
 

 “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.” 

 

 

First Course 
       
 
 
Tuna Tartar    14 
Yellow Fin Tuna, Hawaiian Salsa, Asian Citrus 
Vinaigrette and Crispy Wontons 
 

Crispy Young Artichokes  11 
Tossed with Parmagiano, 
Served with Garlic Aioli 
 

Fried Calamari   11 
Crackling Squid with Spicy Marinara  
 

 

Jumbo Shrimp Cocktail  12 
Spicy Horse Radish 
  
 
 

 
 

 
Crab Spring Roll   12 

Jumbo Lump Crabmeat, Julienne Vegetables, 
Asian Dipping Sauce  
 

Bufala Mozzarella   11 
Heirloom Tomatoes, Avocado, Vidalia Onions, 
Served with Saba Vinaigrette 

 
Market Meatballs   10 
Pork, Veal, Beef Meatballs with a Grilled Garlic 
Ciabatta Loaf 
 

Prince Edward Island Mussels  11 
Fresh Tomatoes, Fennel, Chipotle Rouille and 
Grilled Country Bread

 
 

Soups & Salads 
 
Sweet Corn  Soup   8  
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  
 

Rocket Salad     9 
Arugula, Tomatoes, Toasted Pine Nuts, Red 
Onions, Herb Goat Cheese, Balsamic Vinaigrette  

       

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

Caesar Salad    9  
Romaine, Garlic Croutons, Shavings of Reggiano 
Parmesan Cheese with a Classic Caesar Dressing 
 

Chopped Salad   10 
Chick Peas, Roasted Peppers, Ricotta Salata, 
Mixed Greens, Walnuts, Champagne 
Vinaigrette, Topped with Wonton Strips 

ADD 
Salmon - 12 

                                                                          Shrimp  -  7 
                                                                          Chicken - 5  
 
 
 
 
 
 
 
 
 
 
 
 



 

 “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.” 

 
Sandwiches 

 

Market Burger   15 
Toasted English Muffin, Aged Vermont 
Cheddar, Boulangerie Onions, Beer Battered 
Onion Rings and Fries  
 

Chicken Panini              15 
Char Grilled Chicken Breast, Buffalo Mozzarella, 
Micro Arugula, Fresh Tomatoes and Pesto 
 

Salmon Burger   16 
Brioche Bun, Boston Lettuce, Tomato, Avocado, 
Wasabi Mayonnaise  

 

Proscuitto “Bruschetta”  13 
Mozzarella, Balsamic, Tuscan Olive Oil, Arugula 
 

 
Vegetable Wrap   11 

Grilled Vegetables, Goat Cheese, Avocado 
 

 
Grilled Steak Sandwich  15  
Chimichurri, Caramelized Onions,  
Sliced Skirt Steak, Garlic Bread 
 

  

All Sandwiches Are Served With Fries Or Salad 
 

Entrées 
 
Lobster Ravioli   24 
Maine Lobster Meat, Sweet Corn, Ricotta Cheese 
with Truffle Cream Sauce  
 

Vegetable Ravioli    14 
Wild Mushrooms, Carrots, Cauliflower,  
Spinach Dough and Tomato Sauce 

 
Bolognese    23 
Tagliatelle, Ragu of Pork, Veal and Beef with 
Marinara Sauce 
 

Millionaires Mac & Cheese 20 

Elbow Pasta, Parmesan Alfredo Sauce with 
Black Truffle Shavings 
 

 
 

Maine Diver Scallops  24 
Cream-less Spinach, Roasted Cauliflower, Black 
Truffle Vinaigrette  
 

Roasted Salmon   22 
Meyer Lemon Vinaigrette, Cauliflower Puree, 
Tuscan Style Rapini 
 

“The Fat Cow”   24 
Argentinean Rolled, Grilled Skirt Steak, 
Chimichurri Sauce and Potato Gratin 
 

 
 

Express Lunch Desserts 
 

MJ’s Famous Doughnuts 
Cinnamon-Sugared Doughnuts  

Made with Fresh Ricotta and 
Crushed Amaretti, Creme Angalaise 

 

 

White Chocolate Bread Pudding 
A Mix of White Chocolate and Cranberries 

Baked to Perfection Topped with White 
Chocolate Sauce and Served with 

 Vanilla Gelato 
 

Arrangement of  
Mini Ice Cream Cones 

Selection of Gelato with Assorted ‘Sprinkles’ 
 

 
 

Express Lunch Pre-Fixe: 27.00 
Choice of Soup or Salad, Entrée, Dessert 


