
DINNER 

BENTO BOX SAMPLER 9 
Panko Crusted Crab Cake, Asian Barbeque Duck Cigars, Chicken Spring Roll  
 
 

 

CHICKEN SPRING ROLL 7 
Vietnamese Style, Daikon and Carrot Slaw, Ponzu Sauce  
 
 

 

PANKO CRUSTED CRAB CAKE & SHRIMP TEMPURA 9 
Mache, Sweet Chili Sauce, Sriracha Aïoli  
 
 

 

SEARED AHI TUNA 9 
Pepper Crusted Ahi Tuna, Wakame Seaweed Salad 
Sweet Chili Sauce, Soy Sauce, Pickled Ginger, Wasabi 

 

 
 

 

ASIAN BARBEQUE DUCK CIGARS 8 

SM
AL

L 
PL

AT
ES

 

Moo Shu wrapped, Piña Colada dipping sauce  

  
 
 

 

LOADED BAKED POTATO SOUP 6 
Bacon, Scallions, Cheddar Cheese  
 
 

 

ROASTED CHICKEN TORTILLA 6 
Roasted Chicken, Pico de Gallo, Tortilla Strips  
 
 

 

CLASSIC CAESAR SALAD 7 
Crisp Hearts of Romaine, Grated Parmesan Cheese, Grilled Crostini  
 
 

 

MSBG SALAD 7 
Mixed Greens, Brandied Cherries, Almonds, Maytag Bleu Cheese, Champagne 
Vinaigrette 

 

 
 

 

BABY SPINACH SALAD 7 

STA
RT

ER
S 

Strawberries, Boursin Cheese, Lemon-Dijon Vinaigrette  
 
 
 

ALL SANDWICHES ARE SERVED WITH CHOICE OF 
FRENCH FRIES, ONION RINGS OR SWEET POTATO FRIES 

 
SIGNATURE BURGER 12 
½ lb Angus Beef, Lettuce, Tomato, Onion, Challah Oat Bun, choice of Cheese  

 
 

CRAB CAKE SANDWICH 18 
Jumbo Lump Crab, Lettuce, Tomato, Onion, Rémoulade, Dill Pickle Spear  
 
 

 

STEAK & CHEESE 12 
Shaved Beef, Peppers, Onions, Mushrooms, Provolone, Cheddar Cheese and  
Rosemary Demi 

 

 
 

 

ENGLISH CLUB SANDWICH 12 
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Shaved Turkey, Smoked Bacon, Fried Egg, Dijon spread  
   



 

 
 

MARKET STREET SPECIALS 
  

JOIN US EVERY MONDAY NIGHT FOR ½ OFF SELECTED BOTTLES OF WINE 
 
 

IT PAYS TO DINE EARLY! 
COME IN MONDAY – FRIDAY FROM 5:30-7:00 PM 

AND ENJOY YOUR CHOICE OF SALMON, CHICKEN OR 10 OZ PRIME RIB 
SERVED WITH SOUP OR SALAD 

$19.95 
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RACK OF LAMB 26 
Truffled Pommes Frites, Wilted Spinach, Huckleberry Gastrique  
 
 

 

SLOW ROASTED PRIME RIB 21 
Roasted Garlic Whipped Potatoes, Asparagus, Rosemary Demi   
 
 

 

  FILET MIGNON 26 
Roasted Garlic Whipped Potatoes, Broccolini, Hickory Bacon & Garlic Demi  
 
 

 

VEAL OSSO BUCCO 26 
Ditalini Pasta, Three Cheese Mornay, Sautéed Pattypan, and Sunburst Squash  
 
 

 

DILL CRUSTED SALMON ROULADE & JUMBO SHRIMP 23 
Pan Fried Polenta Cake, Sautéed Edamame, Edamame Beurre Blanc  
 
 

 

SEARED CHILEAN SEA BASS  27 
Multi-grain Pilaf, Tomatoes, Basil, Dark Balsamic Reduction, Haricot Vert  
 
 

 

SEAFOOD CIOPPINO 27 
Black Truffle Sacchetti, Shrimp, Scallops, Calamari, Mussels  
 
 

 

MSBG CRAB CAKES 28 
Sweet Corn Grits, Wilted Spinach, Citrus Beurre Blanc, Rémoulade, Sriracha Aïoli  
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 CHILI-LIME CHICKEN 18 
 Fried Tofu, Sautéed Bean Sprouts, Carrots, Snow Peas, Shiitake Mushroom,  

Lemongrass Ponzu 
 

  
 

 

 SPINACH AND GARLIC ROASTED TORTELLONI 
Sautéed Baby Squash, Wild Mushrooms, Mushroom Broth 

16 

* Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish or Eggs 
May Increase Your Risk of Food Borne Illness 

E● Parties of Six or More are Subject to an 18% Service Charge ● 


