Mot Dboce

STARTERS

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 bbqg or
sweet & spicy sesame

SALADS & BOWLS

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

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

FRESH SEAFOOD

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]

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

MEAT & POULTRY

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

o\"€N+B4"’,‘
w1
pLb

4 ush >
9, N
Horm+®

2

2AR + £,
ETTN

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

MUSSELS POT [19]

white wine & roasted garlic cream,
charred ciabatta

MEZZE DIPS [18]

hummus, whipped eggplant, veggies,
warm pita bread

FARM TO TABLE BOARD gf

crispy brussels sprouts, shaved prosciutto,
burrata, crushed pistachios, fig jam

[22]

HAND-HELDS

[served with fries]

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]

THE CLASSICS

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]

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

MARKETPLACEKITCHENBAR.COM / @MARKETPLACE.KITCHENANDBAR
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CRAFT COCKTAILS

BOTTLED OLD FASHIONED [14]
local bourbon, corriander simple, house bitters

ESPRESSO MARTINI [15]
espresso, coffee liqueur, 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 [14]
vodka, elderflower liqueur, grapefruit, lemon

JACK RABBIT [14]
reposado tequila, blood orange, campari, lime, agave

FIGGY SMASH [14]
rum, triple sec, sage simple, lemon, fig & sage muddle

CHILI PALOMA [14]
tequila, chili liqueur, grapefruit, lime

GOLDEN ORCHARD [14]
gin, pear juice, vanilla simple, lemon

MOCKTAILS

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

SANGRIA

RED OR WHITE [13]
seasonal — ask your server

WINE BY THE GLASS

SPARKLING & ROSE

PROSECCO BRUT, casalforte, italy [10/38]
ROSE, jean-luc colombo , france [12/48]
ROSE, whispering angel, france [16/62]
WHITE

PINOT GRIGIO, anterra, italy [11/42]
PINOT GRIGIO, danzante, italy [12/48]
SAUVIGNON BLANC, lobster reef, new zealand [11/42]
SAUVIGNON BLANC, peter yealands, new zealand [12/48]
CHARDONNAY, castle rock winery, california [11/42]
CHARDONNAY, kendall jackson, california [12/486]
CHARDONNAY, chalk hill, sonoma [15/58]
RED

PINOT NOIR, mon frere winery, california [11/42]
PINOT NOIR, banshee california [14/54]
MALBEC, callia, argentina [11/42]
CABERNET SAUVIGNON, ryder estate, california [11/42]
CABERNET SAUVIGNON, storypoint, california [13/50]
CABERNET SAUVIGNON, bonanza, california [16/62]
CHIANTI, danzante, italy [11/42]
MERLOT, bonterra, california [11/42]

WINE BY THE BOTTLE

HALF BOTTLES

SAUVIGNON BLANC, honig, california 2019
CHARDONNAY, alexander valley vineyards, california 2017
MALBEC, antigal uno, argentina

CABERNET SAUVIGNON, st. francis, california

[half bottles excluded from wine promotion]

SPARKLING & ROSE

SPARKLING ROSE, belaire, france

CHAMPAGNE, bollinger special cuve’e brut, france
CHAMPAGNE, louis roederer, france

CHAMPAGNE, emmolo methode traditionnelle, california
ROSE, aix, france 2020

WHITE

PINOT GRIGIO, eisacktaler kellerei, italy 2019
ARNEIS, vietti, italy 2017

ALBARINO, blanquito, spain 2021

BURGUNDY, vincent girardin meursault ‘les narvaux’, france 2016
CHABLIS, jean grossot, france 2018

SANCERRE, de ladoucette ‘comte lafond’, france 2021
SAUVIGNON BLANC, craggy range, new zealand 2021
RIESLING, dr. loosen, germany 2018

SAUVIGNON BLANC, emmolo, napa 2019
CHARDONNAY, jordan, russian river valley 2018
CHARDONNAY, sonoma cutrer, russian river 2018

RED

PINOT NOIR, louis jadot, france 2018

CHIANTI CLASSICO, bibbiano 2018

BAROLO, vietti ‘castiglione’ 2015

CAPARZO, brunello di montalcino 2015

AMARONE DELLA VALPOLICELLA, tedeschi 2014
COTES DU RHONE, domaine de la solitude, france 2019
RIOJA RESERVA, muga 2016

TEMPRANILLO, ‘sangre de toro’, spain 2020
GARNACHA, rioja ‘campo viejo’, spain 2016

BORDEAUX ROUGE, le'gende, france 2017

MALBEC, ALTA VISTA, ARGENTINA 2020

MALBEC, luca, argentina 2015

PINOT NOIR, meiomi 2018

PINOT NOIR, eloun, oregon 2018

PINOT NOIR, hartford court, russian river valley 2019
RED BLEND, orin swift ‘abstract’, california 2019

RED BLEND, orin swift, the prisoner 2019

ZINFANDEL, orin swift ‘8 years in the desert’ 2019
CABERNET SAUVIGNON, paul hobbs, nappa 2016
CABERNET SAUVIGNON, simi, alexander valley 2018
CABERNET SAUVIGNON, sequoia grove, napa 2016
CABERNET SAUVIGNON, sebastiani, alexander valley 2018
CABERNET SAUVIGNON, joel gott, california 2018
CABERNET SAUVIGNON, jordan, alexander valley 2016
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Mot Dboce

HALF PRICE BOTTLES OF WINE
[every sunday & monday up to $99]

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

MARKETPLACEKITCHENBAR.COM / @MARKETPLACE.KITCHENANDBAR
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