STARTERS AND SALADS
ADD ON FLAVORS: CHICKEN 9, SHRIMP 12, SALMON 12

Butternut squash chowder brisket pastrami,
spiced chantilly, brioche croutons 15 GF

Chilled oysters lemon, classic mignonette 21 GF
Shrimp cocktail lemon, cocktail sauce 22 GF

Marquis salad bibb lettuce, baby romaine, fines
herbes, shallot vinaigrette 14 GF

Caesar salad baby romaine, black pepper,
Parmesan lavash 14 GF

Focaccia smoked salmon, goat cheese mousse,
trout roe, dill 15

Roasted spice carrot apple, black mission fig
quinoa, Manchego, sherry vinaigrette 16 GF

SANDWICHES

Bacon, egg, and cheese smash burger 4oz beef
patty, applewood smoked bacon, Swiss cheese
Mornay, bell pepper ketchup, brioche 19

Marq burger two 4oz. patties, cooper sharp,
pork belly, pickles, marq sauce, brioche 21

Pulled beef French dip braised short rib,
caramelized onions, provolone, horseradish
remoulade, pepper shooter, kaiser roll 19

Classic Reuben corned beef sauerkraut, Swiss,
Russian dressing, rye 18

Grays fried chicken sandwich
iceberg lettuce, pickles, chipotle aioli, brioche 18

MAIN

Rigatoni sausage and peppers

tomato sauce, ltalian sausage, country pork,
peppers, hard-cooked egg, Calabrian chili,
Parmesan crumbles 28

King Salmon New England-style clam chowder,
braised savoy cabbage 33

Beef short rib braised sweet and sour endive,
hazelnuts, duck fat pommes frites, kale 42 GF

Chicken milanese sausage and
root vegetable gravy, crisp brussels sprout leaves,
waffle croutons, hot honey, sage 32

MARQ COFFEE BAR
ADD ON FLAVORS: vanilla, caramel or hazelnut 1
Espresso 4

Americano 4
Cappuccino 5

Hot latte 5

Cold brew 6
Cocktails

Mimosa 13

Bloody Mary 15
Beermosa 12
Poinsettia 13
Grapefruit paloma 13
Wine By The Glass
1925 Prosecco

Veneti, IT, NV 14

Pinot Grigio, Cantina
Alto Adige, IT, 2022 14

Obsidian Ridge
Carneros, CA, 2021 20

Cabernet Sauvignon, Treana

Paso Robles, CA, 202116

DESSERT

Housemade baked cookies and vanilla gelato 10

Nicholas’ assorted gelatos and sorbets
butter cookie 10

Seasonal wild berry Greek yogurt streusel 10

Consuming raw or under cooked meats, poultry,
seafood or eggs may increase your risk of food
borne illness.

Please notify your server if you have any allergies.

GF - Can be made gluten firee upon request



