THE MARKER

RESTAURANT

BUTTERNUT SQUASH SOUP* 13 LINGUINE & WHITE CLAM SAUCE 29
Toasted pepitas, créme fraiche Sautéed shrimp, spinach,
GUACAMOLE & CHIPS* 12 toasted garlic, chardonnay
CHICKEN QUESADILLA 10
BUFFALO WINGS* 16 CACIO e PEPE 33
CRISP MOZZARELLA 10 Bucatini, black truffles,
EGGPLANT PARMESAN 17 pecorino romano, black pepper
Ricotta, lemon zest, grana Padano,
mozzarella, tomato sauce EA.PPdAEDﬁE%E B?;OGL\IESE” db ; 31
PUMPKIN RAVIOLI 19 raised short rib, veal & pork, melted burrata
Cinnamon brown butter, sage,
toasted walnuts, pecorino Romano EICOLTA (?NOC?Hl " 28
RISOTTO CROQUETTES 10 rispy BIUSSERs sprou’s, panceric,
shaved pecorino, pistachio pesto cream
CLAMS OREGANATA 12
CRISPY FRIED CALAMARI 16
BLACKENED SALMON TACOS* 16
Pickled fennel, cucumber relish, cilantro, HALF ROASTED CHICKEN 29
roasted tomato salsa, lime cream Sauteed spinach & mushrooms,
BIRRIA TACOS* 16 ricotta herb gnocchi, pan jus
Braised short rib, jack cheese, tomatillo salsa, au jus
SWEET CHILI GLAZED SHRIMP 18 EH'C'fENbP/?RM_E,SAN . 26
LETTUCE WRAPS roccoli rabe, linguini pomodoro
CHICKEN SCARPARIELLO* 30
On the bone, roasted peppers, onion,
LITTLE NECK CLAMS “/2 dz)* 12 sweet sausage, rosemary, lemon, potatoes
BLUE POINT OYSTERS (1/2 dz)* 21 CHICKEN MARSALA 26
Broccoli rabe, mashed potatoes
SHRIMP COCKTAIL* 19
MACADAMIA CRUSTED SCOTTISH SALMON 34
Grilled bok choy, shaved vegetables,
dried cherry basmati rice, red curry coconut sauce
BABY GEM CAESAR PAN ROASTED ICELANDIC COD* 32
White anchovy, garlic crumbs, parmesan snow 14 Sauteed artichokes, cherry tomato, zucchini,
ICEBERG WEDGE* 15 spinach, little neck clams, olive & caper fapenade
Pancetta, tomato, red onion, black pepper, %
orgonzola dressing GRILLED FILET MIGNON 48
Potato gratin, baby carrots, asparagus, sauce Robert
COBB SALAD* 16
Romaine, blue cheese, tomatoes, cucumber, GRILLED ANGUS SKIRT STEAK 38
red onion, avocado, bacon, Garlic mashed potatoes,
hard-cooked egg, red wine dressing grilled vegetables, chimichurri
ROASTED CORN & ARUGULA* 14 STEAK FRITES* 42
Shaved fennel, radish, cucumber, feta, Garlic green beans, fruffle parmesan fries,
roasted peppers, pepitas, sherry vinaigrette peppercorn sauce
ROASTED BEET SALAD™ , 19 ROASTED BERKSHIRE PORK CHOP* 29
Frisee lettuce, sliced avocado, pickled red onions, Roasted potatoes, broccoli rabe
radish, blueberries, Heirloom tomatoes, o !
orange segments, toasted pepitas, whipped feta, cherry pepper vinegar sauce
maple infused balsamic reduction
PROSCIUTTO & BURRATA* 21
Heirloom tomato, arugula,
balsamic reduction, olive oil
SAUTEED SPINACH* 10
BROCCOLI RABE* 12
PARISIAN BACON CHEESE BURGER 19 BRUSSEL SPROUTS & BACON* 10
Comte cheese, sweet caramelized onions, MIXED GRILLED VEGETABLES* 10
arugula, dijonaise SAUTEED MUSHROOMS* 11
BLACKENED CHICKEN SANDWICH 18 RICOTTA GNOCCHI 14
Cheddar cheese, lettuce, tomato, FRENCH FRIES / SWEET / TRUFFLE PARM* 9/12
red onion, spicy aioli MASHED POATOTES* 10
PHILLY CHEESESTEAK 22 MAC & CHEESE 12
Sautéed onions, roasted peppers, provolone
CAJUN SHRIMP WRAP 22
Avocado, lettuce, tomato, red onion,
chipotle aioli, spinach wrap *Gluten free menu items are marked with an asterisk
CRISPY FISH SANDWICH 1 Please inform your server of any food allergies

Tempura battered cod, lettuce, celery root slaw,
avocado, tartar sauce, brioche bun, French Fries

***Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness



