
RAW BAR

Oyster Of The Day
Lemon, Ketel One Spiked 
Cocktail Sauce MP

Shrimp Cocktail
Jumbo Shrimp, Lemon, Ketel 
One Spiked Cocktail Sauce 10.5

Jonah Crab Claws
Wild Caught From Maine, 
Lemon, Mustard Sauce 12

Cherrystone Clams
Lemon, Ketel One Spiked 
Cocktail Sauce 8

Crab Cocktail
Jumbo Lump Crab, Lemon, 
Olive Oil, Ketel One Spiked 
Cocktail Sauce 14

FLATBREADS

Arugula & Prosciutto
Baby Arugula, Prosciutto 
Di Parma, Olive Oil, 
Parmigiano 11

Wild Mushroom
Local Mushrooms, Fontina, 
Provolone, Caramelized 
Onions, Truffle Oil 11

Chicken Caprese
Grilled Chicken, Heirloom 
Tomatoes, Fresh 
Mozzarella, Basil, Sea 
Salt, Pesto 11

SOUPS

Cream Of Asparagus
 4.5

Soup of the Day
Ask Your Server About Our 
Chef’s Daily Special 5

Minestrone
Traditional Italian Tomato 
And Vegetable 5

SIDES

Grilled Sausage 3.5

Ricotta Meatballs 3.5

Sauteed Broccoli Rabe 5

Vegetable Of The Day 2.5

Rosemary And Garlic 

Potatoes 2.5

Garlic Mashed Potatoes 3

Sauteed Asparagus 4.5

Sauteed Spinach 4

Pasta Pomodoro Or Garlic 

And Oil 2.5

APPETIZERS

Caprese
Heirloom Tomatoes, Burrata, Sea Salt, Olive Oil, Basil, 
Balsamic Reduction 12

Bruschetta
Toasted Bread, Tomatoes, Olive Oil, Garlic, Red Onion, 
Basil 6.5

Broccoli Rabe and Sausage
Broccoli Rabe, Olive Oil, Garlic, Chili Pepper, Sweet 
Sausage 10.5

Roasted Peppers & Cheese
Roasted Peppers, Olives, Imported Cheeses, Olive Oil 9

Fried Mozzarella
Pan Fried Cheese, Pomodoro 8

Clams
Cockle Clams, Olive Oil, Garlic, Peperoncino, Parsley, 
Pinot Grigio 10

Fried Calamari
Baby Squid, Hot Cherry Peppers, Lemon, Parsley, 
Pomodoro 9

Mussels
PEI Mussels, Olive Oil, Garlic, Peperoncino, Parsley, 
Pinot Grigio 9

Spinach & Artichoke Dip
Spinach, Artichokes, Diced Tomato, Asiago, Focaccia 9

Crab Cakes
Jumbo Lump Crab Cakes, Sweet and Chili Sauces 13

Frutti Di Mare
Cockle Clams, Mussels, Shrimp, Crab, Scallop, Calamari, 
Olive Oil, Garlic, Peperoncino, Parsley, Pinot Grigio 12

SALADS

House Salad
Mixed Greens, Grape Tomatoes, Cucumber, Red Onion, 
Carrot, Garlic And Herb Croutons 7

Caesar
Romaine, Parmigiano, Croutons, Black Pepper, Caesar 
Dressing 8

Mediterranean
Romaine, Grape Tomato, Radicchio, Shrimp, Jumbo Lump 
Crab, Lemon Vinaigrette 16

Salmon Salad
Mixed Greens, Asparagus, Feta Cheese, Grape Tomato, 
Balsamic Onions, Grilled Salmon, Crispy Potatoes, 
Balsamic Dressing 16

Chicken Gorgonzola
Mixed Baby Greens, Dried Cranberries, Candied Walnuts, 
Granny Smith Apples, Gorgonzola Cheese, Grilled 
Chicken, Honey-Apple Dressing 15

Greek
Baby Arugula, Feta, Kalamata Olives, Cucumber, Grape 
Tomato, Balsamic Onions, Oregano, Black Pepper, House 
Dressing 11

M A R C O  P O L O
ristorante & bar

8080 Old York Road

Elkins Park, PA 

19027

Warning: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of 
foodborne illnesses. Alert your server if you have special dietary requirements/allergies.



PASTA
COOKED "AL DENTE"

Gnocchi Al Formaggio
Homemade Potato Pasta, Pomodoro, 
Basil, Parmigiano, And Fresh Mozzarella 
16

Fettucini Amatriciana
Homemade Pasta, Bacon, Onion, Chili 
Peppers, San Marzano Tomatoes, Basil, 
Parmigiano 16

Spaghetti Bolognese
Homemade Traditional Meat Sauce, 
Pomodoro 16

Spaghetti Carbonara
Bacon, Egg, Parmigiano, Cream, Black 
Pepper 15

Ravioli
Spinach And Ricotta Filled, Choice of 
Sauce; Pomodoro, Marinara, Oil and 
Garlic, Alfredo or Vodka Blush 16

Penne Vodka
Prosciutto, Vodka, Cream, Pomodoro, 
Parmigiano 16

Manicotti
Homemade Pasta, Spinach, Ricotta, 
Parmigiano, Cream, Touch of Pomodoro 
14

Lasagna
Bolognese, Ricotta, Parmigiano, 
Mozzarella, Pomodoro 14

Eggplant Parmigiana
Egg Battered, Mozzarella, Pomodoro 14

Linguini Primavera
Vegetable Medley, Garlic, Olive Oil, Pinot 
Grigio 15

Penne Arrabbiata
Hot Pepper, Garlic, Olive Oil, San 
Marzano Tomatoes 15

PASTA DI MARE

Penne Scampi
Shrimp, Roasted Garlic, Olive Oil, 
Peperoncino, Parsley, Lemon, Pinot 
Grigio 17

Linguini Alla Pescatore
Cockle Clams, Mussels, Shrimp, Crab, 
Scallop, Calamari, Olive Oil, Garlic, 
Peperoncino, Parsley, Pinot Grigio 22

Spaghetti With Clams
Cockle Clams, Olive Oil, Garlic, 
Peperoncino, Parsley, Pinot Grigio 19

Linguini With Mussels
PEI Mussels, Olive Oil, Garlic, 
Peperoncino, Parsley, Pinot Grigio 18

Cavateli With Shrimp & Crab
Shrimp, Jumbo Lump Crab, Grape 
Tomatoes, Baby Spinach, Garlic, Olive Oil, 
Peperoncino, Oregano, Pinot Grigio 23

RISOTTO
MADE WITH ITALIAN ARBORIO RICE

Shrimp & Scallops Fra Diavolo
Shrimp, Sea Scallops, Olive Oil, Garlic, 
Peperoncino, Parsley, San Marzano 
Tomatoes, Pinot Grigio 21

Pescatore
Cockle Clams, Mussels, Shrimp, Crab, 
Scallop, Calamari, Olive Oil, Garlic, 
Peperoncino, Parsley, Pinot Grigio 22

CHICKEN

Fiorentine
Prosciutto, Spinach, Garlic, White Wine, 
Mozzarella 21

Parmigiana
Breaded Cutlet, Pomodoro, Mozzarella 
18

Francese
Egg Battered, Capers, Lemon, White Wine 
20

Romano
Plum Tomatoes, Onions, Bell Pepper 19

Carcioffo
Artichokes, Grape Tomatoes, Capers, 
Garlic, Lemon, White Wine 20

Asparagus
Asparagus, Mushrooms, Mozzarella, 
White Wine, Cream 20

Marsala
Mushrooms, Marsala 20

Marco Polo
Shitake Mushrooms, Chianti, Prosciutto 
Di Parma, Mozzarella 21

Saltimbocca
Sage, Prosciutto Di Parma, Provolone 21

VEAL
MILK-FED, THINLY SLICED, TENDER VEAL

Piccata
Capers, Pinot Grigio 21

Saltimbocca
Sage, Prosciutto Di Parma, Provolone 22

Limone
Jumbo Shrimp, Jumbo Lump Crab, Lemon, 
Pino Grigio 26

Parmigiana
Breaded Cutlet, Pomodoro, Mozzarella 
21

Veal Chop Milanese
Pounded Thin, Breaded, Pan Fried, Baby 
Arugula, Grape Tomatoes, Parmigiano, 
Lemon, Olive Oil 39

Visit Us At WWW.MYMARCOPOLO.COM
All Entrees, Not Including Pasta, Risotto, and Pizza, Are Served With A Complimentary Side Salad And A Side Of Rosemary-Garlic 

Potatoes And Vegetables



FISH FILETS
A VARIETY OF FRESH SEAFOOD

Tilapia Francese
Egg Battered, Capers, Lemon, White Wine 
22

Salmon
Pan Seared, Balsamic Reduction or Lemon 
& Olive Oil 21

Red Snapper Livornese
Onions, Grape Tomatoes, Basil, Olives 23

Crispy Bronzino & Jumbo Shrimp
Garlic, Olive Oil, Grape Tomatoes, 
Artichokes, Oregano, Pino Grigio, Garlic 
Mashed Potatoes, Asparagus 27

Sea Scallops
Pan Seared, Garlic, Olive Oil, Mushrooms, 
Plum Tomatoes, White Wine 21

Cioppino
Cockle Clams, Mussels, Shrimp, Crab, 
Scallop, Calamari, Lobster, Red Snapper, 
Olive Oil, Garlic, Peperoncino, Parsley, 
San Marzano Tomatoes, Pinot Grigio 24

BEEF, LAMB & WILD FARE
CERTIFIED BLACK ANGUS BEEF, NEW ZEALAND LAMB, 

AND ORGANIC WILD FARE

Filet Mignon & Crab
Chardonnay Cream, Lump Crabmeat, 
Garlic Mashed Potatoes, Vegetables 33

Herb Rack of Lamb
Savory Herb Crust, Dijon-Demi 30

NY Steak Pizzaiola
Garlic, Oregano, Mushrooms, San 
Marzano Tomatoes, Olives, Fresh 
Mozzarella, Garlic Mashed Potatoes, 
Vegetables 27

Long Island Duck Breast
Crispy, Barolo Reduction, Garlic Mashed 
Potatoes, Spinach 29

WHOLE FISH
BRONZINO, STRIPED BASS, OR RED SNAPPER DINNER 

FOR TWO 
A PASTA COURSE OF LINGUINI WITH COCKLE CLAMS 

AND CRABMEAT IN A WHITE SAUCE, A CHOICE OF WHOLE 
FISH, AND ROSEMARY-GARLIC POTATOES AND 

VEGETABLES 30 PER PERSON

Bronzino
Mediterranean Bass, Sweet, White Meat, 
Velvety Texture 31

Striped Bass
Farm Raised, Mild 30

Dover Sole
Wild Caught From Holland, Moist, Mild, 
Firm White Flesh 39

Red Snapper
Medium Texture, Delicious Strong Flavor 
30

PIZZA
ALL PIZZAS ARE 10"

Margherita
Fresh Mozzarella, San Marzano 
Tomatoes, Basil, Olive Oil 12

Tuscan
Spinach, Mozzarella, Feta, Bruschetta, 
Touch Of Tomato 12

Wild Mushroom
Local Mushrooms, Truffle Oil, Parsley, 
Mozzarella-Provolone Blend 12

Barbeque Chicken
Grilled Chicken, Balsamic Onions, 
Mozzarella-Provolone Blend, Arugula 12

Red
San Marzano Tomatoes, Mozzarella- 
Provolone Blend 10

White
Garlic, Mozzarella-Provolone Blend 10

VISIT US AT WWW.MYMARCOPOLO.COM
An 18% Gratuity Will Be Added To Parties Of 8 Or More People Thank You For Your Patronage


