
Market 2010 – Summer Restaurant Week Menu – $30.10 

“Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne 
illness, especially if you have certain medical conditions.” 

Choice of Appetizer, Soup, or Salad 
Fried Calamari 

Crackling Squid with Spicy Marinara 
 

Charcuterie Plate 
Prosciutto, Soppressata, Assorted Cheese, Marinated 

Olives, Whole Grain Mustard, Grilled Baguette 
 

Crab Spring Rolls 
Jumbo Lump Crab Meat, Julienne Vegetables,  

Asian Dipping Sauce  
 

Tuna Chips 
Yellow Fin Tuna, Hawaiian Salsa, Asian Citrus 

Vinaigrette Served on Won Ton Chips 
 

Buffalo Rock Shrimp 
Frank’s Hot Sauce, Celery Sticks, Blue Cheese Dip 

 

Market Meatballs 
Pork, Veal and Beef Meatballs,  

Served with a Grilled Garlic Ciabatta Loaf 
 

French Toast Bufala Mozzarella 
Tomato Basil with Creamy Pesto Sauce 

Misch’s Rice Rounds 
Risotto with Hot and Sweet Sausages, an Array of Fine 

Cheese Breaded and Deep Fried,  
Served with Tomato Sauce 

 

Sweet Corn Soup 
Basil, Roasted Corn, Garlic 

 

Market Clam Chowder 
New Zealand Cockles, Potatoes, Carrots, Celery, 

Onions, and Cream 
 

Market Greens 
Local Greens, Tomatoes, French Breakfast Radish, 

Champagne Vinaigrette 
 

“Junky Monkey” 
Fresh Baby Greens, Dried Cranberries, Sugared 

Hazelnuts, Clementine Oranges and Banana Infused 
Vinaigrette 

 

Caesar Salad 
Romaine, Garlic Croutons, Shavings of Reggiano 
Parmesan Cheese with a Classic Caesar Dressing 

 
Choice of Entrée 

Maine Diver Scallops 
“Cream-less” Creamed Spinach, Roasted Cauliflower, 

Black Truffle Vinaigrette 
 

Slow Roasted Salmon 
Meyer Lemon Vinaigrette, Cauliflower Puree, Tuscan 

Style Rapini 
 

Tilapia 
Pan Seared, Thin Beans, Red Bliss Potatoes, Gazpacho 

Vinaigrette 
 

Bolognese 
Cut Rigatoni, Ragu of Pork, Veal and Beef with House 

Made Tagliatelle 
 

Farfalle 
Spring Peas, Pancetta, Garlic, 

Favas, Parmagiano 
 

Strozzapreti 
Twisted Pasta, Spicy Italian Sausage, Slivered Garlic, 

Red Pepper, and Broccoli Rabe 
 
 

 
 

Spaghetti with Meatballs 
Thin Spaghetti, Pork, Veal, Beef, Meatballs, 

Tomato Sauce, Basil 
 

Market Burger 
Toasted English Muffin, Aged Vermont Cheddar, 

Boulangerie Onions, Beer Battered Onion Rings and 
Bistro Fries 

 

Pork Saltimbocca 
Garlic Mashed Potatoes, Shitake Mushrooms, 

Marsala Wine 
 

Roasted Natural Chicken 
Hen of the Woods, Asparagus, Garlic Potato Puree, 

Roasted Vegetables, Natural Jus 
 

Char Grilled “Flat Iron Steak” 
Mashed Potato, Wild Arugula, 

Chimichurri Sauce 
 

Baby Back Ribs 
Pork Ribs, with Sweet Potato Fries,  

Served with Sliced Watermelon 



Market 2010 – Summer Restaurant Week Menu – $20.10 

“Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne 
illness, especially if you have certain medical conditions.” 

 
Choice of Appetizer, Soup, or Salad 

 
Fried Calamari 

Crackling Squid with Spicy Marinara 
 

Buffalo Rock Shrimp 
Frank’s Hot Sauce, Celery Sticks,  

Blue Cheese Dip 
 

Sweet Corn Soup 
Basil, Roasted Corn, Garlic 

 

 

Market Clam Chowder 
New Zealand Cockles, Potatoes, Carrots, Celery, 

Onions, and Cream 
 

Market Greens 
Local Greens, Tomatoes, French Breakfast Radish, 

Champagne Vinaigrette 
 

Caesar Salad 
Romaine, Garlic Croutons, Shavings of Reggiano 
Parmesan Cheese with a Classic Caesar Dressing 

 
 
 

Choice of Entrée 
 

Maine Diver Scallops 
“Cream-less” Creamed Spinach, Roasted 

Cauliflower, Black Truffle Vinaigrette 
 

Slow Roasted Salmon 
Meyer Lemon Vinaigrette, Cauliflower Puree, 

Tuscan Style Rapini 
 

Tilapia 
Pan Seared, Thin Beans, Red Bliss Potatoes, 

Gazpacho Vinaigrette 
 

Bolognese 
Cut Rigatoni, Ragu of Pork, Veal and Beef with 

House Made Tagliatelle 
 

Farfalle 
Spring Peas, Pancetta, Garlic, 

Favas, Parmagiano 
 
 
 
 

Strozzapreti 
Twisted Pasta, Spicy Italian Sausage, Slivered 

Garlic, Red Pepper, and Broccoli Rabe 
 

Market Burger 
Toasted English Muffin, Aged Vermont Cheddar, 
Boulangerie Onions, Beer Battered Onion Rings 

and Bistro Fries 
 

Pork Saltimbocca 
Garlic Mashed Potatoes, Shitake Mushrooms, 

Marsala Wine 
 

Proscuitto “Bruschetta” 
Mozzarella, Balsamic, Tuscan Olive Oil, Arugula 

 

Vegetable Wrap 
Roasted Vegetables, Goat Cheese, Avocado 
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