00am - 4:00pm 201-860-9688

SALADS BREAKFAST TN

CAESAR SALAD HAM & EGGS HUEVOS RANCHEROS
Pecorino Romano, Warm Crofiton 9 Pan Fried Egg, Italian Parmacotto Ham, Choice Of: Spanish Chorizo, Smoked Bacon, or Root Vegetables SANGRIA

Melted Brie or Shaved Manchego over Roasted Tomatoes, Caramelized Onions, Pitcher 17
KALE SALAD A Portuguese Muffin Muscatel Reduction, Roasted Peppers, Mahon 11 Glass 7

Kale, Atrisan Lettuce, Corn Kernels, Fruit 11

Mint, Avocado, Green Peas, Manchego,
Sherry Vinaigrette 9.5

MIXED GREENS
M&P Dressing 7

SALAD ADDITIONS
Add / Mushroom +2
Add / Chicken +3
Add / Seared Yellow fin Tuna +4
Add / Salmon +5
Add / Spanish Anchovies +3

Add/ Shrimp +4
Add/ Sirloin +7

SOUP OF THE DAY
Cup 5.5
Bowl 11

SIDES

#* ASSORTED FRUIT PLATE 7
* SCRAMBLED ORGANIC EGGS 3.756
sub egg whites 4.75
* TOASTED PORTUGUESE MUFFIN
butter & preserves 3
* TOASTED PEASANT BREAD
butter & preserves or Nutella 3
* SPINACH 5
* ARUGULA SALAD 5
* DOUBLE CUT BACON 3.5
* PARMA COTTO HAM 3.5
* MAPLE PORK SAUSAGE 4
* SPICY CHORIZO SAUSAGE 4.5
* CHICKEN & TRUFFLE SAUSAGE 4
* DUCK & PORK SAUSAGE 4
* RABBIT SAUSAGE 4
* POMMES FRITES
3/ small 5 /large
* SWEET POTATO FRITES 5
*HOME FRIED POTATOES 4

* we only use cage free organic eggs *

L2

On French Croissant 12

FRENCH TOAST
French Croissant, Vermont Maple Syrup,
Berries 10

EGGS & TOAST
Asparagus, Roasted Tomato,
Mushrooms, Truffle Essence 12

SEITENBACHER ORGANIC MUSLI

w/ raspberries & almonds

ORGANIC POACHED EGG
W/ Wild Mushroom & Country Bread or Spanish Lentils 9

CREAMY POLENTA & EGGS 9 (Sat-Sun Only)

SPANISH OMELETTE
Aged Spanish Chorizo, Baby Tomatoes, Baby Spinach,
Mahon 10

EGGS, CHEESE & BREAD
Scrambled Eggs with choice of:
Baguette, Ciabatta or Portuguese Muffin

& organic yogurt 6 w/ Manchego, Mahon or Cheddar Cheese 9
SANDWICHES
SEARED YELLOWFIN TUNA CUBAN

Cucumber, Vine Ripe Tomato, Shaved Fennel,
Arugula, Chili Mayo, Pressed Rye 10

GRILLED CHICKEN
Frisee, Roasted Tomatoes, Ranch,
on Potato Onion Roll or Portuguese Muffin 10
Add / Bacon +1

BLT
Braised Applewood Smoked Bacon, Frisee
Roasted Tomatoes, Chili Mayo, Fries/Salad 10

VEGETARIAN TACOS
Cumin Spiced Pardina Lentils, Onion, Lettuce,
Beefsteak Tomato, Herb-Champagne Vinaigrette 12

MACARONI & CHEESE
Mahon, Mushroom, Bacon,

Marscapone & Aged Goat Cheese 11/19

VEGETABLE PASTA
Sautéed Seasonal Vegetables, Macaroni 11/19

little plates

Simple/Marinara Pasta 8
Grilled Chicken & Fries 8

Italian Porchetta, Parmacotto Ham, Manchego Cheese,
Spicy Cornichons, Chili Mayo, Fries/Salad
on Peasant Bread or Ciabatta Roll 12

M&P MINI BURGER OR BURGER
French Fries 8/12
Vermont White Cheddar .5/ 1
Maytag Blue Cheese 1/1.5
Add /Bacon +1

GRILLED CHEESE
White Cheddar, Mahon, Vine Ripened Tomatoes
French Fries 10
Add Serrano Ham 1

ENTREES

BEER BATTERED FISH & CHIPS
Beer Battered Monk Fish, Malt Vinegar,
Frites 15

GRILLED FLATBREADS
* Tomato, Basil, Buffalo Mozzarella 9
* Caramelized Onion, Roasted Pepper, Manchego 9
* Wild Mushroom, Asiago & Ricotta, Sage 9

STUFFED VEGETARIAN SQUASH
Red Quinoa, Fennel, Garbanzo Beans,
Brussels Sprouts, Haricot Vert 14

MIMOSA
Spanish Cava Sparkling Wine,
Fresh Orange Juice (Carafe Available) 8/19

BELLINI
Spanish Cava Sparkling Wine,
Peach Nectar
(Carafe Available) 8 /19

BLOODY MARY
M&P Bloody Mary Mix,
Tito’s Small Batch Vodka 8

BEVERAGES

COFFEE
La Colombe Espresso 1.75
Cappuccino 3.75
Cafe Latte 3.75

Mochachino 4.5
With Belgium Hot Chocolate
LA Columbe American Coffee 1.50

SERENDIPITEA TEAS 2.5
Ruby Sipper, English Breakfast,
Mint, Earl Grey
Rooibos, Lemon Verbana
Green Mai Cha, Chamomile & Lavender

Shanghai Rose, Spicy Revelry
Once Upon A Time
Secret Garden Herbal

Black Decaf

BELLA LULA Orangeade 3
BOYLAN Ginger Ale, Root Beer 3
PELLEGRINO Lemonata, Aranciata 2.25
LURISIA NATURALLY SPARKLING, ITALY 3/6

LURISIA STILL MINERAL, ITALY 3/6

M & P Homemade Sodas 2.5

* Strawberry Peach
* Grapefruit
* Ginger Beer
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