
Pizza Bianco 17  
Check the board for this week’s white pizza special 

Margherita Pizza  15 
Roma tomatoes, fresh basil, and olive oil

Grilled Chicken Pesto  18 
Topped with sundried tomatoes and parmesan

Quattro Formaggio  15 
Provolone, parmesan, goat cheese and fontinella,  
sprinkled with fresh basil

Dante’s Choice  17 
Italian sausage and pepperoni

Pizza Florentina  16 
Fresh spinach and roasted garlic

Primavera Pizza  17 
Tri-colored peppers, onions, mushrooms, 
broccoli florets, and sun-dried tomatoes

It’s So Gouda  17 
Smoked gouda, spinach, mushrooms, feta cheese.

Gluten free pizza crust available  add 3

10” STONE FIRED PIZZA

The Meatball Salad  19 
Our fabulous Meatballs Marinara perfectly 
complement a fresh Romaine Salad topped
with tomatoes and slivered onions 

Classic Caesar  12 | 19 
Crisp romaine lettuce tossed with homemade  
garlic croutons and shaved parmesan 
(with grilled chicken 20 | 27)

The Palm-Cuke Salad  15 | 23 
Hearts of palm, asparagus, cucumbers, tomatoes, 
roasted pine nuts, and shaved fontinella, with  
raspberry vinaigrette dressing on a bed of romaine

Caprese Salad  15 
Fresh mozzarella, roma tomatoes, fresh basil, 
and balsamic vinaigrette

Mario’s Salad  15 | 23 
Fresh romaine, salami, provolone, fontinella cheese, 
cucumbers, black olives, tomatoes, onions, roasted 
red peppers, pepperoncini, and balsamic vinaigrette

Garden Salad  9 
Fresh romaine, cucumbers, roma tomatoes, slivered 
onions, croutons and balsamic vinaigrette.

SALADS

Mario’s Eggplant Parmesan  27 
Tender slices of eggplant, breaded, layered  
and baked with parmesan, provolone, and marinara 

Grilled Portabella Mushroom  23 
Served over sauteéd spinach, with our famous  
marsala wine sauce and a sprig of  fresh rosemary 

Eggplant Caprése 21 
Breaded eggplant layered with fresh mozzarella, 
roma tomatoes and basil, served over spring mix 
and drizzled with a balsamic reduction 

Grilled Vegetable Platter  25 
Drizzled with a warm balsamic vinaigrette 
(with grilled chicken 33 or calamari 35) 

Whole Wheat Pasta Primavera Aglio Olio  29 
Tri-colored peppers, mushrooms, onions,  
peas, sun-dried tomatoes, broccoli florets,  
and zucchini, with olive oil, garlic,  
and a touch of parmesan

Broccoli & Shells Aglio Olio  23 
Olive oil, fresh garlic, and parmesan cheese 
(with grilled chicken 31)  
(with 4 sauteéd jumbo shrimp 37) 

VEGETARIAN

Roasted Vegetable Minestrone   
Cup  4  Bowl  6

Cheesy Garlic Bread  12 
Butter, fresh garlic, basil and parmesan (6pc)

Sausage and Roasted Peppers  15 
With garlic and sauteéd onions

Bruschetta  12 
Chopped tomatoes, onions, basil,  
and balsamic vinaigrette over crostini (4pc)

Mussels Diavola  25 
Fresh black mussels sauteéd in a spicy red sauce.  
Also available in a white wine garlic sauce

Calamari   
Lightly Fried 20, Chargrilled 22, Calamari Combo 24 

Toasted Ravioli  15 
With marinara sauce for dipping (8pc)

Burrata Plate 23 
A creamy ball of fresh burrata cheese, sliced dried figs,  
roasted red peppers, and mediterranean olives,  
drizzled with a balsamic reduction

APPETIZERS

Mon - Sat 4:30pm - 10:30pm  | Outdoor Patio Open (weather permitting)

Entire menu available for Carry-out  |   mariostable.com  |   312 944 0199
Prices subject to change without notice 10/11/22



Grilled Salmon  37  
Served over grilled asparagus,  
with roasted red pepper sauce on the side

Lake Perch  29 
Prepared your way: Lightly floured and sautéed, 
blackened, or breaded and deep fried. 
With sauteéd spinach and garlic mashed potatoes, 
tartar sauce and lemon on the side. 

Linguini and Clams  29 
Lots of chopped clams, sauteéd with your choice  
of white wine and garlic sauce, or marinara sauce 

Shrimp Scampi  32 
Traditional garlic shrimp, gently broiled  
and served over angel hair aglio olio

Seafood Diavola  39 
Shrimp, mussels, scallops, and calamari,  
sauteéd in a spicy red sauce served over linguini

SEAFOOD PASTA

Five Cheese Lasagna  27 
Your choice of marinara or meat sauce 

Bow Tie Pasta  32 
Farfalle with prosciutto, peas, mushrooms,  
and chopped tomatoes, in a light cream sauce

Cheese Ravioli á la Vodka Sauce  27 
Ricotta filled, in our tomato cream sauce  
with a touch of spinach

Gnocchi Asiago al Forno  25 
Your choice of pesto cream or vodka sauce

Spaghetti and Meatballs  27 
Your choice of marinara or meat sauce

Angel Hair Aglio Olio  18 
Olive oil, fresh garlic, and a touch of parmesan. 
Also available with our famous marinara sauce.

Tortellini Jambalaya 37 
Cajun sausage, chicken, and shrimp, sauteéd  
in a spicy red sauce served over cheese tortellini

casual italian food  |  cozy bar   |  where good friends gather

Traditional Chicken Parmesan  29 | 37  
Boneless breast, breaded and baked with  
parmesan, provolone and marinara sauce,  
with a side of angel hair (also available grilled) 

Boneless Chicken Vesuvio  29 | 37  
Sauteéd in fresh garlic, olive oil and white wine,  
with peas and roasted potatoes

Chicken Marsala  29 | 37  
Lots of mushrooms, and our famous marsala wine 
sauce, served over garlic mashed potatoes 

Chicken Limóne  29 | 37 
Slices of zucchini and yellow squash, sauteéd in a 
lemon caper sauce, served with roasted potatoes

Mario’s Chicken Milanese  27 | 35  
Lightly breaded chicken breast, topped with a  
spring-mix, tomato and onion salad 

Chicken Florentine  29 | 37  
Boneless breast on a bed of our sauteéd spinach, 
topped with melted provolone, parmesan,   
and a sauteéd fresh tomato garnish

Chicken Giambotta  27 
Boneless chicken, sliced and sautéed with roasted 
peppers, onions and potatoes 
(Italian Sausage Giambotta also available 27)

Veal Saltimbocca  35 
The classic preparation with prosciutto, sage,  
and white wine, served over angel hair

Veal Piccatta  32 
Tender medallions sauteéd in a light  
lemon caper sauce and served over angel hair

Veal Marsala  35 
Sauteéd medallions, lots of mushrooms and our  
famous marsala wine sauce served over angel hair

Veal Parmesan  35 
Lightly breaded medallions served over angel hair, 
with melted provolone and parmesan cheese 

VEAL

CHICKEN

Mario’s 6oz Pub Burger*  17 
Served with home fries and your choice of cheese

Rocco’s 9oz Steak Vesuvio (tenderloin)*  49 
Three Filet Medallions, seasoned with fresh garlic  
and olive oil, served with peas and roasted potatoes

CHARGRILLE

Meatballs (2) or Italian Sausage  9
Garlic Mashed Potatoes or Home Fries  7 
Sauteéd Spinach or Steamed Peas  9
Steamed Broccoli or Grilled Asparagus  10

SIDES

Gluten-free or Whole Wheat Pasta may be freely substituted upon request. 
20% Gratuity on parties of 5 or more...We accept Cash, Visa, Mastercard, American Express and Discover.

Entire menu available for Carry-out  |   21 West Goethe, Chicago  |   312 944 0199

*  These items are cooked to order, consuming raw or undercooked 
meats may increase your risk of foodborne illness.


