
A humble restaurant where friends gather to casually enjoy 
their wine with food  

Thank you for allowing us to include a gratuity of 20% to parties of six or more 

 
 
  
 
 
 
 
 

    
F o r m a g g i    &   S a l u m i   B a  r  

House Crafted 
Mozzarella  5    
Burrata Creamy Sweet Center, Firm Edge  9 
Ricotta Fresh, Creamy & Slightly Sweet  5 
Capra RicottaOrganic Goat Milk Ricotta  6 
Bresaola Red Wine Cured Beef  6 
Ciccioli Succulent Braised Pulled Pork  5 
 

Imported 
Salumeria Biellese Sopressata Picante  8 
Parmacotto Mortadella  6  
Salumeria Biellese Coppa  7  
Prosciutto Americano  11  
Galloni Parma Prosciutto  9 
Speck 9

Chefs’ Assortments:  Meats 16 / Cheeses 14 
 

A n t i p a s t i  
Grilled Ciabatta Bread Accompanied With    
   Pesto, Parmesan & Balsamic Vinegar 4 
Meatball Sliders  7 
Seasonal Bruschetta 7 
Toasted Marcona Almonds 3  
House-marinated Olives 4 
Beef Carpaccio Lemon Zabaione, Arugula &  
   Locatelli Salad 12  

Frutti di Mare Lump Crab, Shrimp,     
   Calamari, Lobster & Ceci Bean Aioli 13 
Whole Grilled Artichoke Lemon-Roasted    
   With Garlic Aioli  9 
Steamed P.E.I. Mussels Spicy Sausage,    
   Tomatoes & Fennel  11    
Seasonal Soup 6 

 

I n s a l a t e 
Caesar White Anchovy, Shaved Pecorino 5 
House Pinenuts, Salame &    
   Gorgonzola 6 
Beet Salad Spinach, Walnut Vinaigrette & 

Smoked goat cheese 7 
Seared Lamb Olives, Roasted Red Peppers,  
   Arugula & Smoked Goat Cheese 11   
 

Heirloom Tomato Caprese 10 
Shrimp Summer squash, Peppers,  
   Cucumbers & Lemon Basil Vinaigrette 12 
Grilled Ahi Tuna Watermelon, Garden  
   Greens, Radishes & Crispy Prosciutto 14 
Chopped Rotisserie Chicken, Pancetta, Red     
   Onion & Bleu Cheese 11  

P a n i n i  
Italian Beef Gorgonzola, Horseradish  
   Cream, Caramelized Onions 12  
Eggplant Arugula Walnut Pesto, Red  
   Pepper & Onion Agrodolce 10 
Lamb Meatball Smoked Pepper & Tomato  
   Jam, Arugula Walnut Pesto 10 
Rotisserie Chicken Roasted Red Peppers,    
   Basil Pesto & Fontina 9  
Chicken Parmesan Sandwich House   
   Focaccia, Mozzarella & Fontina 13 

Porchetta Cubano Ciccioli, Prosciutto &                                  
   Provolone 10  
Fennel Sausage Peppers, Onions,    
   Provolone & Spicy Aioli 10 
Classic Italian Mortadella, Prosciutto,  
   Salami, Provolone & Hoagie Roll 9   
Tuna Salad Provolone, Shaved Romaine  9 
B.L.T. House Cured Pork Belly, Fontina  
   Cheese & Arugula 11

 

P i z z a  
Wild Mushroom & Robiola  Truffle Oil  11 
Margherita San Marzano Tomato, Basil  &  
   Mozzarella 11 
Artisan Goat Cheese, Olives, Roasted Red     
   Pepper, Chili & Fresh Oregano 11 
Carne Sausage, Meatball, Pepperoni &     
   House Ricotta 13  
Shrimp Fra Diavola Charred Tomatoes,  
   Mozzarella, Parmesan & Pecorino 13 
Aglio e Olio Chili flakes, Parmesan & 

Mozzarella  9 

Rapini Garlic, House Sausage, Calabrian  
   Chile Flakes & Fresh Mozzarella 12 
Fig & Crispy Prosciutto Fig Puree,  
   Pecorino, Goat Cheese & Fontina 13 
Carbonara Pancetta, Egg & Pecorino            
   Toscano 11 
House Sausage Caramelized Onions,   

Fresno Peppers, Oregano & Parmesan 11  
Prosciutto Arugula, Fresh  
   Mozzarella 12  
                                                         

S e c o n d i 
Local Naturally Raised Chicken Potato  
   Puree, Pancetta & English Pea Gravy 17                                                  
Lamb Meatballs Creamy Polenta, Capra  
   Ricotta, Smoked Tomato Brodo 19 
Seared Sea Scallops Cannellini Bean  
  Succotash, House Cured Bacon 23          
Grilled Flat iron Steak Porcini Crema,  
   Crispy Fingerling Potatoes, Mushroom   

Oven Roasted Halibut Spicy Lobster Sugo,  
   Green Beans & Crab Crème Fraiche 24   
Grilled Pork Tenderloin Radicchio & 

House Sausage, Cauliflower Fonduta & 
Cracklings 19 

Eggplant Parmesan San Marzano Tomato &  
   Fresh Mozzarella 15                      

   Vinaigrette 21          

O∙ster∙i∙a  

303.534.5855  1453 Larimer Square Denver, CO 80202 OsteriaMarco.com 

Sunday Night Special Slow Roasted Suckling Pig 


