
Our Story… 

Multnomah Village’s historic Nelson Thomas 
Building, which Marco’s calls home, was originally 
built as the Thomas Bungalow Grocery in 1913. This 
historic edifice included the first Multnomah Post 
Office, and was also used as a Masonic Lodge and 
dance hall. With an architectural style classified as 
“streetcar era commercial,” the Thomas building 
has, over the years, housed an appliance store, 
junk store, plant shop, resale shop, and eventually 
several bakeries from the 1950s through the 1980s. 
In 1983, new owners Mark and Helga Saitowitz 
opened the doors to Marco’s Café and Espresso 
Bar for the first time. 

Local restaurateur Peter Zych and CPA Dean 
Rothenfluch purchased both the business and 
building in 1989. They’ve maintained much of the 
menu and ambiance of the original Marco's, 
popular with locals for its eclectic mix of dinner 
specials, as well as the beloved Thursday ritual of 
mulligatawny, a creamy curried vegetable soup 
with apples. Peter decided to pursue other 
interests in 1995, and Dean and his wife Debbie 
have run the restaurant ever since. Along the way, 
the historic building has seen major renovations in 
1992 and 1995, with a rebuilt foundation, and 
completely remodeled kitchen and dining room. 

To this day, Marco’s remains a genuine 
“neighborhood café,” providing a place for locals, 
neighbors, merchants, and visitors to enjoy a 
variety of thoughtfully sourced and prepared 
dishes in a cozy space.  

 

What’s UP with the Umbrellas? The first thing 
you’ll notice when you step into Marco’s is our 
iconic umbrella-covered ceiling. (No, we don’t 
have a leaky roof.) Aside from adding some 

quintessentially eclectic Portland flair, the 
umbrellas serve a practical purpose, as well. The 

Nelson Thomas Building is a historic treasure…with 
high, hard ceilings; it can get LOUD when the 

dining room is full. The umbrellas help—kind of 
like noise-dampening panels, only way more 

conversation-inducing. 

Perhaps more importantly, though, the umbrellas 
help remind us and our patrons that not everyone 
can afford to eat out, or in some cases to eat at all. 

How? Every umbrella was donated by a Marco’s 
employee or customer, and for every umbrella we 

provide 10 meals for the homeless in our 
community through St. Francis Dining hall in SE 

Portland. 

This effort is near and dear to our hearts, and will 
remain an ongoing part of the Marco’s experience. 
So bring in your favorite—or, then again, maybe 
second favorite—umbrella on your next visit, and 

we’ll have it hanging from the ceiling soon! 

Small Plates 
Served After  11am 

*Oregon Dungeness Crab Cakes 14.75 
House  crab cakes, orange tarragon aioli 

 
*Fried Calamari 10 
Served with a lemon pepper aioli and Cajun 
remoulade 

Brussel Sprouts 9.25 
with bacon, smoked salt and Blue cheese 
dipping sauce 

*Truffle Fries 7.75 
House fries, truffle salt, asiago, fresh parsley, garlic 
aioli on side  

Shepherd’s Pie 12 
with all natural cascade farms ground beef with 

peas, carrots, corn and mashed potatoes topped 

with cheddar and fresh herbs  

 

Cavatappi & Cheese 10 
Spiral macaroni, cream, gruyere‐cheddar fondue, 

thin sliced bacon, garlic soffrito, breadcrumbs, 

herbs 

Cornbread fried cheese curds 7 
 Served with marinara  

Server After 11am  

*Farmers Breakfast 8 
One egg any style with two slices of bacon & 
seasoned potatoes 

*Mini Skillet 10 
Seasoned potatoes, with sautéed spinach, 
mushrooms, tomatoes, onion, garlic, and jack 
cheese with one egg any style 

Sand Dollar Pancakes 7 
Three sand dollar sized pancakes [served with 
choice of syrup] 

*Bene & the Jets 10 
Half order of our classic benedict served 
with seasoned potatoes 

 

 

All Small Plates are 
   half off during Happy Hour 

M‐F 3‐5pm & 8‐9pm 
Sunday from 3‐9pm 

 
*Consuming raw or under‐cooked meats, poultry, 
seafood, shellfish or eggs may increase your risk of 

food‐ borne illness 


