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Chicken Wings or Crispy Chicken Tenders	 10.45
Country Broasted, Teriyaki, BBQ, Buffalo (hot) or Garlic-Oregano

Onion Strings 	 6.45
Thinly sliced onions in a light crispy tempura batter; served with BBQ sauce

Italian Sausage with Peppers & Marinara	 10.45
Spicy Italian sausage mixed with our homemade marinara sauce 
along with roasted green peppers; served with crustini crackers

Mozzarella Sticks 	 7.45
Served with a marinara sauce

Goat Cheese Marinara Dip	 10.45
Served with foccacia chips and garlic crustini

Spinach Artichoke Dip	 10.45
Served with foccacia chips and garlic crustini

Crab Cakes 	 10.95
Served with chipotle pepper sauce

Calamari 	 10.95 
Lightly breaded and served with lemons and your choice  
of chipotle pepper sauce or cocktail sauce 	 With Giardiniera add 1.00

Jumbo Shrimp 	 10.95 
Garlic-Oregano or Buffalo (Hot) jumbo crispy shrimp 
brushed with garlic & oregano or our homemade Buffalo (hot) sauce, 
your choice of chipotle pepper sauce or cocktail sauce

Seafood Combo 	 10.95 
Garlic shrimp and crab cakes served with chipotle pepper sauce  
and cocktail sauce

Garlic Bread 	 4.95 
with Mozzarella Cheese 	 5.95

Garlic Bread Sticks 	 5.95
with fresh garlic and Romano cheese

appetizers

Marcello’s Chopped Antipasto Salad 	 10.95
Romaine lettuce, roasted red and yellow peppers, tomatoes,  
artichokes, red onion, Italian meats, fontinella and gorgonzola cheeses

Southwestern Chopped Salad 	 10.95
Romaine lettuce, chicken, bacon, corn, tomatoes, scallions 
and crispy tortilla strips

Vegetarian Chopped Salad 	 10.95
Romaine lettuce, zucchini, broccoli, corn, red cabbage, carrots,  
tomatoes and caramelized walnuts and crumbled gorgonzola cheese

Chopped Italian Salad 	 10.95
Mozzarella cheese, tomatoes, onions, black olives and pepperoncini  
on a bed of Romaine lettuce

Chinese Chicken Chopped Salad 	 10.95
Romaine lettuce, carrots, red cabbage, scallions, peas, almonds  
and crispy wontons	

Spinach Salad 	 10.95
Fresh baby spinach with zucchini, broccoli, carrots, sliced egg,  
and tomatoes

Julienne Salad 	 10.95
Imported ham, turkey, American and swiss cheeses, served on a bed 
of Romaine lettuce with tomatoes, cucumbers and hard boiled eggs

“Our House Salad” 	 5.95
Romaine lettuce with fresh carrots, tomatoes, cucumbers, red cabbage 
and homemade croutons

Caesar Salad 	 7.95
Romaine lettuce, romano cheese, croutons and crispy cheese wafers  

Coleslaw (made fresh from our secret recipe)	 1.95

Homemade Soups: 
Minestrone • Chicken Noodle • Cream of Broccoli
Homemade Soup of the Week (seasonal)
	 Cup 3.95     Bowl 4.95

French Fries or Broasted Potatoes 	 2.95
Whipped Potatoes with Gravy 	 2.95
Double Baked Potato 	 3.95
Sweet Potato Double Baked (100% sweet potato only) 	 4.95 
Wild Rice Pilaf 	 4.95

Grilled Asparagus 	 5.95
Grilled Seasonal Vegetables 	 5.95
Sautéed Garlic Spinach 	 5.95
Steamed Broccoli Florets 	 5.95

Margarita
Whole mozzarella, plum tomatoes and roasted garlic with a fresh basil olive oil

Four Cheese and Plum Tomato
Plum Tomatoes, mozzarella, parmesan, romano and fontinella cheeses,  
and basil olive oil

Artichoke and Plum Tomato
A sprinkle of fontinella, parmesan, romano and mozzarella cheeses  
with garlic and olive oil sauce, topped with artichokes and plum tomatoes

Thai Chicken
Fresh chicken breast with our spicy peanut sauce,  
mozzarella cheese, green onions and shredded carrots

Garlic Chicken, Mushroom and Fresh Basil
Fresh chicken breast made with garlic and olive oil sauce,  
fresh mushrooms topped with mozzarella, romano cheese and fresh basil, 
seasoned with herbs and spices

Gorgonzola with Candied Walnuts
Gorgonzola cheese, red onion, candied walnuts,  
& whole mozzarella with basil olive oil

Spinach, Garlic, Whole Mozzarella
Spinach, roasted garlic, whole mozzarella, with our aglio e olio sauce

Goat Cheese Marinara
Roasted green, red and yellow peppers, goat cheese, whole mozzarella,  
marinara sauce, toasted sliced almonds, and basil olive oil

Bar-B-Que Chicken
Fresh chicken breast made with our homemade BBQ sauce  
under melted mozzarella, topped with sliced red onion

Vegetarian Gourmet (no mozzarella cheese)
Spinach, tomatoes and mushrooms with garlic and olive oil sauce,  
seasoned with select spices and romano cheese

Roasted Vegetable Flatbread	
Fresh roasted in-season vegetables, fresh garlic along with  
mozzarella and fontinella cheese lightly brushed with basil olive oil

Shrimp Scampi	
Shrimp with scallions, garlic, herbs and aglio olio sauce  
on top of our Thin & Crispy flatbread

Using the finest ingredients on an extra thin and crispy crust make these flat breads healthy and delicious 
Also available on 100% Whole Wheat

salads / soups

side dishes

flat breads / thinner than thin® 9.95

Your choice of Salad Dressing served on the side:  
House Italian, Sweet and Sour, Asian, French, Thousand Island, Creamy Garlic, Buttermilk Ranch, Ranch Vinaigrette, Honey Mustard, 

Caesar, Balsamic Vinaigrette, Fat Free Raspberry Vinaigrette, Gluten Free Dressing also available 
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Add Grilled Chicken Breast (4oz.)   3.45
Skirt Steak (7oz.) or Salmon (8oz.)   9.95



Margarita
Whole mozzarella, plum tomatoes and roasted garlic with a fresh basil olive oil

Spinach, Garlic, Whole Mozzarella
Spinach, roasted garlic, whole mozzarella, with our aglio e olio sauce

Spinach, Basil and Plum Tomato
Spinach and plum tomatoes, mozzarella and romano cheeses,  
and basil olive oil

Four Cheese and Plum Tomato
Plum tomatoes, mozzarella, parmesan, romano and fontinella cheeses,  
and basil olive oil

Artichoke and Plum Tomato
A sprinkle of fontinella, parmesan, romano and mozzarella cheeses with 
garlic and olive oil sauce, topped with artichokes and plum tomatoes

Thai Chicken
Fresh chicken breast with our spicy peanut sauce,  
mozzarella cheese, green onions and shredded carrots

Garlic Chicken, Mushroom and Fresh Basil
Fresh chicken breast made with garlic and olive oil sauce,  
fresh mushrooms topped with mozzarella, romano cheese and fresh basil, 
seasoned with herbs and spices

Gorgonzola with Candied Walnuts
Gorgonzola cheese, red onion, candied walnuts,  
& whole mozzarella with basil olive oil

Goat Cheese Marinara
Roasted green, red and yellow peppers, goat cheese, whole mozzarella,  
marinara sauce, toasted sliced almonds, and basil olive oil 

Bar-B-Que Chicken
Fresh chicken breast made with our homemade BBQ sauce  
under melted mozzarella, topped with sliced red onion

Vegetarian Gourmet (no mozzarella cheese)
Spinach, tomatoes and mushrooms with garlic and olive oil sauce,  
seasoned with select spices and a sprinkling of romano cheese

Buffalo Chicken 
Buffalo (hot) sauce, fresh chicken breast, tomato, red onion
and mozzarella cheese (Blue cheese available upon request)

pizza

gourmet pizza

We love what we do & it shows.

“The kind that made us famous” “Chicago’s Best with our Light and Flaky Crust”

thin and crispy deep dish

Size
10”
Sm

11.95

1.45

12” 
Med
15.95

1.65

14” 
Lrg

19.95

1.95

16” 
XL

21.95

2.45

Extra Ingredients, add for each

“A true winner” Thicker than Thin,  
more sauce, more cheese, more Italian

New York style

Size
12”
Sm

13.45

1.65

14” 
Med
16.95

1.95

16” 
Lrg

20.45

2.45

Extra Ingredients, add for each

Size
12”
Sm

11.95

1.65

14” 
Med
15.45

1.95

16” 
Lrg

17.45

2.45

18” 
XL

19.95

2.95

Extra Ingredients, add for each

7 Grain Whole Wheat Thin Crust Pizzas
available in 12” small or 16” large

ABBE’S GLUTEN FREE
12” Thin and Crispy Cheese Pizza 12.95 

additional toppings 1.65 each 
alfredo sauce
anchovies
artichoke hearts
bacon
black olives
broccoli
canadian bacon
eggplant
fresh basil

fresh garlic
fresh onion
fresh mushroom
fresh tomato
green olives
green pepper
giardiniera
ground beef
chicken breast

jalapeño
Italian Beef
pepperoni
pineapple
plum tomatoes
red onions
sausage
shrimp
spinach

ingredients

All gourmet pizzas are made on our famous “Thin and Crispy” crust

ASK ABOUT ABBE’S GLUTEN FREE MENU

Size
12” 
Sm

16.95

14”
Med
20.95

16” 
Lrg

23.95

18”
XL

26.95
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7 Grain Whole Wheat Thin Crust Pizzas
available in 12” small or 16” large

ABBE’S GLUTEN FREE
8” Pan Cheese Pizza 9.95

additional toppings 1.25 each 

We cook only with NON-trans fat oils.
We do not add MSG into any of our recipes.

Abbe’s Gluten Free Dessert Pizza 	 5.95
Hot Toffee Apple • Very Berry



our famous broasted chicken

“The Best Broasted Chicken Anywhere”
Fresh chicken is placed in our special marinade, always cooked to order 
with our own crispy breading, and served with our homemade sauces. 

Crispy, juicy & delicious!

Country Broasted • BBQ • Garlic-Oregano • Teriyaki • Buffalo (Hot)

Includes freshly made coleslaw and your choice of 1 side listed below 

Chicken Dinner 2 pcs. 9.95 (your choice of white meat or dark meat)

Chicken Dinner 4 pcs. 13.95 (all white meat add 3.00)

Sides
Spaghetti, penne, or multigrain rotini pasta with meat sauce or marinara • french fries • broasted potatoes

double baked potato • sweet potato double baked (100% Sweet Potato Only) (add $1) • whipped potatoes with gravy 

wild rice pilaf • coleslaw • steamed broccoli florets • grilled asparagus • grilled seasonal vegetables
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Chicken Vesuvio 	 15.95 
Four pieces of broasted chicken sautéed in olive oil, wine, peas 
and garlic; served with vesuvio potatoes

Chicken Parmigiana 	 14.95 
Breaded chicken breast topped with marinara sauce and mozzarella 
cheese; served with your choice of pasta

Chicken Alfredo 	 13.95 
Grilled boneless chicken breast topped with our alfredo sauce;  
served over fettuccini

Herb Roasted Chicken* 	 15.95 
Half chicken roasted in your choice of  
BBQ • Garlic-Oregano • Teriyaki • Plain

Chicken Romano* 	 14.95
Boneless chicken breast lightly breaded and baked with 
romano cheese and spices

Chicken Piccata* 	 14.95
Boneless chicken breast sautéed in butter with capers,  
lemon juice and white wine

Flame-Grilled Chicken* 	 13.95
Boneless chicken breast flame-grilled in your choice of  
BBQ • Garlic-Oregano • Lemon Pepper • Teriyaki • Plain
 
	 * Includes your choice of two sides listed below

Rib and Chicken Combo 	 19.95
Two pieces of broasted chicken and a half slab of ribs

Rib and Jumbo Crispy Shrimp Combo 	 20.95
Half slab of ribs and three jumbo crispy shrimp

Flame Grilled Skirt Steak* 	 17.95
Grilled Skirt Steak served on top of our homemade garlic toast,  
topped with crispy onions

NY Strip Steak 12oz*	 24.95
Grilled to perfection, topped with crispy onions	
	 * Includes your choice of two sides listed below

chicken entrees

ribs
“Best in Chicago”

Tender pork baby back ribs, meaty and broiled to perfection 
Includes freshly made coleslaw and choose one side listed below 

Full Slab Rib Dinner 22.95         ½ Slab Rib Dinner 17.95

Shrimp ala Marcello’s 	 18.95    
Jumbo shrimp sautéed in olive oil, tomatoes, roasted garlic and fresh basil; 
served over a bed of fettuccini

Shrimp Scampi 	 18.95      
Jumbo shrimp sautéed in butter with garlic, zesty herbs and scallions; 
served on a bed of angel hair

Shrimp Alfredo 	 18.95       
Jumbo shrimp, sautéed in our special alfredo sauce; served with fettuccini

Grilled Cedar Plank Salmon*	 20.95
A Norwegian salmon filet marinated in teriyaki-ginger sauce  
and char-smoked on a cedar plank 
Also available in Lemon Pepper Crusted and BBQ

Jumbo Crispy Shrimp Dinner* 	 17.95
Garlic-Oregano • Buffalo (Hot) • Plain

Romano or Almond Encrusted Tilapia*  	 17.95
A Tilapia filet encrusted with romano cheese and spices or with almonds;
served with our Lemon Herb Sauce
 
	 * Includes your choice of two sides listed below

seafood entrees



“Our Famous” ½ pound Hamburger 	 10.95
Includes lettuce, tomato, raw or grilled onions; served on  
a homemade gourmet sesame seed bun or dark rye bread

Gourmet Burger 	 11.45
½ lb. pure beef mixed with green peppers, chopped onions and spices;
served on a homemade gourmet sesame seed bun or dark rye bread

Turkey Burger ½ pound	 10.95
Freshly ground turkey breast includes grilled onions,  
lettuce and tomato; served on 7grain whole wheat, 
dark rye or a homemade gourmet sesame seed bun 

Gourmet Veggie Burger	 10.95 
Marcello’s homemade charbroiled meatless pattie  
(combination of beans, fresh vegetables & brown rice) includes  
cheddar cheese, grilled onions, lettuce and tomato;  
served on a homemade gourmet sesame seed bun

Italian Beef or Sausage with hot or sweet peppers 	 10.45

Beef and Sausage Combo 	 11.45

BBQ Beef 	 10.45

Meatball with marinara 	 9.95

Flame-Grilled Chicken Breast 	 11.45
Teriyaki, BBQ, garlic-oregano or plain served with lettuce and tomato; 
served on a homemade gourmet sesame seed bun or dark rye bread

Hot Buffalo Chicken Breast 	 12.45
Topped with crispy onions, gorgonzola cheese, lettuce and tomato; 
served on a homemade gourmet sesame seed bun or dark rye bread

Chicken Parmigiana 	 12.45
Breaded chicken breast with marinara sauce and mozzarella cheese 
on Italian bread

Char-Grilled Skirt Steak Sandwich 	 13.45
Your choice of Teriyaki, BBQ, grilled onions or mozzarella cheese;  
served on garlic bread

Grilled Basil Chicken Panini 	 10.45
Boneless chicken breast grilled with mozzarella cheese, basil,  
romaine lettuce and tomato; served hot on focaccia bread

Grilled Turkey Panini 	 10.45
Smoked turkey with mozzarella cheese, tomato, red onion and artichoke 
brushed with olive oil and fresh basil sauce; served on focaccia bread

Italian Panini 	 10.45
Genoa salami, mortadella, Italian ham, pepperoni 
and mozzarella cheese; served on focaccia bread

Veggie Panini 	 10.45
Herbed seasonal vegetables, spinach and tomatoes 
with mozzarella cheese; served on focaccia bread

Tuna Melt on Focaccia 	 11.45
Freshly made tuna salad with melted cheddar cheese

Tuna Salad 	 10.45
Freshly made tuna salad served on focaccia bread

Pasta Primavera 	 13.95
Your choice of pasta smothered with Marcello’s famous marinara sauce 
and topped with grilled seasonal vegetables

Fettuccini Alfredo 	 10.95
Fettuccini noodles served with Marcello’s rich and creamy alfredo sauce

Ravioli (meat or cheese) 	 10.95

Homemade Meat Lasagna 	 11.45

Homemade Spinach Lasagna 	 11.45

Eggplant Parmigiana 	 12.95
Fresh cut eggplant oven baked with Romano cheese and spices;  
served with marinara sauce and mozzarella cheese over a bed of spaghetti

sandwiches

pasta entrees

Choose a pasta with any one homemade sauce 10.95

Spaghetti • Penne Mostaccioli • Fettuccini • Angel Hair • Bow Tie • Cavatippi • Rotini (multi-grain)

Baked with mozzarella add 1.00

Our HOMEMADE sauces
All of our sauces are made fresh daily

Meat Sauce • Marinara Sauce • Aglio e Olio • Alfredo Sauce • Tomato Cream • Roasted Garlic Tomato & Fresh Basil

Top your pasta with one or more of the following toppings
Grilled Seasonal Vegetables • Mushrooms • Oven Baked Eggplant • Steamed Broccoli: 2.95 each

Homemade Meatballs • Italian Sausage • Grilled Chicken Breast: 3.45 each

All sandwiches include freshly made coleslaw and your choice of one side

ADDIT IONAL TOPPINGS .95  EACH:

Cheddar • American • Swiss • Mozzarella • Gorgonzola • Mushrooms • Bacon • Onion Strings

Soft drinks (free refills)	 2.65
Pepsi, Diet Pepsi, Caffeine Free Diet Pepsi, Sierra Mist, Diet Sierra Mist, 
Mountain Dew, Orange, Dr. Pepper

Bottled Root Beer	 1.95
Lemonade or Iced Tea (free refills)	 2.65
Coffee, Tea or Herbal Tea	 2.45

Hot Chocolate	 2.45
Aquafina Bottled Water (20 oz)	 1.95
San Pellegrino (16.9oz)	 2.95 
Milk	 1.95
Orange or Apple Juice	 1.95

beverages

We cook only with NON-trans fat oils
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marcellos.com 
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Open all Holidays (except Thanksgiving). Minimum order $5.00 per person. Marcello’s accepts all major credit cards ($10.00 minimum on credit cards 
-sorry no personal checks accepted). For parties of 6 or more, a 17% gratuity will be added to your check for your convenience. 

On Friday and Saturday after 10:00pm a 17% gratuity will be added to your check for your convenience.

Three outstanding restaurants.
Dine-in • Delivery • Party Trays • Carry-out 

Warm & Tasteful Private Party Rooms • Onsite Bakery

Marcello’s Events & Celebrations.
Full Service Catering & Event Planning

Spectacular Events • Innovative Cuisine • Distinctive Service

WE LOVE WHAT WE DO AND IT SHOWS

Gift Cards are now available 
for any special event.

Hot Toffee Apple or Very Berry Dessert Pizza 	 5.95

White Chocolate Cheesecake 	 5.95
        Fresh strawberry sauce add 1.20

Chocolate Mousse Cake 	 5.95

Fresh Carrot Cake 	 5.95

Dutch Toffee Apple Pie slice 	 4.95

Bread pudding with our special Sauce 	 4.95

Hot Fudge Brownie Madness!	 5.95
Your choice of a homemade fudge brownie with walnuts,  
a creamy cheesecake brownie, or an old fashioned caramel brownie  
with vanilla ice cream and chocolate sauce! Brownie served warm.

Gourmet Brownie Trio 	 4.95 
Rich and chewy old fashioned caramel, fudge with walnuts and creamy 
cheesecake brownie. Brownies served warm with whipped cream.

Homemade Brownie 	 3.45
Your choice of a homemade fudge brownie with walnuts,  
a creamy cheesecake brownie, or an old fashioned caramel brownie.

Hot Cinnamon Ticos 	 3.95 
A light and tasty pastry treat, dusted with cinnamon and sugar.

Cannoli 	 3.95

Ice Cream 	 2.75
French vanilla or velvety chocolate

Spumoni 	 4.95

Italian Ice Cups 	 2.45

desserts

Made fresh in our bakery
Order a Custom Cake for any Occasion

Abbe’s 12” Thin & Crispy Cheese Pizza 	 12.95
	 (each additional topping 1.65)

Abbe’s 8” Pan Pizza 	 9.95 
	 (each additional topping 1.25)
	
Fusilli Pasta 	 10.95
Fusilli pasta with your choice of our homemade sauces
Meat • Marinara • Aglio e Olio • Roasted Garlic Tomato & Fresh Basil
	 Baked with Mozzarella cheese add 1.00

Roasted Vegetable Primavera  	 10.95
Fresh broccoli, zucchini, red pepper, yellow pepper, carrot and onion; 
served with our homemade marinara sauce
	 Baked with Mozzarella cheese add 1.00

Eggplant Parmigiana 	 12.95
Fresh cut eggplant oven baked with Romano cheese and spices;  
served with marinara sauce and mozzarella cheese over a bed of spaghetti

Vegetarian Chopped Salad 	 10.95
Romaine lettuce, zucchini, broccoli, corn, red cabbage, carrots,  
tomatoes, caramelized walnuts and crumbled gorgonzola cheese.  
Served with Gluten Free Dressing

Spinach Salad 	 10.95
Fresh baby spinach with zucchini, broccoli, carrots, sliced egg and tomatoes. 
Served with Gluten Free Dressing.
House Italian • Balsamic Vinaigrette • Fat Free Raspberry Vinaigrette 

Abbe’s Gluten Free Dessert Pizza	 5.95
Hot Cinnamon Apple • Very Berry • Brownie Pizza

Redbridge Beer 	 5.00
Redbridge is a rich, full-bodied lager brewed from sorghum  
for a well-balanced, moderately hopped taste.

Abbe’s Gluten Free Menu

Call ahead to order an Abbe’s Gluten Free Pizza  
unbaked for your fridge or freezer.

GLUTEN FREE 8 calories per ounce 
Rich & Creamy

Chocolate • Vanilla • Swirl

ONLY 8 FROZEN YOGURT 3.85


