
MARKET SALAD Always Fresh and Inventive Chef’s Daily Preparation of Greens, Garnishes and Dressing   Available most Days……………………mp 

BACON-BLEU CHEESE SALAD Dressed Romaine with Crisped Bacon, Tomato, Castleventrano Olives and Red Onion …….…..…12.95 

CAESAR SALAD   Delicious Classic Recipe Dressing, Shaved Parmesan Cheese and House Style Crout0ns…………………………..…...9.5  
                            ADD TO ANY SALAD    GRILLED CHICKEN BREAST OR WILD OREGON BAY SHRIMP  $5.95 ADDN’L 

NORTHWEST CLAM CHOWDER or  DAILY SOUP  5.5 cup / 7 bowl   OYSTER STEW with Herbs, Wine and Cream^^ mp    

CLASSIC CIOPPINO Select Market Seafood Simmered in Saffron-Enriched Tomato-Wine Stock with Aioli-drenched Croutes…...15.95 

APPETIZERS 

MUSHROOM PÂTÉ’  Vegetarian yet Robust Served with Garnitures and Garlic Toasts…………...………………………..…..........................9 
FRITO MISTO   Quick Fried Wild California Calamari, Import Olives, Vegetables and Lemon with House Fry Sauce……………..….....12.5 
P.F.O.s  Flour-Dredged, Pan-Fried Washington Oysters with House-made Remoulade………………………….……………………..... market price ^^ 

SMOKED SALMON SPREAD  Savory Recipe Served with Toasted Pita and Pickled Jalapeños…………..……………..…..…..….....…11.5  
BAY SHRIMP COCKTAIL  Premium Wild Oregon Shrimps with House Cocktail Sauce ……………………….…….…….….……………….10.5 
SAGANAKI  Crusted, Melty Kasseri Cheese with Seasonal Fruits, Chutney and Greek Pita Points ……………….…………..……………...…12.5  
HUMMUS PLATE  Garlicky and Rich served with House Pickles and Toasted Pita ………………………………………….….….…………........ 8.5 
SWEET CORN-POLENTA-CHEDDAR CAKES with Tomato Salsa, Cilantro and Crema...a House Favorite!………………….………....8.5 
                        Sides...Garlic Toasted Baguette $3.50   Toasted Pita & EVOO  $3.00   Baguette & Sweet Butter  $3.25 

SALAD, CHOWDER, SOUP and STEW  

THE SWEETWATER with Our Famous Bacon Jam and Caramelized Onions…………………………...………..……..12.95 

GLORIOUS CHEESE with Melted Cheddar, Parmesan and Swiss Gruyere…………………………………...…….....11.95 

FORESTIERE with House-made Mushroom Pâté and Swiss Gruyere Cheese …………………………………..…..…....12.95 

THE BADDDD with Pickled Jalapeño, Pepper Jack Cheese and  House ‘Fire‘ Sauce …………………………..……..12.50 

QGV ‘BURGER’Custom Quinoa, Garbanzo and Roast Vegetable Patty Served Open-Faced on Cascadia GF Bun……12.95                                         
   *Gluten-Free Bun $1.95 addn’l      Add Bacon or Bacon Jam $2   Any Cheese $1.25   House Kraut  $1.5 addn’l    ‘Other’ Toppings Nominally Priced 

DESSERTS    Choose One of Our Luscious Desserts  

GOOEY BUTTER CAKE    Warmed with Scratch Whiskey Caramel Sauce and Ice Cream ………...7 
CRÊME BRULEE                Classic Burned Sugar Vanilla-enriched Cream ……………………………….6.5 
FLOURLESS CHOCOLATE CAKE with Crème Anglaise and Powdered Cacao ……………………… 6.5 

mp=market price  ^^ Mark’s Serves Only the Freshest…..Available Most Days 

*Consuming raw or less than fully cooked animal protein increases your risk for food-borne illness. 

**Allergen Alert: We use healthy and sustainable rice bran oil for many applications. We will indicate where nuts are present.  

***An 18% service charge will be added for parties of 6 Persons or greater.  Nominal Charges for requested substitutions or additional items will appear on billings. 

We Look Forward to Serving You  

Welcome to 

FRESH FISH, SEAFOOD & DAILY SPECIALS   

  Ale-Battered FISH ‘n’ CHIPS  All Varieties Wild  
Served with Potato Fries, Hand-cut Coleslaw and House  

Remoulade       ‘Panko’-Prepped Available Addn’l 
Selections & Price Varies 

Restaurant & Bar 

OYSTER SHOOTERS     Inventively Prepared NW Pacific-Waters Extra Small Oysters $2.45 each  //  Half Dozen $14.5 ^^ * 

ORDER A CUP OF CHOWDER, DAILY SOUP OR A SIMPLE SALAD    
With Any Non-Appetizer Or Dessert Item For Only $4.95 Addn’l 

MARK’S CLASSIC SHOOTER  Patron Silver Tequila Mignonette with Cocktail Sauce 
BLOODY MARY  House ‘Mary Mix, a Splash of Monopolowa Vodka and Lemon 
SIDEWAYS  Cucumber, Jalapeño, Mint, Hendrick’s Gin 
PUCKER  Absolut Ruby Vodka, Citrus Peel, Coriander, Rice Wine Vinegar, Agave’ 

PACIFIC SOLE 
Baked Layered Wild Oregon Sole With Select Seasonal  

Vegetables and Pan Sea Stock-Wine Butter Sauce   
       Served with House Pilaf    16.95 

BURGERS  One-Third Pound Beef Patty Prepared ‘Well Done’*   
                         Served on a Buttery Grilled Brioche Bun with L.T. & O., House Condiments and Potato Fries 

SHOOTER SAMPLER 
One of Each (4)  9.5  

PASTA SPECIAL 
Both Classic and Inventively Prepared 

Pasta Dishes Served with Flair   mp 

DAILY ‘MARKET ‘SPECIALS mp 
 Direct From your Market Menu 

Seasonal, Local & Chef-Crafted  Preparations   

Back by  
Demand 

Classic  

CARNE ASADA 16.95 
Grilled Finely Trimmed Choice Beef Loin  
with Flavors of Cilantro, Cumin and Lime 

Served a’Top Corn Cakes w/ Salsa and Crema 


