TUESDAY-SATURDAY

ORDER &
PAY BY PHONE

206.842.1633

MU

Oysters on the Half Shell
CHILLED VERJUS MIGNONETTE 21

Deviled Eqggs

PASTURED HEYDAY FARM EGG,
HOUSE-MADE MAYONNAISE,
FRESH WATERCRESS 9

Wild Gulf Prawns

WOOD-FIRED WITH FENNEL,
GARLIC AND LEMON 20

Wild Local Albacore Tuna lartare

SESAME OIL, SOY SAUCE,
HOUSE-MADE CHIPS 15

Heyday Farms Chicken Liver Paté
RED ONION JAM & TOAST 18

SCGUPES
*

French Onion Soup
RICH BEEF STOCK, GRUYERE 14

Soup of the Day 12

— SIDES ——

Two Marché Bread Rolls
WITH CULTURED BUTTER 4

Twice Baked Potato
WASHINGTON GROWN RUSSET WITH
GRUYERE, CREME FRAICHE, GREEN ONION
AND BACON 12

French Fries 9

RESTAURANT

A

BAINBRlDGE

ROME OF COMFORT FOOD TO O

LES PLATS

KA

The Market Vegetable Plate
FIVE VEGETABLES FIVE WAYS 26

“Pasta Special”
SELECTIONS CHANGE DALY M.P

The “Royale” with Cheese
SKAGIT RIVER RANCH GROUND BEEF
HOUSE-MADE KAISER ROLL
FRENCH FRIES 19
— burger add-ons —
SKAGIT RIVER RANCH BACON 4
HOUSE-MADE RED ONION JAM 4
ROGUE RIVER BLUE 4

Wild King Salmon, Wood-Fired
FINGERLING POTATOES,
BROCCOLINL AIOLI 38

Steak & Frites

GRASS-FINISHED BEEE FRENCH FRIES
OR MIXED LOCAL GREENS 39

Salade Nicoise

WOOD-FIRED WILD LOCAL ALBACORE,
OVEN-ROASTED TOMATOES,
FINGERLING POTATOES, GREEN BEANS
NICOISE OLIVES 28

Bacon Wrapped Meatloaf

SKAGIT RIVER RANCH BEEF
& BACON, MASHED ORGANIC YUKON
GOLDS AND PEAS 28

Mediterranean Mussels & Fries
PERNOD, FENNEL, AND CREAM 24

PROPRIETORS:
GREG AND BETSY ATKINSON

150 MADRONE LANE
BAINBRIDGE ISLAND, WA

RESTAURANTMARCHEBAINBRIDGE.COM

SALADES
KA

Mixed Organic,
Locally-Grown Greens
SHALLOT VINAIGRETTE 12

Le Cesar
ROMAINE, HOUSE-MADE CROUTONS,
REGGIANO 14
— add-ons —
SPANISH WHITE ANCHOVIES 6
SKAGIT RIVER RANCH BACON 6
HOUSE SMOKED WILD KING SALMON 7

Market Salad

HONEYCRISP APPLES,
TOASTED WALNUTS, ROGUE RIVER BLUE
CHEESE AND ARUGULA WITH APPLE CIDER
VINAIGRETTE 14

Steak Cobb Salad

WOOD-FIRED
PETITE GRASS-FINISHED STEAK,
ROGUE RIVER BLUE CHEESE,
SKAGIT RIVER RANCH BACON,
OVEN-DRIED TOMATOES,
SHALLOT VINAIGETTE 28

LES DESSERTS
A

Vanilla Bean Créme Briilée 10

Apple Tart Tatin
CARAMELIZED APPLES, BUTTER PASTRY 14

Hot Chocolate Cake
WITH WHIPPED CREAM 14

h

A dine-in service charge of 20% will be added to your bill. 100% of this charge is retained by Restaurant Marché to be distributed to the people who serve you,
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prepare your food, and wash your dishes. If you feel that the experience did not warrant this charge please let us know.




