
Starters 
Soup du Jour 

Made in-house daily $5.95 
 

Three Cheese French Onion Soup 
A great traditional way to start any meal $6.95 

 

Fresh Mozzarella Salad 
Layers of Buffalo mozzarella, garden tomatoes and torn basil leaves, 

accented with aged balsamic vinegar and olive oil $8.95 
 

Honey Habañero Wings 
A perfect blend of hot and sweet. Deep fried and 

served with bleu cheese dressing $8.95 
 

Crispy Gulf Shrimp 
Wrapped in shredded filo dough and fried, served with a zesty apricot 

horseradish sauce and fresh thyme $10.95 
 

Mojito Chicken Satay 
Tender skewers of char-grilled chicken served with cilantro dipping sauce $8.95 

 

Spinach & Artichoke Dip 
Blended with parmesan and Monterey Jack cheeses, 

served with flatbread and crostini $8.95 

Garden Style Salads 
Market House 

Crisp greens, roma tomatoes, red onions and cucumber, tossed with our 
red wine vinaigrette and topped with parmesan reggiano $5.95 

 

Beef Tenderloin Salad* 
Fresh baby greens, tomatoes, cucumbers and bleu cheese, topped with 

grilled lean beef tenderloin and caramelized onions $11.95 
Fat 18g, Saturated Fat 8g, Cholesterol 100mg, Carbs 14g, Protein 36g, Calories 360 

 

Mediterranean Grilled Chicken 
Skinless chicken breast grilled and served over a tossed salad of lettuces, vegetables 

and feta cheese and topped with a lemon vinaigrette $11.95 
Fat 16g, Saturated Fat 7g, Cholesterol 75mg, Carbs 43g, Protein 32g, Calories 460 

 

Traditional Caesar* 
Tender hearts of romaine tossed with our house Caesar dressing, 

asiago and herb garlic croutons $6.95 
Add Choice of One:  

Herb Grilled Chicken $9.95 Seared Salmon or Grilled Jumbo Shrimp $10.95 
 
 
 
 



Lighter Fare 
Steak House Burger 

Half pound of fresh ground beef patty grilled to order, served on a toasted roll with 
lettuce, tomato and red onion, finished with your choice of sharp cheddar, Swiss, 

Jalapeño Jack or Maytag bleu cheese, applewood bacon, mushrooms $9.95 
 

Smoked Turkey Panini 
Smoked turkey breast, Monterey Jack cheese, spinach and onions with a 

red pepper pesto dressing on a ciabatta bread $8.95 
Fat 18g, Saturated Fat 5g, Cholesterol 55mg, Carbs 33g, Protein 26g, Calories 400 

 

Grilled Chicken Muffaletta 
Grilled chicken breast layered with melted, smoked mozzarella cheese, finely chopped olives, 

capers, onions, oregano and basil, topped with stewed tomatoes 
and served on focaccia bread $9.95 

Fat 13g, Saturated Fat 2g, Cholesterol 125mg, Carbs 39g, Protein 32g, Calories 560 

Entrées 
Cedar Roasted Salmon* 

Finished with apple tarragon sauce, Yukon gold mashed potatoes and garden vegetables, 
topped with artichoke and fennel salad $23.95 

 

Rosemary Garlic Chicken 
Stuffed with wild mushrooms and oven roasted with white wine, artichokes and garlic, 

served with fingerling potatoes and garden vegetables $20.95 
 

Lemon Seared Rockfish* 
Crisp pan seared and served on crab hash and wilted spinach, finished with 

a drizzle of chili and chive oils $23.95 
 

Mussels Marinière* 
Fresh blue mussels sautéed with garlic and shallots and 

simmered in a white wine sauce $24.95 
Fat 17g, Saturated Fat 3.5g, Cholesterol 130mg, Carbs 72g, Protein 63g, Calories 750 

 

Maryland Crab Cakes 
Pan fried jumbo lump crab cakes with roasted fingering potatoes and broccoli, 

finished with spicy dijon remoulade $27.95 
 

Center Cut New York Strip* 
Steak house marinated and char-grilled to order, finished with 

Gorgonzola “butter”, Yukon gold mashed potatoes 
and garden vegetables $31.95 

 

Dan & Brad’s Rib-Eye* 
Steak house marinated and char-grilled to order, topped with 

thyme scented wild mushrooms, Yukon gold mashed potatoes 
and garden vegetables $30.95 

 
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 

your risk of foodborne illness, especially if you have certain medical conditions 
 


