
FOR THE TABLE

SOUPS & SALADS
Add chicken or salmon to any salad $4

East Coast Crab Cakes
Two lump crab meat cakes with peppers, onions 
and seasoning.  Finished with a dill aioli. $14.99

Shrimp Cocktail
Chilled jumbo shrimp served with house spicy 

cocktail sauce. $13.99

Ahi Tuna 
Sesame crusted and seared tuna served with 

wasabi, seaweed salad, pickled ginger and soy 
sauce. $14.99

Calamari Poutine
Lightly breaded and deep fried calamari on 
a bed of fries with goat cheese and Black 

Peppercorn Alfredo.  $12.99

Crab Dip
Sriracha, crab meat, green onions and cream 

cheese. Topped with smoked Gouda and served 
with grilled focaccia bread.  $13.95

Spinach Artichoke Dip
Spinach, artichoke hearts, cream cheese and 
seasonings blended together and topped with 

melted cheese. Served with tortilla chips. $9.99

New England 
Clam Chowder
Our most popular house soup.  

Bowl $6.50  |  Cup $4.50

Soup Du Jour
Daily soups created by our chefs. 

Potato Leek, Manhattan
Bowl $4.50  |  Cup $3.95

Ciopinno
Shrimp, mussels and our fresh caught market 
board fish, brought together with an herbed 
tomato broth. Served with grilled focaccia.  

Bowl $17.99

Spinach Salad
Strawberries, candied walnuts, red onions, fried 

goat cheese, balsamic reduction $10.99

Bistro House Salad
Cucumber, onions, tomatoes and mixed greens, 

finished with feta cheese. $8.99

Dave’s Caesar Salad
Chopped romaine and parmesan tossed in our 

Caesar dressing.  Topped with croutons and 
more parmesan. $9.99

Garden Salad
Mixed greens with dried cranberries, onions, 
tomatoes, toasted almonds, bacon and goat 

cheese. $ 8.95

*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry, or shellfish reduces the risk of foodborne illness. 
    Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.

Bruschetta
Tomatoes, red onions, sweet basil with olive 

tapenade on focaccia flatbread.  Finished with 
parmesan and balsamic reduction $9.99

Margherita
Marinara, sliced tomato, fresh mozzarella, sweet 

basil. $8.99

French Pig
Basil pesto, apples, prosciutto, and goat cheese. 

$10.99

Greek
Dark cherry cinnamon sauce, ground lamb, 

sliced tomatoes, Kalamata olives, red onions, 
parmesan and feta, and tzatziki sauce. $12.99

Blanco
Alfredo sauce, roasted garlic, grilled chicken, 

goat cheese, parmesan and sweet basil. $11.99

FOCACCIA FLATBREADS 
(no substitutions)



Dinner Market Board
Choose from our Fresh Market Board fish and 

your choice of preparation

Dress ups (+$3.50)
Mushroom and Onions | Bèarnaise | Hollandaise

Add to any Entrée: Shrimp Skewer- $6 
Lobster Tail- $20 Crab Cake- $7

6 oz. Filet
Aged Angus beef tenderloin, seasoned and 

grilled to temp.  $28.99

12 oz. Ribeye
Aged Angus Ribeye, seasoned and grilled to 

temp.  $29.99

Shrimp Skewers (3)
Grilled jumbo shrimp, served with drawn butter. 

$29.99

Twin or Single Lobster 
Tails

South African cold water lobster tails, baked with 
wine and seasonings. Served with drawn butter. 

54.99/29.99

Ahi Tuna Dinner
Sesame crusted and seared tuna served with 

wasabi, seaweed salad, pickled ginger and soy 
sauce.  21.99

Crab Cake Dinner 
Two lump crab meat cakes with peppers, onions 
and seasonings. Finished with a dill aioli.  23.99

Beer Battered Walleye
Deep fried beer battered walleye, served with 

our house dill aioli.  $23.99 
 

Chicken Parmesan
Parmesan crusted chicken breast with marinara 

and fresh mozzarella cheese.  $15.99

Lamb Lollipops
Three grilled French boned lamb ribs served with 

a mint pesto.  $23.99

Battered Jumbo Shrimp 
5 jumbo shrimp.  $21.99

Black & Bleu
Cajun spice rubbed and topped with bleu 

cheese.

Oscar (+$5)
Seared and topped with a mini crab cake and 

hollandaise.

Naked
Lightly seasoned and seared

.

Leek and Lobster (+$10)
Seared and topped with a lobster crown and 

leeks confit.

Plank
Baked on a cedar plank and finished with 

herb butter.

Asian Glaze
Seared and sake teriyaki glazed

Parmesan Crusted
Crusted on one side with parmesan and herbs, 

lightly pan fried.

Pan Fried
Lightly floured and pan fried, finished with 

lemon caper butter.

Bistro Sauce
Garlic basil mayo sauce basted on your choice 

of seafood then oven roasted.

Entrees
Comes with a side and a choice of 

side salad or soup

*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry, or shellfish reduces the risk of foodborne illness. 
    Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.



KIDS MENU
Includes 1 side, upgrade to a side salad or 

soup for $1.00

LATE NIGHT 
MENU

Friday - Saturday
9:30pm - Close

Grilled Cheese
American cheese melted between two pieces of 

toasted sourdough.  $5.50

Mac N’ Cheese
Macaroni wth three melted cheeses. $4.50

Kid Burger
4 oz. beef patty grilled and served on a brioche 

bun.  Lettuce, tomato, onion and pickles 
available upon request. $6.00 Add cheese $0.50

Chicken Strips
Breaded chicken breast deep fried and served 

with a side of honey mustard. $7.50

Market Kids Fish n Chips
Chef’s choice battered fish, served with French 

fries and dill aioli. $7.00

Pastas

DESSERTS

Pasta Primivera
Sauteed vegetables tossed in a garlic white wine 

sauce with linguine pasta. $15.99

Chicken Bruschetta 
Pasta

Grilled chicken, tomatoes, onions and fresh basil 
sautéed and tossed in linguine pasta. $13.95

Pasta Your Way
Choose from scallops, shrimp, mussels or 

chicken sautéed with tomatoes, spinach and 
prosciutto. Tossed in a garlic wine sauce and 

linguine pasta.  $15.99  Add additional seafood 
$2.00

Creamed Leeks and 
Spinach 

Confit leeks and spinach sautéed together and 
tossed in Alfredo and linguine pasta. $14.95

Seafood Pasta Trio
Shrimp, scallops and mussels w/ linguini, in 
a garlic butter sauce or marinara, or Alfredo. 

$23.99

Key Lime
Refreshing key lime pie finished with whipped 

cream and lime zest. $6.99

Chocolate Tort 
A rich chocolate dessert, gluten free and topped with 

whipped cream and a berry coulis. 6.99

Lemon Bars
Tangy lemon custard  on toasted shortbread. $6.99  

French Fries
Mac N Cheese
Bistro Slaw
House Salad
Caesar Salad
Asparagus

Sauteed Spinach 
Cup of Soup
Cottage Cheese
Brussel Sprouts
Vegetable Medley
Rice Pilaf

SIDES 3.50

*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry, or shellfish reduces the risk of foodborne illness. 
    Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.

Gyro Nachos
$13.99

 Sloppy Joe Slider 
$9.99

Fish Tacos
Market Price

French Pig Flat Bread
10.99

Side Salad, Cup of Soup 
& Garlic Bread

10.99


