
 

 “Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of 

food borne illness, especially if you have certain medical conditions.” 

Warm Beginnings 
 

School Of Tuna   21 
“Sweet”: Hawaiian Salsa, Crispy Wontons 
“Sour”: Seaweed Salad, Wasabi Vinaigrette 
“Salty”: Crudo Block, E.V.O.O. Sea Salt, Blood                                                                
  Orange, Truffle Risotto Round 
“Spicy”: Peppered Seared, Taco Shell,  
 Jalapeno Pico de Gallo 

 

Jumbo Shrimp Cocktail  14  
Spicy Horse Radish  
 

Crispy Young Artichokes  13 
Tossed with Parmagiano,  
Served with Citrus Aioli  
 

Fried Calamari   14 
Crackling Squid with Spicy Marinara  
 

Jumbo Lump Crab Cakes  15 
Served with Micro Arugula Salad and 
Spicy Remoulade 
 

Charcuterie Plate   16 
Chef’s Selection of Cured Meats,  
Assorted Cheeses and House Marinated Olives 
 

Prince Edward Island Mussels 15 
Fresh Tomato, Fennel, Chipotle Rouille, 
Grilled Country Bread 
 

Rice Rounds    12 
Risotto with Hot and Sweet Sausages, An Array 
of Fine Cheese Breaded and Deep Fried,  
Served with Tomato Sauce 
 

Market Meatballs   12 
Pork, Veal, Beef Meatballs  
With a Grilled Garlic Ciabatta Loaf  
 

Millionaires Mac & Cheese  13 
Elbow Pasta, Parmesan Alfredo Sauce  
With Black Truffle Shavings 
(Add Lobster 10 or Shrimp 7)

 
 

Soups & Salads 
 

Sweet Corn Soup    9 
Roasted Corn, Garlic and Basil    
 

Gazpacho Soup   9 
Mango Salsa and Shrimp Ceviche  
 

Market Clam Chowder  10 
New Zealand Cockles, Potatoes, Carrots, Celery, 
Onions, and Cream 
 

 
 

SIGNATURE SALAD 
Chopped Salad   14 
Chick Peas, Peppers, Ricotta Salata, Mixed 
Greens, Walnuts, Champagne Vinaigrette, 
Topped with Wonton Strips 
 

Roasted Baby Beets   13 
Red, Golden, Candy Striped Beets, Goat Cheese, 
Beet Chip Carpaccio and Tarragon Vinaigrette 
 

Bufala Mozzarella   12 
Heirloom Tomatoes, Avocado, Vidalia Onions,  
Served with Saba Vinaigrette  
 

Market Greens   9 
Local Greens, Tomatoes, French Breakfast 
Radish, Champagne Vinaigrette  
 

Rocket Salad     11 

Arugula, Tomatoes, Toasted Pine Nuts, Red 
Onions, Herb Goat Cheese, Balsamic Vinaigrette  
 

Caesar Salad    10 
Romaine, Garlic Croutons, Shavings of Reggiano 
Parmesan Cheese with a Classic Caesar Dressing 

 
Add Chicken – 5  Add Shrimp – 7 

 
 
 
 



 

 “Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of 

food borne illness, especially if you have certain medical conditions.” 

Principal Meat 
Prime New York Steak  34 
 Fingerling Potatoes, Broccoli Rabe,  
Green Peppercorn Sauce and Crispy Onions 
 

Filet Mignon     36 
Twice Baked Truffle Potato, Wild Mushrooms, 
Red Wine Reduction 
(Add Lobster Tail – 15)  
 

Market Burger    21 
100% Angus Beef, Toasted English Muffin, Aged 
Vermont Cheddar, Boulangerie Onions, Beer 
Battered Onion Rings and Bistro Fries  
 

Fat Cow    28 
Argentina’s Finest Skirt Steak,  
Chimichurri Sauce, Potato Gratin 
 

Roasted Natural Chicken  26 
Oyster Mushrooms, Baby Carrots,  
Yellow Tear Drop Tomatoes, 
 Garlic Mashed Potatoes 
 

Pork Saltimbocca   25 
Spinach, Garlic Mashed Potatoes,  
Shitake Mushrooms, Prosciutto, 
Marsala Wine 

Hand Made Specialty Pastas 
Lobster Ravioli   27 
Maine Lobster Meat, Sweet Corn,  
Ricotta Cheese with Truffle Cream Sauce 
 

Vegetable Ravioli   24  
Mushrooms, Carrots, Cauliflower,  
Spinach Dough and Tomato Sauce 
 

Bolognese    27 
Tagliatelle, Ragu of Pork, Veal and Beef  
With Marinara Sauce 
 

Linguini with Clams   26 
Fresh Maine Littleneck Clams Simmered in 
White Wine with Garlic and Butter 
 

Farfalle    23 
Spring Peas, Pancetta, Garlic, Favas, Parmagiano 
 

Cavatelli    25 
 Spicy Italian Sausage, Slivered Garlic,  
Red Pepper, Broccoli Rabe 
 

Shrimp Scampi   28 
Sautéed Shrimp, Lemon Juice, Garlic,  
White Wine, Parsley  
 

Lobster Risotto   32  
Arborio Rice, Chunks of Lobster,  
Fava Beans, Tomatoes 

 
All Pastas are available as Half Portions 

 

Principal Fish & Crustaceans 
Roasted King Salmon   27 
Broccoli rabe, melted gorgonzola cheese, 
avocado, red onions, shoestring potatoes 
 

Red Snapper    29 
Pan Seared, Served with Fingerling Potatoes, 
Asparagus, Mushrooms, Tomato Fennel Broth 
 

Pan Seared Halibut    34  
With Polenta Fries, Spinach,  
Mild Chili Sauce, Cucumber  

Maine Diver Scallops   30 
Cream-less Spinach, Roasted Cauliflower,  
Black Truffle Vinaigrette  
 

Seared Tuna    29 
Tomato, Cucumber Relish, Charred Asparagus, 
Wasabi Mashed Potatoes 
 

Angry Lobster   Market Price      
Spicy 2 lb. Lobster Split, Corn on the Cob, 
Fingerling Potatoes

 
Accessories 

7 
Garlic Broccoli Rabe Mashed Potatoes 

 

    Wasabi Mashed Potatoes 
 

             Truffle Fries 

Roasted Vegetables 
 

Grilled Asparaguso 
 

Baked twice Potato 
 

Bistro Fries 
 

Broccoli Rabe 

 

Wild Mushrooms 
 


