
LUNCH &
 DINNER
APPETIZERS

Crispy Brussel Sprouts                                                       13
Roasted Garlic Aioli, Toasted Almonds, 
Balsamic-Honey Drizzle
Ahi Tuna-Avocado “Sushi Roll”                                          16            
Market Place “Ramen Style” Noodles, 
Sriracha Aioli, Crushed Peanuts
House Hickory Smoked Chicken Wings                             12
House Buffalo or Caramelized Mango BBQ Sauce
Chilled Maine Lobster & Avocado                                      18 
Old Bay Mayo, Celery, Red Onion, Crispy Rice Noodles
Ahi Tuna Tartare                                                                16 
Avocado, Shaved Radish, Sesame, Soy-Ginger Emulsion

HAND HELD
------Served With House Cut Fries------

ADD Bacon 2
SUB MP Salad, Caesar Salad, 

Sweet Potato Fries or Truffle Fries 2
 

Market Place Burger                                 14
Prime House Blend; Romaine Lettuce, 
Tomato, Shaved Red Onions, VT Cheddar, 
Roasted Garlic Aioli, Toasted Brioche Bun

Kobe Burger                                              17
Caramelized Onions & Mushrooms, 
Provolone Cheese, Black Truffle Aioli, 
Toasted Brioche Bun

MP Cheesesteak Sandwich                       18
IPA White Cheddar Cheese Sauce, 
Crispy Onions, Organic Baby Arugula, 
Grilled Demi-Baguette 

CT Lobster Roll                                         22
Tarragon Butter Poached Lobster,  
Toasted Roll Or... 
Chilled Maine Style Lobster Roll             
Old Bay Mayo, Red Onion, Celery, 
Toasted Roll

Nashville Hot Crispy Chicken Sandwich  16
Shaved Lettuce, Quick Pickles, Garlic Mayo, 
Toasted Brioche Bun

TACOS
Togarashi Spiced Ahi Tuna* Tacos         16
Organic Baby Arugula, Hass Avocado, 
Sriracha Aioli, Mango Salsa, 
Grilled Flour Tortillas 

Carne Asada Steak Tacos                        16
Fresh Pico de Gallo, Hass Avocado, 
Queso Fresco, Grilled Flour Tortilla

Blackened Chicken Tacos                       15
Fresh Pico de Gallo, Lettuce, 
Shaved Radish, Queso Fresco, 
Cilantro-Lime Crema

Crispy Point Judith Calamari                                             13
Hot Cherry Peppers, Garlic Aioli, Pomodoro Sauce
Hummus & Naan                                                               12 
Everything Spiced Hummus, Tomato & Cucumber Salad, 
Queso Fresco, Grilled Naan Bread
Market Place Blackened Chicken Nachos                          13
Blue Corn Tortilla Chips, VT Cheddar, Hot Cherry Peppers, 
Caramelized Onions, Arugula, Guacamole, Truffle Aioli
Farm to Table                                                                     17 
Crispy Brussel Sprouts, Burrata, Prosciutto di Parma, 
Spiced Fig Jam, Crushed Pistachios
Drunken PEI Mussels                                                         15 
IPA, Smoked Bacon, Roasted Garlic, Butter, Scallions, 
Grilled Bread

SOUP & 
SALADS

ENTREES
Sesame Crusted Ahi Tuna*             21/28
Market Place Ramen Style Noodles, 
Hoisin-Lemongrass Glaze, Sriracha Aioli

Miso Glazed Scottish Salmon         19/26
Coconut Scented Jasmine Rice, Sautéed 
Organic Baby Spinach, Mango Salsa

Lobster & Shrimp Risotto                     28
Local Corn, Baby Spinach, Cherry 
Tomatoes, Saffron, Aged Parmesan

Market Place Fish Fry                     17/21
Crispy Chatham Bay Cod, French Fries, 
Roasted Garlic Aioli, Sriracha Aioli

Jasmine Rice & Vegetable Bowl      15/18
Coconut Scented Jasmine Rice, Asparagus, 
Mushrooms, Baby Spinach, Sweet Corn, 
Chopped Peanuts, Sesame Seeds, 
Soy-Miso Glaze, Crispy Leeks

ADD Chicken 5 Steak* 10 Salmon* 10 
Shrimp 9

Free Bird Chicken Milanese            17/21
Arugula, Roasted Red Peppers, Cherry 
Tomatoes, Red Onions, Toasted Almonds, 
Parmesan, Preserved Lemon Vinaigrette 

Buttermilk Fried Chicken Thighs    18/22
Ginger-Scallion Potato Salad, 
Thai Peanut Vinaigrette

Market Place Rigatoni Bolognese   18/23
Beef, Veal & Sweet Italian Sausage, 
Tomato Cream Sauce, Parmesan Cheese, 
Herb Ricotta

10oz Prime NY Strip Steak*                 34
Red Bliss Whipped Potatoes, Sautéed 
Asparagus, Black Pepper-Truffle Butter

Maine Lobster Bisque                          10
Crispy Leeks

Farmhouse Salad                                 13 
Baby Field Greens, Sweet Corn, 
Cherry Tomatoes, Red Onion, Asparagus, 
Shaved Almonds, Queso Fresco, 
Citrus-Thyme Vinaigrette

Heirloom Tomato & Burrata                14
Baby Arugula, Red Onions, 
Crushed Pistachios, Basil-Mint Vinaigrette 

Caesar                                                  12
Romaine Hearts, Shaved Grana Padano 
Cheese, Roasted Garlic-Herb Croutons, 
Parmesan-Anchovy Emulsion

Chopped Buffalo Chicken Salad          16
Mixed Greens, “North Country” 
Applewood Smoked Bacon, 
Beefsteak Tomatoes, Local Blue Cheese, 
Red Onion, Blue Cheese Dressing

Thai Chop Salad                                  14
Baby Greens, Red Cabbage, Carrots, 
Green Onions, Sweet Peppers, 
Sesame, Peanut-Cilantro Dressing, 
Crispy Rice Noodles

ADD:  Chicken 5 Steak* 10 Salmon* 10 
Shrimp 9

SIDES
 

Truffle Fries                                            7
Crispy Brussels Sprouts                          7

Organic Baby Spinach                            7

Red Bliss Whipped Potatoes                   7
 



{White Wines by the 
Glass}
Pinot Grigio, Anterra (IT)          8/30
Riesling, Pacific Rim, (WA)                        9/34
Prosecco, Mionetto “Organic” (IT)       10/38
Sauvignon Blanc, Dashwood (NZ)       10/38
Albariño, Calazul  (Spain)                               10/38
Rosé, Jean Luc Columbo (FR)                      10/38
Chardonnay, Rodney Strong (Sonoma)       10/38
Chardonnay, Chalk Hill (Sonoma)               12/46

                                       
{Red Wines by the 
Glass}
Red Blend, Farmhouse Red (CA)                     8/30
Red Blend, Fred’s Red (CA)        10/38
Malbec, Callia (AR)         10/38
Cabernet, Carson Scott (CA)                         8/30
Cabernet, Storypoint (CA)        10/38
Zinfandel, Angry Bunch (CA)                      10/38
Pinot Noir, Kenwood “Yalupa” (CA)            10/38
Pinot Noir, Lincourt Estate (CA)                   14/54

{Craft Cocktails}
All Craft Cocktails 13
MP Bottled Old Fashioned   
Redemption Bourbon, Coriander, 
Orange Bitters, Luxardo Maraschino

Nantucket Blueberry Lemonade 
Triple 8 Nantucket Vodka, Blueberry Nectar,
Citrus, House Lemonade

Cucumber-Cantaloupe Refresher      
Organic Prairie Cucumber Vodka,
Pureed Organic Cantaloupe, Prosecco

MP Parisian     
LVOV GF Vodka, St. Germaine Elderflower, 
Citrus Notes, Pink Grapefruit

Jalapeno-Pineapple Margarita 
Lunazul Silver Tequila Infused With 
Roasted Jalapenos, Pineapple Nectar, 
Sea Salt Rim

Grapefruit-Rose Moscow Mule 
Tito’s Handmade Vodka, 
White Grapefruit Nectar, Dry Rose, 
Fresh Lime, Regatta Craft Ginger Beer

Blood Orange Sparkler  
Oxley Cold Distilled Gin, Orange Liqueur, 
Blood Orange Nectar, Tonic, Prosecco

{Sangria}
10/Glass 38/Pitcher

Signature Red Sangria 
Passion Fruit White Sangria

{Sparkling}
Prosecco, Lunetta   36
Champagne, Perrier Jouet Gran Brut    90
Champagne, Veuve Cliquot NV 100
Champagne, Veuve Cliquot NV         140

{White}
Old World
Italy 
Pinot Grigio, Scarbolo  40
Pinot Grigio, Bertani 44
Pinot Grigio, Santa Margherita 64
Gavi, Banfi Principessa    44

Spain & Portugal 
Albarino, Marques de Caceres  52
Vinho Verde, Twin Vines           30

Germany & Austria 
Riesling, S.A. Prum “Essence” 32
Gruner Veltliner, Huber “Hugo”  37

France 
Sauvignon Blanc, La Petite Perriere       36
Sancerre, Pascal Jolivet            60
Chablis, Louis Jadot             65
Pouilly Fuisse, J.J. Vincent            75

New World 
New Zealand & South Africa
Sauvignon Blanc, Loveblock            60
Sauvignon Blanc, Mulderbosch (SA)     40
Chenin Blanc, Fleur de Cap (SA)           32

USA
Riesling, Charles & Charles, WA           36
Sauvignon Blanc, Matanzas Creek          50
Sauvignon Blanc, Cakebread            65
Chardonnay, Wente “Morning Fog”       40 
Chardonnay, St. Francis            45
Chardonnay, 
Hartford Court “Russian River”            75
Chardonnay, St. Supery “Oak Free”       56
Chardonnay, Simi            48
Chardonnay, Paul Hobbs “Crossbarn”  75 
Chardonnay, Cakebread            85

{Red}
Old World
Italy 
Chianti Classico, Rocca delle Macie              45
Chianti Classico Riserva, La Maia Lina       60 
Super Tuscan, Brancaia “Tre”             65
Brunello di Montalcino, Caparzo             85
Montepulciano, Cantina Zaccagnini             44
Valpoicella, Allegrini              52
Barolo, Fontanafredda              90

Spain
Garnacha, Las Rocas Reserve             36

France
Cotes du Rhone, Perrine “Nature”                 40
Burgundy, Dom. Faively 
               Bourgogne Rouge                                60 
Bordeaux, Chateau Greysac Medoc               64

New World 

Australia & Chile 
Malbec, Dona Paula Estate                               40
Malbec, Bodegas Norton Reserve            45
Malbec Blend, Montes “Twins”             45
Camenere, Los Vascos Grand Reserve          50

USA
Pinot Noir, Cherry Pie “Three Vineyards”  50
Pinot Noir, David Bynum                                60
Pinot Noir, Siduri “Russian River”                70
Pinot Noir, Paul Hobbs “Crossbarn”             80
Pinot Noir, Hartford Court “Lands End”    100
Pinot Noir, Ken Wright, Oregon             60
Pinot Noir, Four Graces, Oregon            75
Merlot, Alexander Valley Vineyards             52
Cabernet Sauvignon, True Myth            50
Cabernet Sauvignon, Kenwood 
                “Jack London”                                65
Cabernet Sauvignon, Joel Gott             50
Cabernet Sauvingon, Simi                               55
Cabernet Sauvingon, Sebastiani “AV”          75 
Cabernet Sauvignon, Decoy by Duckhorn  65 
Cabernet Sauvignon, Micheal David     
                “Freakshow”              70     
Cabernet Sauvignon, Clos du Val, 
                Carneros                                                100
Cabernet Sauvignon, Beringer 
                “Knight’s Valley”                               90
Cabernet Sauvignon, Roth, 
                 Alexander Valley                                80
Cabernet Sauvignon, 
                 Stag’s Leap “Artemis”                        140
Zinfandel, Ridge “Three Valleys”            75 
Red Blend, Michael David “Petite Petit”      60 
Red Blend, Bootleg             90

 

Wines By The Bottle


