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DEVILED FARM EGG gf [12]

smoked chipotle aioli, frito crunch

BUTTERMILK FRIED PICKLES v [14]

spicy dipping sauce

TRUFFLE FRITES gf/v [12]

aged parmigiano, truffle aioli

SHORT RIB EMPANADA [16]

roasted poblano & sweet onions,  
cotija cheese, salsa roja, cilantro crema  

HICKORY SMOKED CHICKEN WINGS gf [16]

house buffalo, smokey bbq or  
sweet & spicy sesame

CRISPY POINT JUDITH CALAMARI [17.5]

hot cherry peppers, garlic aioli,  
pomodoro sauce, fresh lemon

CRISPY BRUSSELS SPROUTS gf/v [16]

mystic cheese, co. “chesire cheddar”, 
truffle honey, pimenton

CRISPY SUSHI* gf [19]

ahi tuna, crispy rice, ginger-soy,  
dynamite sauce

BLACKENED CHICKEN NACHOS gf [18]

blue corn tortilla chips, guacamole, 
vermont white cheddar, hot cherry peppers, 
caramelized onions, arugula, truffle aioli

MUSSELS POT* [19]

white wine & roasted garlic cream,  
charred ciabatta   

MEZZE DIPS [18]

hummus, whipped eggplant, veggies,  
warm pita bread

WINTER FARMHOUSE SALAD gf [15]

field greens, roasted butternut squash, 
apples, pomegranate, pecans, goat cheese,  
maple-dijon vinaigrette

CAESAR [14]

romaine hearts, shaved grana padano, roasted 
garlic-herb croutons, classic caesar dressing

ROASTED BEET SALAD gf/v [16]

kale, quinoa, black mission figs, greek yogurt, 
crushed hazelnuts, aged balsamic

CHOPPED COBB SALAD [16]

chopped lettuce, avocado, egg, cucumber, 
tomato, mystic cheese, co. “chesire cheddar”, 
red onion, apple-wood bacon, crispy onions, 
roasted garlic vinaigrette

CRISPY BUFFALO CHICKEN [21]

field greens, grape tomato, red onions, 
cucumbers, bacon lardons, blue cheese 
dressing

VEGGIE HAYSTACK BOWL gf/v+ [19] 

sticky rice, roasted sweet potato, beets, 
cauliflower & brussels sprouts, crispy chick 
peas, cabbage, maple-tahini vinaigrette

SWEET & SPICY CHICKEN BOWL [23]

sticky rice, crispy ‘freebird farm’ chicken 
avocado, arugula, fire roasted corn salsa, 
radish, cilantro lime crema

TEMPURA SHRIMP BOWL [24]

sticky rice, edamame, shredded veggies,  
chopped peanuts, creamy spicy sauce

AHI TUNA POKE BOWL gf [25]

sticky rice, cucumber, avocado, edamame,  
red cabbage, sriracha dynamite sauce, 
furikake

PROTEIN:
CHICKEN [7], STEAK* [12],  

SALMON* [12], SHRIMP [12]

MARKET PLACE BURGER* [18]

prime beef blend, lettuce, beefsteak tomato, 
red onions, vermont white cheddar,  
roasted garlic aioli, toasted brioche bun

KOBE BURGER* [19.5]

mushrooms, caramelized onions, truffle aioli, 
aged provolone, toasted brioche bun

VEGAN BURGER v+  [19]

avocado, red onion, truffle aioli, arugula, 
beefsteak tomato, vegan mozzarella,  
grilled sourdough bread

SHORT RIB FOCCACIA [21]

caramelized onions, white cheddar & 
provolone cheese, natural jus dipping sauce

STEAK SANDWICH* [22]

prime ny strip, tillamook cheddar,  
caramelized onions, ‘seacoast’ mushrooms, 
aioli, garlic bread baguette 

CRISPY CHICKEN SANDWICH [16.5]

roasted garlic aioli, hot honey, house pickles, 
shredded lettuce, toasted brioche bun

CRISPY FISH SANDWICH [19]

chatham cod, cheddar, jalapeno napa slaw,  
tomato, remoulade, toasted brioche bun

SUB: FARMHOUSE SALAD, CAESAR SALAD,  
TRUFFLE FRIES, OR SWEET POTATO FRIES [3]

STARTERS

SALADS & BOWLS HAND-HELDS

MARKETPLACEKITCHENBAR.COM  /   @MARKETPLACE.KITCHENANDBAR

FARM TO TABLE BOARD gf
crispy brussels sprouts, shaved prosciutto, 

burrata, crushed pistachios, fig jam

[22]

[served with fries]

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.  
If you have a food allergy, please speak with the manager, the chef or your server. 20% Gratuity will be added to parties of 8 or more.

PAN ROASTED MARKET FISH gf [36]

roasted tomatoes & butternut squash,  
shaved fennel

SKILLET ROASTED SALMON* gf [29]

winter squash risotto, braised kale,  
bourbon maple, toasted pumpkin seeds

‘CHATHAM BAY’ FISH FRY [27]

crispy chatham bay cod, french fries, 
remoulade, malt vinegar

FENNEL CRUSTED AHI TUNA* gf [34]

olive oil potato, braised leeks,  
bistro greens, saba

BOUILLABAISSE* gf [36]

french seafood stew with shrimp, mussels, 
cod, yukon potatoes, provencal tomato broth,  
garlic ciabatta

LITTLE BIRD gf [27]

pan-roasted ‘free bird farm’ chicken,  
crispy potatoes, brussels, butternut squash,  
pan sauce

BRAISED SHORT RIB gf [34]

cauliflower gratin, red wine-lingonberry jus, 
horseradish gremolata

PRIME NY STRIP* gf [39]

mashed potato, roasted ‘seacoast’ mushrooms 
& onions, sauce diane

CHICKEN POT PIE [25]

root vegetables, peas, potatoes, velouté,  
flaky pastry crust

BISTRO STEAK & FRITES* gf [29.5]

parmigiano fries, truffle aioli

FRESH SEAFOOD

MEAT & POULTRY

RIGATONI BOLOGNESE [25]

beef & sweet italian sausage, parmigiano, 
pomodoro cream sauce, whipped ricotta

GNOCCHI [25]

hand-made pasta pillows, sweet potato,  
spicy italian sausage, kale, parmigiano,  
roasted garlic pan sauce

MAC & CHEESE [24]

gobetti pasta, smoked gouda bechamel, 
caramelized onions, bacon parmigiano bread 
crumbs

BUTTERNUT SQUASH RAVIOLI [26]

sage brown butter, parmigiano, pistachios, 
pomegranate

SUB GLUTEN FREE PASTA [3]

GF = [GLUTEN FREE]  | V = [VEGETARIAN] | V+ = [VEGAN]
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RBOTTLED OLD FASHIONED  [14]

local bourbon, corriander simple, house bitters

ESPRESSO MARTINI [14]

espresso, coffee liquor, vanilla vodka, cold foam

UNION MANDATED BREAK [14]

mezcal union, combier, pomegranate, lime, lava salt

BEES KNEES [14]

bar hill honey gin, honey simple, lemon

PARISIAN [13]

vodka, elderflower liqueur, grapefruit, lemon

JACK RABBIT [14]

reposado tequila, blood orange, campari, lime, agave

BIG APPLE  [14]

calvados, macadamia liqueur, amaro, brown sugar syrup, 
peychaud’s bitters

GOING BANANAS  [14]

black strap rum, campari,  verdrenne banana liqueur,  
dash mole bitters

BIG GIRLS DON’T CHAI [14]

clarified bourbon, maple, chai, lemon, all spice

POMEGRANATE SPRITZ [8]

pomegranate juice, lime, honey, soda 

CUCUMBER MOJITO [8]

fresh cucumber juice, lime, mint, simple, soda

SPICY PINEAPPLE [8]

pineapple juice, muddled jalepeno, fresh lime, ginger beer

RED OR WHITE [13]

seasonal

SPARKLING & ROSÉ

PROSECCO BRUT, casalforte, italy [10/38]

ROSÉ, jean-luc colombo , france [12/46]

ROSÉ, whispering angel, france [16/62]

WHITE

PINOT GRIGIO, anterra, italy [11/42]

PINOT GRIGIO, danzante, italy [12/48]

DRY RIESLING, pacific rim, washington [10/38]

SAUVIGNON BLANC, lobster reef, new zealand [11/42] 

SAUVIGNON BLANC, peter yealands, new zealand [12/46]

ALBARIÑO, martin codax, spain [11/42]

CHARDONNAY, castle rock winery, california [11/42]

CHARDONNAY, kendall jackson, california [13/46]

CHARDONNAY, chalk hill, sonoma [15/58]

RED
CABERNET SAUVIGNON, ryder estate, california [11/42]

CABERNET SAUVIGNON, story point, california [13/50]

CABERNET SAUVIGNON, justin, california [18/70]

PINOT NOIR, mon frere, california [11/42]

PINOT NOIR, kenwood “yalupa”, california [13/48]

MALBEC, callia, argentina [10/38]

RED BLEND, farmhouse red, california [10/38]

MONTEPULCIANO, visconti, italy [12/46]

MERLOT, clos du bois, california [12/46]

CRAFT COCKTAILS

MOCKTAILS

SANGRIA

WINE BY THE GLASS

MARKETPLACEKITCHENBAR.COM  /   @MARKETPLACE.KITCHENANDBAR

WINE BY THE BOTTLE

HALF BOTTLES
SAUVIGNON BLANC, honig, california 2019 [29]

CHARDONNAY, alexander valley vineyards, california 2017 [27]

ROSÉ, miraval, france 2020 [36]

FUME BLANC, grgich hill estate, california 2018 [39]

PINOT NOIR, banshee, california 2018 [30]

MALBEC, antigal uno, argentina [27]

CABERNET SAUVIGNON, st. francis,  california [36]

[half bottles excluded from wine promotion]

SPARKLING & ROSÉ
CHAMPAGNE, gh mumm [85]

CHAMPAGNE, vollereaux [90]

CHAMPAGNE, louis roederer collection 242 [140]

WHITE
PINOT GRIGIO, scarbolo, italy [45]

PINOT GRIGIO, bertani, italy [46]

PINOT GRIGIO, santa margherita, italy [65]

GAVI, banfi principessa, italy [45]

ALBARINO, marques de caceres, spain [55]

VINHO VERDE, boradbent, portugal [32]

RIESLING, s.a. prum “essence”, germany [42]

GRUNER VELTINER, visiom, austria [39]

SAUVIGNON BLANC, la petite perriere, france [36]

LA POUSSIE, sancerre, france [70]

CHABLIS, louis jadot, france [70]

POUILLY FUISSE, j.j. vincent, france [75]

SAUVIGNON BLANC, loveblock, new zealand [62]

SAUVIGNON BLANC, mulderbosch, south africa [42]

CHENIN BLANC, fleur de cap, south africa [35]

RIESLING, j lohr bay mist, california [35]

SAUVIGNON BLANC, matanzas creek, california [54]

SAUVIGNON BLANC, cakebread, california [68]

CHARDONNAY, wente, “morning fog”, california [44]

CHARDONNAY, st. francis, california [48]

CHARDONNAY, freemark abby, california [82]

CHARDONNAY, simi, california [52]

CHARDONNAY, paul hobbs, california [78]

CHARDONNAY, cakebread, california [88]

RED
CHIANTI CLASSICO, rocca delle macie, italy [48]

CHIANTI CLASSICO RISERVA, la maia lina, italy [60]

SUPER TUSCAN, brancaia “tre”, italy [65]

BRUNELLO DI MONTALCINO, caparzo, italy [85]

MONTEPULCIANO, cantina zaccagnini, italy [46]

VALPOICELLA, allegrini, italy [52]

BAROLO, fontanafredda, italy [90]

GARNACHA, campo viejo, spain [39]

TEMPRANILLO, campo viejo, spain [34]

COTES DU RHONE, perrine “nature”, france [40]

BORDEAUX, chateau greysac medoc, france [52]

MALBEC, dona paula estate, argentina [40]

MALBEC, bodegas norton reserve, argentina [45]

MALBEC BLEND, montes “twins”, chile [45]

CAMENERE, montes alpha, chile [52]

PINO NOIR, dom. faively bourgogne rouge, france [62]

PINOT NOIR, cherry pie “three vineyards”, california [52]

PINOT NOIR, david bynum, california [64]

PINOT NOIR, siduri “russian river”, california [72]

PINOT NOIR, paul hobbs “crossbarn”, califronia [84]

PINOT NOIR, belle gloss clark & telephone, california [125]

PINOT NOIR, ken wright, oregon [62]

PINOT NOIR, four graces, oregon [79]

MERLOT, alexander valley vineyards, california [55]

CABERNET SAUVIGNON, true myth, california [55]

CABERNET SAUVIGNON, kenwood “jack london”, califronia [68]

CABERNET SAUVIGNON, joel gott, california [54]

CABERNET SAUVINGON, simi, california [58]

CABERNET SAUVINGON, sebastiani “av”, california [78]

CABERNET SAUVIGNON, decoy by duckhorn, california [70]

CABERNET SAUVIGNON, micheal david “freakshow”, california [74]

CABERNET SAUVIGNON, clos du val, carneros, california [100]

CABERNET SAUVIGNON, beringer “knight’s valley”, california [95]

CABERNET SAUVIGNON, roth, alexander valley [85]

CABERNET SAUVIGNON, stag’s leap “artemis”, california [145]

ZINFANDEL, ridge “three valleys”, california [78]

RED BLEND, michael david, “petite petit”, california [62]

RED BLEND, bootleg, california [95

HAPPY HOUR MONDAY - FRIDAY 3-6PM 
BRUNCH EVERY SUNDAY 

NEWTOWN - SEPT 2024
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