
 

*Please inform your server of any food allergies 

*Consuming raw or undercooked meats, poultry, seafood,  

shellfish or eggs may increase your risk of foodborne illness 

 

 

A P P E T I Z E R S  

MINESTRONE SOUP 11 

GUACAMOLE & CHIPS 10 

BUFFALO WINGS 16 

CRISP MOZZARELLA 10 

RISOTTO CROQUETTES 10 

CLAMS OREGONATA 11 

CRISPY FRIED CALAMARI 16 

BAY SCALLOPS TEMPURA 19 

SWEET CHILI GLAZED SHRIMP 18 

LETTUCE WRAPS 

 

C H I L L E D  S E A F O O D  

LITTLE NECK CLAMS (1/2 dz) 12 

BLUE POINT OYSTERS (1/2 dz)  18 
 

SHRIMP COCKTAIL  18 

 

S A L A D S  

BABY GEM CAESAR  

White anchovy, garlic crumbs, parmesan snow 14 

ICEBERG WEDGE  15 
Pancetta, tomato, red onion, black pepper, 

gorgonzola dressing 

COBB SALAD 14 

Romaine, blue cheese, tomatoes, cucumber,  

red onion, avocado, bacon,  

hard-cooked egg, red wine dressing 

ROASTED CORN & ARUGULA 13 
Shaved fennel, radish, cucumber, feta, 

roasted peppers, pepitas, sherry vinaigrette  

WATERMELON SALAD  18 

Organic mesculin, orange segments,  

gooseberries, watermelon radish, crumbled feta 

hot house cucumber, avocado puree,  

candied walnuts, blueberry infused balsamic 

PROSCIUTTO & BURRATA 21 
Heirloom tomato, arugula,  

balsamic reduction, olive oil 

 

H A N D H E L D S  

CLASSIC CHEESEBURGER 18 
American cheese, lettuce,  

tomato, red onion, pickle 

BLACKENED CHICKEN SANDWICH 18 
Cheddar cheese, lettuce, tomato,  

red onion, spicy aioli 

CAJUN SHRIMP WRAP 22 
Avocado, lettuce, tomato, red onion,  

chipotle aioli, spinach wrap 

LOBSTER ROLL 23 
Served with French fries  

 

  

 

PA S TA  

LINGUINE & WHITE CLAM SAUCE  28 
Sautéed shrimp, spinach,  

toasted garlic, chardonnay 
 

CACIO e PEPE  32 
Bucatini, black truffles,  

pecorino romano, black pepper  

  

  

E N T R E E S  

HALF ROASTED CHICKEN 27 
Garlic green beans, mushroom risotto, natural jus 

 

CHICKEN SCARPARIELLO 30 
On the bone, roasted peppers, onion,  

sweet sausage,rosemary, lemon, potatoes 
 

CHICKEN MARSALA or PARMESAN 26 
Side of pasta and broccoli rabe 
 

GRILLED MEDITERANEAN BRONZINO 34 
Brocolli rabe, roasted potatoes, lemon, capers  
 

SHRIMP SCAMPI 32 
Garlic parsley butter, linguine, arugula,  

roasted cherry tomato 

 

GRILLED SCOTTISH SALMON 30 
Artichokes, cherry tomato, spinach, risotto,   

caper & roasted pepper vinaigrette 
 

GRILLED ANGUS SKIRT STEAK 32 
Garlic mashed potatoes,  

grilled vegetables, chimichurri 

 

STEAK FRITES  36 
Garlic green beans, truffle parmesan fries,  

peppercorn sauce 
 

ROASTED BERKSHIRE PORK CHOP 28 
Roasted potatoes, broccoli rabe,  

cherry pepper vinegar sauce 

 

VEAL CHOP PARMESAN 44 
Pounded & breaded, basil, mozzarella,  

broccoli rabe  

 

 

S I D E S  

SAUTEED SPINACH 9 

BROCOLLI RABE 10 

BRUSSEL SPROUTS & BACON 9 

FRENCH FRIES 9 

TRUFFLE PARMESAN FRIES 11 

SWEET POTATO FRIES 9



 

STRAWBERRY LEMONADE 

 

CRAFT COCKTAILS  15 

SPICY WATERMELON MARGARITA  

Tequila, Orange Liquor, Lime,  

Fresh Watermelon & Jalapeños, Tajin Rim 

SOUTHSIDE 

Gin, Lime, Mint, Simple Syrup  

FEVER MULE  

Vodka, Fever Tree Ginger Beer, Lime 

HOUSEMADE SANGRIA  

Red, White, or Rose 

GOLD COAST FASHIONED   

Bourbon, Vanilla Demerara Syrup, Bing Cherry,  

Black Walnut Bitters 

TRANSFUSION  

Vodka, Concord Grape Juice,  

Ginger Ale, Lime 

STRAWBERRY BASIL BOURBON SMASH  

Bourbon, Honey Syrup, Lemon, Fresh strawberry & Basil 

JOHN DALY  

Vodka, Lemonade, Iced Tea 

PEACH MARGARITA  

Tequila, Orange Liquor, Lime, Fresh Peach Puree 

FITZGERALD  

Gin, Campari, Lemon, Bitters 

HUGO SPRITZ  

St. Germain Elderflower Liquor, Mint, Prosecco 

MEZCALITA  

Uno Mezcal, Orange Liquor, Lime, Pineapple 

 

 

 

 

BOTTLED BEER 

Domestic 6 | Import 7 

Corona Corona Light 

Budweiser Bud Light 

Coors Light Peroni 

Heineken Heineken Light 

Michelob Ultra Heinekn 00 (N/A) 

Hazy Little Thing IPA Miller Light 

Modelo Modelo Oro 

High Noon Sun Cruiser  

      Watermelon/Peach 

 

WINE GL BTL 

SPARKLING 

Prosecco, Zardetto, Italy (187ml) 12 42 

Brut, Laurent-Perrier, France (187ml) 25  - 

WHITE 

Pinot Grigio, Capasaldo, Italy 9 33 

Sauvignon Blanc, Ant Moore, NZ 10 36 

Chardonnay, Wente, Monterey, CA 12 44 

Chardonnay, Cellar No. 8, CA 9 34 

Chardonnay, Roco, Willamette Valley, OR - 68 

Sancerre, J. de Villebois, France 19 67 

ROSE 

Hecht & Bannier, France 14 49 

Summer In A Bottle, Wolffer Estate, NY - 71 

RED 

Pinot Noir, Diora, Monterey, CA 14 49 

Pinot Noir, Roco, Wilamette Valley, OR 18 65 

Merlot, Maddalena, Paso Robles, CA 14 48 

Cabernet Sauvignon, Highlands 41, CA 11 39 

Cabernet Sauvignon, Beringer,  18 68 

      “Knights Valley”, Napa Valley, CA   

Super Tuscan, Mongrana, Tuscany 17 64 

Chianti Classico, Borgo Scopeto, Tuscany 14 51 

 

 

 

 

BEER ON TAP 

Stella Artois  8 

Founder’s Mortal Bloom Hazy IPA  8 

Michelob Ultra  6 

Guinness  8 

Five Boroughs Summer Ale  8 

Garvie’s Point Prybil Pale Ale  8 

WINE - COCKTAILS - BEER 

THE MARKER 

NON-ALCOHOLIC -5- 

 

 
PEACH ICED TEA 

 

CUCUMBER COOLER 


