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APPETIZERS

Spicy Buffalo Wings 7.50
hot sauce, maytag blue cheese dressing
Spinach & Artichoke Dip 9.00

parmesan cheese, crispy pita chips

Old Fashioned Sliders

special burger sauce, american cheese,
minced onion, pickle spear

3 for 6.00/ 12 for 20.00

Mixed Salad 6.00
mixed lettuces, carrots, tomatoes, onions, sweet balsamic vinaigrette

Classic Caesar 6.00
romaine hearts, creamy parmesan & garlic dressing

French Onion Soup 5.50
swiss, provolone and parmesan cheese, toasted garlic crostini

Fried Calamari 11.00
spicy charred tomato sauce, preserved lemon

Homemade Crispy Chicken Tenders 8.00
honey mustard & horseradish dipping sauces

Entrée Size Available (served with fries & cole slaw) 11.00
Markers Appetizer Combination 13.00

spicy buffalo wings, pan-fried chicken lemongrass dumplings,
spinach and artichoke dip with pita chips

HAMBURGERS & SANDWICHES
Char-Grilled Certified Angus Cheeseburger 10.50

garlic butter toasted kaiser

House Ground Turkey Burger 12.00
swiss, guacamole spread, watercress, garlic butter toasted kaiser
Char-Grilled Chicken Breast Sandwich 10.50

choice of cheese, chipotle aioli, garlic butter toasted kaiser

served with fries and wasabi cole slaw
lettuce, tomato and bermuda onion served upon request

choice of cheeses: cheddar, american, swiss, bleu, provolone, pepper jack

additional toppings: caramelized onions, sautéed mushrooms,
crispy onions, or pickled jalapeno...$.60 each smoked bacon...$.95

Southwestern Chicken Sandwich 11.00

blackened breast, jack cheese, pico de gallo, fried jalapenos,
chipotle aioli, lettuce, fries

Really Good Corned Beef Reuben 12.00

cooked in house, sauerkraut, melted swiss, russian dressing,
griddled rye, fries

Crispy Buffalo Chicken Wrap 11.00

carrots, red onions, blue cheese, romaine, buffalo sauce,
vegetable pasta salad

Falafel Pita Wrap 9.50
lettuce, tomato, red onion, tzatziki sauce, mint tabbouleh salad
Markers’ Roasted Turkey Club 12.00

hickory smoked bacon, roma tomatoes, watercress,
horseradish mayo, toasted sourdough, vegetable pasta salad

Ahi Tuna Club 14.00

sesame crusted seared rare, mixed greens, carrots, cucumber,
wasabi aioli, sour dough bread, vegetable pasta salad

SIDES
Wasabi Cole Slaw 3.50
shredded cabbage, broccoli, carrots, cucumber, sour cream dressing
Markers’ Mac N’ Cheese 4.50
four cheese sauce, parmesan cracker topping
Garlic Mashed Potatoes 3.50
French Fries 3.95

crisp and golden with side dipping sauce

Sautéed Seasonal Vegetables 3.50

chef’s selection sautéed or steamed

Sautéed Asparagus 4.50

An 18% gratuity will be charged for parties of 6 or more.

Additional vegetarian selections available.

ENTREES
Vegetable Quesadilla 10.00

black beans, grilled corn, sweet peppers & onions, avocado,
shredded jack cheddar, cilantro cream, chipotle vinaigrette salad

Fish & Chips 12.00

beer batter dipped crispy fried codfish, malt vinegar,
lemon pepper tartar sauce, wasabi cole slaw, fries

Rigatoni Primo 12.00

grilled chicken, sun-dried tomatoes, garlic, broccoli rabe,
crumbled goat cheese

Lemon Pepper Roasted Chicken 13.50

semi-boneless half chicken, grilled asparagus,
chives whipped potatoes, roasted garlic jus

Pan Roasted Tilapia 14.00
herb risotto cake, julienne spring vegetables, charred tomato vinaigrette
Grilled Shrimp & Garganelli Pasta 14.00

tube pasta, red peppers, peas, basil, white wine, garlic,
extra virgin olive oil

Pan-Roasted Atlantic Salmon 15.00

chickpea falafel cake, roasted eggplant & tahini puree,
watercress, mustard oil

Grilled Filet Mignon Tournedos 19.00

julienne vegetables, garlic mashed potatoes, crimini mushroom sauce

ENTREE SALADS
BBQ Ranch Chicken 12.00

romaine, napa cabbage, avocado, tomatoes, grilled corn,
black beans, tortilla strips, fried onion strings, chipotle vinaigrette

Classic Cobb 12.00

mixed greens, crispy chicken breast, hickory smoked bacon,
hard-boiled eggs, avocado, black olives, roma tomatoes,
crumbled blue cheese, ranch dressing

Warm Chicken & Goat Cheese 12.00

mesculan greens, tomatoes, shredded carrots, cucumbers,
red onions, toasted pita chips, sweet balsamic vinaigrette

Buffalo Salad 12.00

romaine, napa cabbage, crispy homemade buffalo chicken tenders,
carrots, red onions, tomatoes, crumbled blue cheese dressing

Ahi Tuna Salad 14.00

seared rare, asian lettuce mix, edamame, mandarin oranges, radishes,
scallions, crisp wontons, sesame seeds, wasabi ginger vinaigrette

Markers’ 1989 Chopped Salad 10.00

a dozen vegetables, chopped mixed lettuces, pita chips,
honey dijon vinaigrette, crumbled blue cheese

With Chicken
With Grilled Shrimp

additional 2.00
additional 4.00

e DAILY SPECIALS

MONDAY

Soup: Spanish Lentil Soup with Orzo 3.50/4.50
Margherita Burger 11.50
roasted tomatoes, pepperoni slices, fresh mozzarella

TUESDAY

Soup: Tomato & Basil Soup 3.50/4.50
Southwest Burger 12.00
pico de gallo, lettuce, jack cheese, chipotle mayo, fried pickled jalapenos
WEDNESDAY

Soup: Smoked Potato, Leek & Bacon 3.50/4.50
Mushroom Burger 11.50
sautéed mushrooms, melted swiss, garlic butter toasted kaiser

THURSDAY

Soup: Chicken Corn Tortilla Lime Soup 3.50/4.50
All American Burger 12.00
2 angus beef patties, american cheese, lettuce,

tomato, onions, Markers' special sauce

FRIDAY

Soup: New England Clam Chowder 3.50/4.50
Kobe Burger 15.00

choice of cheese, and one topping, garlic butter toasted kaiser




WINES GLASS 2 BOTTLE BOTTLE
RED
BOHEMIAN HIGHWAY Merlot California 7 12 22
STERLING VINTNERS COLLECTION Merlot California 13 24 46
PENFOLDS RAWSON'S RETREAT Cabernet Sauvignon Australia 7 12 22
CONCANNON Cabernet Sauvignon California 9 16 30
TRINCHERO FAMILY Cabernet Sauvignon California 11 20 38
FRANCIS COPPOLLA "DIAMOND SERIES"  Cabernet Sauvignon California 15 28 54
PEPPER WOOD GROVE Pinot Noir California 10 18 35
ROSEMOUNT Pinot Noir Australia 11 20 38
RUFFINO CHIANTI Chianti [taly 11 20 38
MENAGE A TRIOS Meritage California 12 22 42
RAVENSWOOD Petite Syrah California 11 20 38
ROSEMOUNT Shiraz Australia 11 20 38
WYNDHAM ESTATES "Bin 555" Shiraz Australia 9 16 30
XY ZINFANDEL Zinfandel California 14 26 50
PEDRONCELLI MOTHER CLONE Zinfandel California 13 24 46
WHITE
MONTEVINA Pinot Grigio California 10 18 34
BOHEMIAN HIGHWAY Pinot Grigio California 7 12 22
S.A PRUM Reisling Germany 10 18 34
KENDALL JACKSON Reisling California 11 20 38
KENDALL JACKSON Sauvignon Blanc California 11 20 38
SIMI Sauvignon Blanc California 13 24 46
BOHEMIAN HIGHWAY Chardonnay California 7 12 22
KENDALL JACKSON Chardonnay California 13 24 46
SONOMA CUTRER Chardonnay California 15 28 54
ROSE
SUTTER HOME White Merlot California Vi 12 22
CHAMPAGNE
MOET AND CHANDON Champagne France 75
KORBEL Champagne California 7
BEERS
DOMESTIC IMPORT DRAFT 120z 200z
BUD 4.25 HEINEKEN 5.50 BUD AMERICAN ALE 3.50 5.50
BUD LIGHT 4.25 HEINEKEN LIGHT ~ 5.50 MICHELOB ULTRA 3.50 5.50
BUD LIGHT LIME 4.25 AMSTEL 5.50 ggg;?g'jg:” 2'28 2'28
MILLER LITE 4.25 CORONA 5.50 GUINNESS 5 o5 7 50
MILLER HIGH LIFE 4.25 HOEGAARDEN 6.25 STELLA ARTOIS 525 7 50
COORS LIGHT 4.25 HOFBRAU
HEEE WEIZEN 750 SAM ADAMS LAGER 5.25 7.50
MGD 64 4.25 16.907 SAM ADAMS SEASONAL 5.25 7.50
ODOULS 4.25 BLUEMOON 5.25 7.50
YUENGLING 3.50 5.50
Tax is included on both draft and bottled beer. BEER PADDLE SAMP.LER 7.50
select any 4 drafts served in 5 oz tasters
BAR COCKTAILS NON-ALCOHOLIC BEVERAGES
Mango Mojito 8.00 SODA 2.50
rum, mango puree, fresh mint, lime, soda coke, diet coke, sprite, gingerale, lemonade
Sweet Passion 9.00 FRESH BREWED ICED TEA 2.50
t drink with tic taste of vodka, cointreau,
?)asasri](%r{ frrLllri]t pvtjlree,ar;riﬁoblecrryaz (ﬁn(ﬂje \jll?icei comirest COFFEE 2.50
Bombay Spritzer 8.00 TEA 2:50
bombay sapphire, st germain, sprite & lime ESPRESSO 2.75
“J.C."” Iced Tea 8.00 CAPPUCCINO 3.50
averna amaro, cointreau, orange juice, splash of soda and rosemary sprig FLAVORED TEAS 295
Spicy Margarita (160z) 8.00 FLAVORED LEMONADE 2.95
tequilla, triple sec, fresh lime, agave nectar, splash of oj, jalapeno slices
The “HOMERUN" 7.00
a shot of cuervo traditional tequila and a bottle of bud light lime
Green Apple Martini 9.00
house-made apple vodka, chilled with a splash of apple sour
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