
Marco’s Italian Cuisine
Carne (Meat)

BISTECCA DI CONTROFILLETTO.......................
SIRLOIN STEAK IN A CREAMY SAUCE WITH GREEN PEPPER
COSTOLETTE DI MANZO ALLA GRIGLIA............
GRILLED BEEF CHOPS IN RED WINE SAUCE
BISTECCO DI MANZO MARINATA.....................
T- BONE STEAK WITH A CHOICE OF SAUCE
STEAK ALA DIANE...........................................
TENDERLOAN STEAK COOKED IN A BRANDY SAUCE BASED 
MUSHROOM SAUCE
FILET MIGNON...............................................
HAND COT BEEF FILLET LIGHTLY SEASONED GRILLED
TO ORDER SERVED WITH A CHOICE OF SAUCE
BISTECCA DI RIBEYE ?.....................................
IBONELESS, HAND-CUT BEEF,LIGHTLY SEASONED AND GRILLED TO
ORDER.SERVED WITH MASH AND BOILED VEGETABLES.

18,500 rwf

18,500 rwf

21,500 rwf

22,500 rwf

19,500 rwf

21,500 rwf

Pasta
SPAGHETTI CARBONARA................................................. 
CLASSIC ITALIA PASTA WITH A LAMINATION OF A SILK
CHEESE SAUCE, FRESH GARLIC BEEF BACON
PENNE ARRABBIATA......................................................... 
SPICY PASTA DISH IN RICH TOMATO SAUCE IN FUSED WITH BUTTERY 
OLIVE OIL FRESH GARLIC AND CRUSHED RED PEPPER FLAKES
PENNE 4 CHEESE FORMAGGI........................................... 
BAKED PASTA WITH 4 TYPES OF CHEESE CREAMY CHEESE WITH GARLIC
SHALLOT FRESH BASIL AND MARINARA SAUCE
TAGLIATELLE BOLOGNESE....................................... 
PASTA WITH A TRADITIONAL ITALIAN MINCED BEEF SAUCE
BASED SAUCE WITH HERBS SPICED
CLASSICAL LASAGNE....................................................... 
HOME MADE LASAGN WITH CHEESE OF PASTA LAYERED WITH A CHEESEFILLET
A RICH MINCED BEEF TOMATO SAUCE BAKED UNTILBUBBLY AND BROWN
RAVIOLI RICOTTA E SPINACI...........................................
HOME-MADE PASTA STUFFEDWITH RICOTTA CHEESE,
SPINACH IN CREAMY MUSHROOM SAUCE

12,500 rwf

12,500 rwf

13,500 rwf

12,500 rwf

13,500 rwf

12,500 rwf

TILAPIA ALA CARTOCCIO..................
WHOLE FISH TILAPIA GRILLED IN FOIL WITH FENNEL,
LEMON,ONION,SERVED WITH CHIPS OR MASHED POTATOES
FILETTO DI TILAPIA ALLA 
MUGNAIA........................................ 
GRILLED TILAPIA FISH FILLET WITH LEMON BUTTER
DELICATED SAUCE, SERVED WITH MASHED POTATOES OR RICE
FILETTO DI PESCE ALLA
MEDITERRANEA............................... 
FISH FILLET IN A MEDITERRANEAN SAUCE SERVED WITH TOMATO,
GARLIC,PARSLEY AND OLIVES, SERVED WITH PARSLEY POTATOES 
AND VEGETABLES.

Pesce( Fish )
19,500 rwf

17,500 rwf

18,000 rwf

All Above Dishes Served with vegetables and choice 
of Fries Boiled Potatoes or Mashed Potatoes

All Above Dishes Served with vegetables and choice 
of Fries Boiled Potatoes or Mashed Potatoes

Side Dishes
COURGETTES................................... 
SPINACH........................................... 
BROCCOLI......................................... 
PLAIN RICE.......................................
MASH POTATO................................. 
CHIPS/ FRIES...................................... 
POTATO WEDGES.............................. 
AVOCADO  SALAD............................. 
TOMATO AND ONION SALAD............ 
MATOKE (BANANA) FRIES................. 
PORTION OF MIXED VEGETABLES....

2,500 rwf

3,000 rwf
3,000 rwf
3,000 rwf
3,000 rwf
3,000 rwf
3,000 rwf
3,000 rwf

3,000 rwf
3,000 rwf
3,000 rwf


