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FREE
2 LITER
SODA 

WITH ANY PIZZA
PURCHASE

$20.00
OFF

ANY PIZZA  
PURCHASE OF  

$175.00 OR MORE
BEFORE TAX & DELIVERY

$5.00  
OFF

ANY PURCHASE OF  
$50.00 OR MORE

BEFORE TAX & DELIVERY

$7.00  
OFF

ANY PURCHASE OF  
$85.00 OR MORE

BEFORE TAX & DELIVERY

$2.00
OFF
ANY  

PIZZA
BEFORE TAX & DELIVERY

Gift Cards Available 
SERVING BEER & WINE!

Marino’s on Wheels
IN HOUSE DELIVERY SERVICE

order online at marinosonwheels.com

ELK GROVE VILLAGE   |   847.352.0090

WOODDALE   |   630.350.7560
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www.MarinosOnWheels.com

847-352-0090
1041 Rohlwing Rd.

ELK GROVE VILLAGE

ON-LINE ORDERING | IN-HOUSE DELIVERY

	 M-TH:	 10:30AM-10PM
	 FRI:	 10:30AM -12am

	 SAT:	 10:30AM -12AM
	 SUN:	 1PM-10PM

HOURS

SOFT DRINK (CAN)...........................2.60
2 L. BOTTLE (SODA).........................4.20
BOTTLED WATER.............................2.80
6 PACK (SODA).................................6.30
SAN PELLEGRINO........SM. 3.45   LT 6.30 
(PLAIN SPARKLING) 
SAN PELLEGRINO.............................3.45
(Flavored Sparkling)

BOTTLED ITALIAN TEA.....................3.45 
San Benedetto Peach or Lemon

PANE FRITTO...................................6.25
Fried Dough, Cinnamon & Sugar

TIRAMISU........................................6.85
BROWNIE.........................................5.25
CANNOLI..........................................5.25
CHOCOLATE CAKE SLICE.................5.25
CHEESECAKE................................... 7.25
CHEESECAKE (SEASONAL FLAVOR).8.35
WHOLE CHOCOLATE CAKE.............33.00
CARROT CAKE.................................. 7.25
CHOCOLATE NUTELLA PIZZA.........16.85
SIDE OF NUTELLA............................2.10

Tax Not Included. Prices Subject to Change Without Notice.

*CONSUMER ADVISORY
*Our local & state Department of Public Health advises that consumption of raw or undercooked foods of animal origin, such as beef, 

eggs, fish, lamb, pork, poultry or shellfish, may result in an increased risk of foodborne illness. Individuals with certain underlying health 
conditions may be at higher risk and should consult their physician or public health official for further information.

HOUSE SPECIALTY SANDWICHES

Served on Brioche Bun
Add Bacon 2.65 | Add Fried Egg 2.85 | Add Cheese 2.65 | Add Patty - 2.75 | Add Fresh Cut Fries  - 4.15

CHAR-BROILED ANGUS BURGERS

DRINKS & HOMEMADE DESSERTS

LUNCH
SPECIALS

PICK 2
Other Sandwich & Other Salads Available For Up-Charge

$12.05
Sandwich 
Choices

Served On Homemade Baguette.
On Focaccia Add $1.65

• Italian
• Tacchino

• Cotto Ham
 • Vegetali

Soup
Choices
• 2 Soups

Available Daily

Salad
Choices

• Caesar
• Garden
• Mela

Chopped Salad or other
choice additional charge

Substitutions $2.75 up charge

*HAMBURGER................................10.45 
1/2 lb Black Angus

*CHEESEBURGER...........................13.12 
1/2 lb Black Angus

*BONGIORNO BURGER...................13.60 
1/2 lb Angus Beef, Egg, Provolone Cheese & Cal-
abrese Peppers, Pesto Mayo

*M-BURGER....................................13.12  
(Double Chuck Patties) Aioli, Sliced Pickles, Diced Red 
Onion & American Cheese

EGGPLANT PARMIGIANA................11.55
CHICKEN PARMIGIANA..................12.60
PEPPER & EGG...............................11.50
MEATBALL.......................................9.15
ITALIAN SAUSAGE............................9.15
ITALIAN BEEF.................................11.00
CHEESY BEEF.................................13.65
COMBO...........................................14.65
Beef & Sausage

GRILLED CHICKEN...........................8.95
With Lettuce, Tomato and Mayo

CHICKEN PESTO............................10.45 
Chicken Breast, Fresh Mozzarella, Tomato &  
Pesto Sauce

VEGGIE.............................................8.95  
Provolone Cheese, Artichoke Hearts, Roasted  
Peppers, Onions, Lettuce, Tomato & House
Dressing

 IL NUDO (THE VEGAN)..................8.20  
Roasted Veggies, Eggplant, Zucchini, Roasted  
Red Pepper, Field Greens, Extra Virgin Olive Oil, 
Balsamic Glaze

FORMAGGI ......................................8.20 
Provolone, Asiago, Bocconcini, Tomato,  
Spring Mix, Pesto Mayo

ITALIANO.........................................9.45  
Spicy Salami, Genoa Salami, Mortadella,
Provolone Cheese, Tomato Spring Mix, Extra 
Virgin Olive Oil  

VEGETALI.........................................8.95 
Roasted Vegetables, Eggplant, Zucchini,  
Red Peppers, Asiago Cheese, Field Greens,  
Extra Virgin Olive Oil, Balsamic Glaze

TACCHINO........................................9.45  
Turkey Breast, Provolone, Tomato, Spring Mix, 
Pesto Mayo 

PROSCIUTTO PARMA.....................11.50  
Parma Prosciutto, Bocconcini, Fresh Basil,  
Extra Virgin Olive Oil

PROSCIUTTO COTTO......................10.45 
Imported Ham, Tomato, Asiago Cheese,  
Spring Mix, Pesto Mayo

ITALIAN TUNA..................................9.45
(Imported Genoa Tuna) In Olive Oil, Spring Mix & 
Tomato

SALMON SANDWICH......................15.65  
5 Oz. Salmon Fillet, Garlic Aioli, Red Onion, Arugula, 
& Pickles

CRISPY CHICKEN MILANESE..........12.55  
5 Oz. Chicken Breast, Garlic Aioli, Arugula, Tomato & 
Red Onion on Brioche Bun

ADD BACON...................................+2.65
ADD FRIED EGG..............................+2.85
ADD CHEESE..................................+2.65
HOT OR SWEET PEPPERS...............+1.60
GARLIC BREAD...............................+1.60
FRESH CUT FRIES..........................+4.15
BURRATA CREAM...........................+4.95

SERVED ON FOCACCIA OR GLUTEN FREE PITA BREAD $2.15 ADDITIONAL

LASAGNA.......................................16.75  
Layers of ground beef , Ricotta cheese and
baked mozzarella 

SHRIMP MAC & CHEESE.................20.95  
Sauteed shrimp, Cacio cream cheese sauce,
topped with bread crumbs and mozzarella cheese 

CHICKEN MAC & CHEESE...............19.45 
Sauteed chicken, broccoli, bacon, Cacio cream  
cheese sauce & mozzarella cheese

HOUSE BALSAMIC DRESSING - 16 OZ. 8.10 
7” LOAF BREAD - SINGLE 1.50 • DOZ. 14.25
7” FOCACCIA TOMATO BREAD - SINGLE 3.45

BAKED PASTA
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ITASCA, IL

APPETIZERS & SIDES

JUMBO WINGS 
Choose From Hot, Buffalo, BBQ or

Garlic Herb & Butter
5 WINGS....................................10.00 
10 WINGS...................................20.00 
15 WINGS................................... 27.85 
30 WINGS...................................55.10
50 WINGS...................................95.00 
100 WINGS...............................184.00

BONELESS TENDERS 
Choose From Hot, Buffalo or BBQ

4 TENDERLOINS........................ 10.50 
6 TENDERLOINS........................ 15.45 
12 TENDERLOINS...................... 33.00
24 TENDERLOINS...................... 63.00

4 OZ. SIDE OF BLEU CHEESE OR RANCH $2.05.

THIN/REGULAR/EXTRA THIN	 12”	 14”	 16”	 18” 
serves	 1-2	 3-4	 4-5	 5-6

CHEESE	 17.00	 19.00	 23.00	 27.00
EACH HALF INGREDIENT	 .86	 1.15	 1.45	 1.75 
EACH FULL INGREDIENT	 1.75	 2.30	 2.90	 3.45
PAN OR STUFFED	 12”	 14”	 16”	 18” 
serves	 1-2	 2-3	 3-4	 4-5

CHEESE	 22.00	 25.00	 29.50	 34.65

CHEESE PIZZA - 10” PIZZA 17.00
GLUTEN  FREE 

SICILIAN STYLE PIZZA -  
Plum tomatoes, fresh basil & mozzarella cheese

EACH ADDITIONAL INGREDIENT 12”-1.75   •   16”-2.85

INGREDIENTS
Anchovies, Bacon, BBQ Sauce, Black Olives, Broccoli, Canadian Bacon, Fresh Garlic, 

Giardiniera Hot, Ground Beef, Meatball, Green Olives, Green peppers, Ham, Jalapenos, 
Mushrooms, Onions, Pepperoni, Pineapple, *Salami, Sausage, Sliced Tomatoes,

Artichokes, *Chicken, Eggplant, *Red Roasted Peppers, *Roast Beef, Spinach, Zucchini, 
Red Plum Tomatoes, *Goat Cheese, *Ricotta,

*Prosciutto Parma, *Arugula, *Pesto or *Alfredo
* Charge For Double Ingredient

MARINO’S HOUSE SPECIALTY PIZZAS
	 12”	 14”	 16”	 18”
	 23.00	 27.00	 31.50	 36.75

	 12”	 14”	 16”	 18”
	 20.00	 23.00	 27.00	 32.50

PIZZA MARGHERITA
Plum tomatoes, basil, olive oil, Romano cheese
topped with mozzarella

 12”X12”
 24.25 

 16”X16”
 29.50 

WINGS & BONELESS TENDERS

SALADS

MARINO’S ORIGINAL STYLE

PANZEROTTI (FRIED) & CALZONE (BAKED)

GODFATHER...................................20.95 
Sausage, Green Peppers & Potatoes

GIAMBOTTA...................................23.00 
Chicken & Sausage, Pepper, Red Onions & Potato

EGGPLANT PARMIGIANA................20.95
Served With Pasta

CHICKEN PARMIGIANA..................23.00
Served With Pasta

House Dinners Include Your Choice Of A Soup Or Salad, Bread & Butter

CHOOSE YOUR ENTRÉE & STYLE
CHICKEN 20.95 | SHRIMP 22.00 | WILD SALMON 26.20

LIMONE  
Lemon butter sauce & steamed broccoli

MARSALA  
Fresh mushrooms, marsala wine sauce & roasted potatoes

VESUVIO  
Oven roasted garlic, wine, E.V.O.O., potatoes & fresh herbs

GRIGLIA  
Marinated, grilled, E.V.O.O., garlic,  fresh herbs & steamed broccoli 

PORTOFINO 
Artichoke hearts, cherry tomato, sun-dried tomatoes, mushrooms in a light cream brandy sauce and roasted potatoes

HOUSE DINNERS

FRESH CUT FRIES............................4.15  
With cheese- 5.20

BLUE CHEESE FRIES........................6.25
HOT & SPICY FRIES.......................... 7.25
Fresh cut fries tossed in Buffalo sauce & 
topped with Bleu cheese crumbles

PARMIGIANA GARLIC PILLOWS....... 7.25 
Fried dough with garlic cheese & herbs & a side of 
marinara sauce

PARMIGIANA GARLIC FRIES.............6.25
BRUSCHETTA (6)..............................8.35
GARLIC BREAD STICK......................6.25
GARLIC BREAD.................................5.20
CHEESY GARLIC BREAD................... 7.25
ONION RINGS...................................6.00
BROCCOLI, SPINACH OR GREEN BEANS..6.85
POTATO VESUVIO.............................6.85
MEATBALLS (2)................................5.20
CHICKEN TENDERLOINS (4)...........10.45

MAC & CHEESE SIDE......................10.00
MOZZARELLA STICKS (5)................. 7.25
BREADED ZUCCHINI.........................8.35
BREADED CAULIFLOWER.................8.35
BREADED MUSHROOMS...................8.35
MIXED BASKET..............................15.75 
Zucchini, Cauliflower & Mushrooms

MELENZANA.....................................9.40 
Eggplant rolls with Ricotta cheese & marinara sauce 

CALAMARI.....1/2 LB. 12.75  1 LB. 22.00
Lightly floured and golden-fried 

FRIED SHRIMP...... (8) 15.45    (16) 27.75
BAKED CLAMS (6)..........................14.65
Fresh clams on a half shell, breaded, baked in a garlic 
and wine sauce

HOT & SPICY BUFFALO SHRIMP (8)..16.75
SOUP OF THE DAY......SM. 5.75   LG. 7.90
MINESTRONE SOUP...SM. 5.75   LG. 7.85  
	 32OZ. 14.75

WOODFIRED VESUVIO STYLE JUMBO WINGS
5 WINGS 11.00   |   10 WINGS 22.00

ADD TUNA MARINATED IN  
ADD OLIVE OIL TO ANY SALAD - 5.20

ADD GRILLED SALMON TO ANY SALAD - 16.50
ADD GRILLED SHRIMP (6 PCS.) -9.25  

ADD HOT GRILLED CHICKEN  TO ANY SALAD - 6.25
ADD FETA TO ANY SALAD - 2.35

ADD WOOD-FIRE GARLIC PIZZA CRUST -3.10

SIDE SALAD.....................................6.25 
Romaine lettuce, tomatoes & cucumbers

 MARINO’S GARDEN....................11.00 
Romaine lettuce, tomatoes, olives, red 
onions, green peppers & cucumbers 
Add Chicken - 6.25

CHOPPED.......................................15.75 
Romaine lettuce, tomatoes, red onion, 
bacon, grilled chicken & Italian pasta with  
crumbled Bleu cheese

MELA..............................................14.25 
Romaine lettuce, green apples, cranberries,  
walnuts & crumbled Bleu cheese with  
balsamic vinaigrette

CAPRESE........................................11.00 
Fresh mozzarella cheese, Kalamata olives,  
tomatoes, onions & basil with balsamic 
vinaigrette

CAESAR..........................................10.00 
Romaine lettuce, croutons, Parmigiano & 
Romano cheese
Add Chicken - 6.25

PRIMAVERA................................... 17.85 
Roasted red peppers, eggplant, zucchini,  
arugula, extra virgin oil, Goat cheese and  
balsamic glaze. Served on a wood-fire garlic pizza 
crust.

TONNO RUCOLA.............................16.85 
Fresh Arugula, Imported Tuna in Olive oil,  
cherry tomato, Kalamata Olives, Red onion, shaved 
Parmigiano & House Vinaigrette

BUFFALO CHOPPED SALAD............16.85 
Romaine lettuce, tomatoes, red onion, 
�bacon, breaded buffalo chicken & Italian pasta with 
crumbled Bleu cheese

DRESSINGS: HOUSE ITALIAN, CREAMY ITALIAN, HOUSE BALSAMIC VINAIGRETTE, FRENCH, RANCH,
CREAMY GARLIC, BLEU CHEESE, HONEY DIJON, CAESAR OR RASPBERRY VINAIGRETTE, HONEY MUSTARD

HOUSE SPECIALTY PASTA

PUMMAROLA.................................12.60  
Cherry tomato, onion, basil, garlic, Cacio 
Romano & extra virgin oil 

MARINARA ....................................12.60
(Tomato sauce )  

BOLOGNESE ..................................13.65
(Meat sauce)  

VODKA ..........................................13.65
(Pink sauce)  

ARRABIATA....................................13.65 
Hot and spicy plum tomato sauce 

GARLIC & OLIVE OIL.......................12.00 
Garlic and olive oil.  
Add broccoli 15.25

SHRIMP DIAVOLO..........................  20.00 
Hot and spicy shrimp in tomato sauce

BOSCO........................................... 17.80 
Peas, mushrooms, Alfredo cream sauce

ANTONIO........................................16.45 
Sausage, peas, mushroom, tomato cream sauce 

CARBONARA..................................16.45  
Bacon, Pecorino Romano cream cheese 

FRANCESCO................................... 17.75
Pesto sauce, sun dried tomatoes, goat 
cheese and walnuts 

ALFREDO.......................................  15.65
AMATRICIANA................................15.65 
Bacon, fresh basil, cherry tomato, crushed 
pepper flakes, Pecorino Romano and extra virgin oil 

PRIMAVERA................................... 17.75 
Roasted eggplant, zucchini, fire roasted peppers, 
garlic extra virgin oil and goat cheese 

MAC & CHEESE..............................16.65 
Cheddar cheese cream sauce  
(Suggest cavatapi pasta)

CLAM OR CALAMARI......................19.90 
White or Red

PESTO............................................16.75 
Pesto sauce with garlic, pine nuts, basil and olive oil

CHOOSE ANY PASTA 
SPAGHETTI

ANGEL HAIR

MOSTACCIOLI

FETTUCCINE

LINGUINE

BOW TIE PASTA

CAVATAPI

RIGATONI

GNOCCHI

CAVATELLI

TORTELLINI CHEESE

RAVIOLI CHEESE

ADD TOPPINGS FOR PASTA CHOICE
SAUSAGE OR MEATBALL....... 5.20
GRILLED CHICKEN................ 6.25
GRILLED SALMON................16.55
SPINACH............................... 3.45

BROCCOLI............................. 3.45
SHRIMP................................. 9.25
BAKED MOZZARELLA............ 3.45
RICOTTA CHEESE.................. 3.45

GOAT CHEESE....................... 3.45
CALAMARI............................ 8.00
BURRATA CREAM.................. 4.95

MOSTACCIOLI OR SPAGHETTI  
Gluten Free Pasta Add 3.75

GNOCCHI 
4.00 Add For Pasta

GLUTEN  
FREE PASTA 

MARINO’S SPECIAL
(Also Available In Woodfire - 12” Only)
Sausage, green peppers,  pepperoni, onions & 
mushrooms

PICCANTE
A spicy, hot, thin crust pizza with sauce, roast beef, 
hot giardiniera, garlic, mozzarella & Romano cheese 
sprinkled on top

MEAT LOVERS
Sausage, bacon, pepperoni & Canadian bacon

LA ROMANA
(Also Available In Woodfire - 12” Only)
Spinach, plum tomatoes, fresh garlic & Ricotta

WHITE PIZZA
 (Also Available In Woodfire - 12” Only)
All natural Ricotta, artichoke, spinach, fresh garlic & 
extra virgin olive oil

LA RUSTICA
(Also Available In Woodfire - 12” Only)
Chicken, roasted red peppers, goat cheese, egg-
plant, olive oil & plum tomatoes

HAWAIIAN PIZZA
(Also Available In Woodfire - 12” Only)
Ham, pineapple with  BBQ sauce

BBQ CHICKEN
Chicken, bacon, red onions and BBQ sauce

VEGGIE
(Also Available In Woodfire - 12” Only)
Mushroom, onions and green pepper

O SOLE MIO....................................11.50 
Build your own with your choice of toppings 

BARESE..........................................11.50 
San Marzano Tomatoes, Basil and Mozzarella

AMERICANO...................................11.50 
Pizza Sauce and Mozzarella 

DIAVOLO........................................13.95 
San Marzano Tomatoes, Hot Chili Flakes,  
Spicy Calabrese Salami and Mozzarella

RUSTICO........................................14.95 
Chicken, Roasted Red Peppers, Goat Cheese, Egg-
plant, Plum Tomatoes & Mozzarella Cheese 

FUNGHI SALSICCIA........................14.95 
San Marzano Tomatoes, Sausage, Mushrooms  
and Mozzarella

EACH EXTRA INGREDIENT................1.75 
(See Pizza Toppings) 

PIZZA LEGNA (WOOD FIRE PIZZA)

MARGHERITA................................. 17.00 
Extra virgin olive oil, fresh basil and  
mozzarella cheese

NAPOLETANA.................................18.00  
Filet of anchovies, fresh basil & oregano,  
mozzarella cheese 

CALABRESE DIAVOLA....................20.00 
Spicy salami, calabrese peppers and fresh  
mozzarella cheese 

FUNGHI & SALSICCIA.....................19.20 
Sausage, mushroom and fresh mozzarella cheese

RUCOLA.........................................22.00 
Fresh mozzarella, prosciutto crudo, arugula, 
cherry tomato, shaved parmigiano and extra 
virgin olive oil.

WOODFIRE CALZONE.....................10.40 
Mozzarella, basil and tomato sauce

PRIMAVERA...................................21.00 
Roasted eggplant, zucchini, red peppers,  
goat cheese and fresh mozzarella cheese 

QUATTRO STAGIONI.......................22.00 
Prosciutto cotto, Kalamata olives, mushrooms, arti-
chokes and fresh mozzarella cheese

O SOLE MIO....................................15.75 
Build your own with your choice of
toppings

CARNE...........................................22.00 
Sausage, bacon, spicy salami and Prosciutto cotto

PICCANTE......................................22.00 
Roast beef, hot giardiniera and garlic 

EACH EXTRA INGREDIENT................1.75
EACH PREMIUM INGREDIENT ..........3.45

12” PIZZA WITH IMPORTED SAN MARZANO TOMATO SAUCE D.O.P.

PIZZA BIANCA LEGNA (WOOD FIRE PIZZA)
12” PIZZA WITH NO TOMATO SAUCE.

CAPUCETTO ROSSO ......................20.00 
(Little Red Riding Hood) Fresh cherry tomatoes, 
mushrooms, sausage, fire roasted peppers and
fresh mozzarella 

FORMAGGI ....................................21.00 
Provolone, mozzarella, bleu cheese,  
parmigiano and truffle oil 

BBQ CHICKEN................................23.00  
Chicken, bacon, red onions and BBQ sauce 

FIORENTINA ..................................19.00 
Fresh mozzarella, spinach, mushroom,  
caramelized onion 

PUGLIESE.......................................19.00  
Arugula, fresh cherry tomatoes, chili flakes,  
fresh mozzarella, shaved parmigiano,  
extra virgin oil 

PARMA...........................................22.00 
Fresh mozzarella, Prosciutto crudo, arugula,  
fresh cherry tomato, extra virgin olive oil & 
shaved parmigiano 

NUTELLA (CHOCOLATE)................. 17.00 
Wood fire crust with nutella chocolate  
and powdered sugar 


