MARRKRETPLACE

CAFE AND LOUNGE

Lunch Hours: Monday - Friday | Tlam - 2pm

PREMIUM SPECIAL OF THE

W E E K- S17
Mexican Street Corn Chicken Bowl

Blackened Chicken, Creamy Tajin Charred Corn, Cilantro-Lime Rice,
Cotija Cheese, Black Beansm Chili Lime Sauce

SPECIAL OF THE WEEK- $I5

Manoushe
Labneh, Za'atar, Tomato, Cucumber, Parsley, Mint and Olive QOil
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DAILY SALAD OFFERINGS
Week of March 30th - April 3rd

Monday | Grilled Chimichurri Cauliflower and Lentil

Bowl V+
Puy Lentil, Frisee, Asparagus, Radish and Herb Salad, Sherry Vinaigrette

Tuesday | Mediterranean Bowl V+
Baby Arugula, Parsley, Mint Tabbouleh, Red Pepper Hummus, Fiery Broccoli,
Marinated Eggplant, Slow-Cooked Artichokes, Cured Red Tomato, Kalamata
Olives, Pita Crisps

Wednesday | Southwest Taco Bowl V
Bibb Lettuce, Charred Corn, Jicama Slaw, Black Beans, Tomato, Cotija
Cheese, Avocado, Cilantro, Crispy Tortillas, Chipotle Lime Dressing

Thursday | Caesar
Hearts of Romaine, Asiago Cheese, Marinated White Anchovies, Focaccia
Croutons, Caesar Dressing

Friday | Soba Noodle Bowl V+

Buckwheat Soba Noodles, Napa Cabbage, Carrot, Baby Bok Choy, Edamame,
Scallions, Crispy Wontons, Cilantro, Sesame Ginger Soy Dressing




MARRKRETPLACE

CAFE AND LOUNGE

Lunch Hours: Monday - Friday | Tlam - 2pm

PREMIUM SPECIAL OF THE

W E E K- S17
Chicken or Paneer Tiki Masala Bowl

Crispy Chicken or Paneer, Tiki Masala Sauce, Quinoa, Cool Mint
Sauce, Pickled Red Onion, Sliced Cucumber, Coleslaw

SPECIAL OF THE WEEK-8§13
Italian Cold Cuts Sandwich

Capicola, Mortadella, Ham, Provolone, Pickled Banana Peppersm Dijonnaise,
Ciabatta
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DAILY SALAD OFFERINGS

Week of April 6th - April 10th

Monday | Soba Noodle Bowl

Buckwheat Soba Noodles, Napa Cabbage, Carrot, Baby Bok Choy, Edamame,
Scallions, Crispy Wontons, Cilantro, Sesame Ginger Soy Dressing

Tuesday | Grilled Chimichurri Cauliflower

and Lentil Bowl V+
Puy Lentil, Frisee, Asparagus, Radish and Herb Salad, Sherry Vinaigrette

Wednesday | Mediterranean Bowl V+
Baby Arugula, Parsley, Mint Tabbouleh, Red Pepper Hummus, Fiery Broccoli,
Marinated Eggplant, Slow-Cooked Artichokes, Cured Red Tomato, Kalamata
Olives, Pita Crisps
Thursday | Southwest Taco Bowl V
Bibb Lettuce, Charred Corn, Jicama Slaw, Black Beans, Tomato, Cotija
Cheese, Avocado, Cilantro, Crispy Tortillas, Chipotle Lime Dressing

Friday | Caesar

Hearts of Romaine, Asiago Cheese, Marinated White Anchovies, Focaccia
Croutons, Caesar Dressing




MARRKRETPLACE

CAFE AND LOUNGE

Lunch Hours: Monday - Friday | Tlam - 2pm

PREMIUM SPECIAL OF THE

W EE K- $I7
Beef Birria Burger

Braised Beef, Onions, Cilantro, Beef Consomme, Brioche Bun

SPECIAL OF THE WEEK- $I5

Chicken Parm Hoagie
Breaded Chicken, Marinara Sauce, Mozzarella, Parmesan, Basil on a Sub Roll

R R PPN R RN RER LY

DAILY SALAD OFFERINGS
Week of April 13th - April 17th

Monday | Caesar

Hearts of Romaine, Asiago Cheese, Marinated White Anchovies, Focaccia
Croutons, Caesar Dressing

Tuesday | Soba Noodle Bowl
Buckwheat Soba Noodles, Napa Cabbage, Carrot, Baby Bok Choy, Edamame,
Scallions, Crispy Wontons, Cilantro, Sesame Ginger Soy Dressing

Wednesday | Grilled Chimichurri Cauliflower and

Lentil Bowl V+
Puy Lentil, Frisee, Asparagus, Radish and Herb Salad, Sherry Vinaigrette

Thursday | Mediterranean Bowl V+
Baby Arugula, Parsley, Mint Tabbouleh, Red Pepper Hummus, Fiery Broccoli,
Marinated Eggplant, Slow-Cooked Artichokes, Cured Red Tomato, Kalamata
Olives, Pita Crisps
Friday | Southwest Taco Bowl V

Bibb Lettuce, Charred Corn, Jicama Slaw, Black Beans, Tomato, Cotija Cheese,
Avocado, Cilantro, Crispy Tortillas, Chipotle Lime Dressing




MARRKRETPLACE

CAFE AND LOUNGE

Lunch Hours: Monday - Friday | Tlam - 2pm

PREMIUM SPECIAL OF THE

W E E K- S17
BBQ Mac and Cheese Bowl

Elbow Macaroni, House Cheese Blend, BBQ Pulled Pork, Baked
Beans, Scallions

SPECIAL OF THE WEEK-8§13
Blackened Chicken Sandwich

Southern-style Spice Blend, Crispy Onions, Pepper Jack Cheese, Coleslaw,
Remoulade
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DAILY SALAD OFFERINGS

Week of April 20th - April 24th
Monday | Southwest Taco Bowl V

Bibb Lettuce, Charred Corn, Jicama Slaw, Black Beans, Tomato, Cotija Cheese,
Avocado, Cilantro, Crispy Tortillas, Chipotle Lime Dressing

Tuesday | Ceasar
Hearts of Romaine, Asiago Cheese, Marinated White Anchovies, Focaccia
Croutons, Caesar Dressing

Wednesday | Soba Noodle Bowl

Buckwheat Soba Noodles, Napa Cabbage, Carrot, Baby Bok Choy, Edamame,
Scallions, Crispy Wontons, Cilantro, Sesame Ginger Soy Dressing

Thursday | Grilled Chimichurri Cauliflower and

Lentil Bowl V+
Puy Lentil, Frisee, Asparagus, Radish and Herb Salad, Sherry Vinaigrette

Friday | Mediterranean Bowl V+
Baby Arugula, Parsley, Mint Tabbouleh, Red Pepper Hummus, Fiery Broccoli,
Marinated Eggplant, Slow-Cooked Artichokes, Cured Red Tomato, Kalamata
Olives, Pita Crisps




MARRKRETPLACE

CAFE AND LOUNGE

Lunch Hours: Monday - Friday | Tlam - 2pm

PREMIUM SPECIAL OF THE

W E E K- S17
BBQ Mac and Cheese Bowl

Elbow Macaroni, House Cheese Blend, BBQ Pulled Pork, Baked
Beans, Scallions

SPECIAL OF THE WEEK-8§13
Blackened Chicken Sandwich

Southern-style Spice Blend, Crispy Onions, Pepper Jack Cheese, Coleslaw,
Remoulade
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DAILY SALAD OFFERINGS

Week of April 20th - April 24th
Monday | Southwest Taco Bowl V

Bibb Lettuce, Charred Corn, Jicama Slaw, Black Beans, Tomato, Cotija Cheese,
Avocado, Cilantro, Crispy Tortillas, Chipotle Lime Dressing

Tuesday | Ceasar
Hearts of Romaine, Asiago Cheese, Marinated White Anchovies, Focaccia
Croutons, Caesar Dressing

Wednesday | Soba Noodle Bowl

Buckwheat Soba Noodles, Napa Cabbage, Carrot, Baby Bok Choy, Edamame,
Scallions, Crispy Wontons, Cilantro, Sesame Ginger Soy Dressing

Thursday | Grilled Chimichurri Cauliflower and

Lentil Bowl V+
Puy Lentil, Frisee, Asparagus, Radish and Herb Salad, Sherry Vinaigrette

Friday | Mediterranean Bowl V+
Baby Arugula, Parsley, Mint Tabbouleh, Red Pepper Hummus, Fiery Broccoli,
Marinated Eggplant, Slow-Cooked Artichokes, Cured Red Tomato, Kalamata
Olives, Pita Crisps




MARRKRETPLACE

CAFE AND LOUNGE

Lunch Hours: Monday - Friday | Tlam - 2pm

PREMIUM SPECIAL OF THE

W E E K- S17
Viethamese Caramelized Pork Bowl

Sticky Vietnamese Lemongrass Pork, Jasmine Rice, Shredded
Cabbage, Grated Carrots, Fresh Cucumber, Cilantro

SPECIAL OF THE WEEK- S
Tandoori Chicken Wrap

Roasted Tandoori Chicken, Lettuce, Tomato, Mango Salsa, Cucumber Yogurt,
Tortilla Wrap
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DAILY SALAD OFFERINGS

Week of April 27th - May 1st

Monday | Mediterranean Bowl V+

Baby Arugula, Parsley, Mint Tabbouleh, Red Pepper Hummus, Fiery Broccoli,
Marinated Eggplant, Slow-Cooked Artichokes, Cured Red Tomato, Kalamata
Olives, Pita Crisps
Tuesday | Southwest Taco Bowl V
Bibb Lettuce, Charred Corn, Jicama Slaw, Black Beans, Tomato, Cotija
Cheese, Avocado, Cilantro, Crispy Tortillas, Chipotle Lime Dressing
Wednesday | Ceasar

Hearts of Romaine, Asiago Cheese, Marinated White Anchovies, Focaccia
Croutons, Caesar Dressing

Thursday | Soba Noodle Bowl

Buckwheat Soba Noodles, Napa Cabbage, Carrot, Baby Bok Choy, Edamame,
Scallions, Crispy Wontons, Cilantro, Sesame Ginger Soy Dressing

Friday | Cauliflower and Lentil Bowl V+
Puy Lentil, Frisee, Asparagus, Radish and Herb Salad, Sherry Vinaigrette




	MARKETPLACE
	Lunch Hours: Monday - Friday | 11am - 2pm
	P  R  E  M  I  U  M      S  P  E  C  I  A  L      O  F      T  H  E      W  E  E  K - $17
	Blackened Chicken, Creamy Tajin Charred Corn, Cilantro-Lime Rice, Cotija Cheese, Black Beansm Chili Lime Sauce

	S  P  E  C  I  A  L      O  F      T  H  E      W  E  E  K - $15
	Manoushe
	Labneh, Za’atar, Tomato, Cucumber, Parsley, Mint and Olive Oil


	D  A  I  L  Y       S  A  L  A  D       O  F  F  E  R  I  N  G  S
	Week of March 30th - April 3rd
	Puy Lentil, Frisee, Asparagus, Radish and Herb Salad, Sherry Vinaigrette
	Tuesday | Mediterranean Bowl V+
	Baby Arugula, Parsley, Mint Tabbouleh, Red Pepper Hummus, Fiery Broccoli, Marinated Eggplant, Slow-Cooked Artichokes, Cured Red Tomato, Kalamata Olives, Pita Crisps

	Wednesday | Southwest Taco Bowl V
	Bibb Lettuce, Charred Corn, Jicama Slaw, Black Beans, Tomato, Cotija Cheese, Avocado, Cilantro, Crispy Tortillas, Chipotle Lime Dressing

	Thursday | Caesar
	Hearts of Romaine, Asiago Cheese, Marinated White Anchovies, Focaccia Croutons, Caesar Dressing

	Friday | Soba Noodle Bowl V+
	Buckwheat Soba Noodles, Napa Cabbage, Carrot, Baby Bok Choy, Edamame, Scallions, Crispy Wontons, Cilantro, Sesame Ginger Soy Dressing


	Mexican Street Corn Chicken Bowl
	Monday | Grilled Chimichurri Cauliflower and Lentil Bowl V+



	MARKETPLACE
	Lunch Hours: Monday - Friday | 11am - 2pm
	P  R  E  M  I  U  M      S  P  E  C  I  A  L      O  F      T  H  E      W  E  E  K - $17
	Crispy Chicken or Paneer, Tiki Masala Sauce, Quinoa, Cool Mint Sauce, Pickled Red Onion, Sliced Cucumber, Coleslaw

	S  P  E  C  I  A  L      O  F      T  H  E      W  E  E  K - $15
	Italian Cold Cuts Sandwich
	Capicola, Mortadella, Ham, Provolone, Pickled Banana Peppersm Dijonnaise, Ciabatta


	D  A  I  L  Y       S  A  L  A  D       O  F  F  E  R  I  N  G  S
	Week of April 6th - April 10th
	Buckwheat Soba Noodles, Napa Cabbage, Carrot, Baby Bok Choy, Edamame, Scallions, Crispy Wontons, Cilantro, Sesame Ginger Soy Dressing
	Tuesday | Grilled Chimichurri Cauliflower and Lentil Bowl V+
	Puy Lentil, Frisee, Asparagus, Radish and Herb Salad, Sherry Vinaigrette

	Wednesday | Mediterranean Bowl V+
	Baby Arugula, Parsley, Mint Tabbouleh, Red Pepper Hummus, Fiery Broccoli, Marinated Eggplant, Slow-Cooked Artichokes, Cured Red Tomato, Kalamata Olives, Pita Crisps

	Thursday | Southwest Taco Bowl V
	Bibb Lettuce, Charred Corn, Jicama Slaw, Black Beans, Tomato, Cotija Cheese, Avocado, Cilantro, Crispy Tortillas, Chipotle Lime Dressing

	Friday | Caesar
	Hearts of Romaine, Asiago Cheese, Marinated White Anchovies, Focaccia Croutons, Caesar Dressing


	Chicken or Paneer Tiki Masala Bowl
	Monday | Soba Noodle Bowl



	MARKETPLACE
	Lunch Hours: Monday - Friday | 11am - 2pm
	P  R  E  M  I  U  M      S  P  E  C  I  A  L      O  F      T  H  E      W  E  E  K - $17
	Braised Beef, Onions, Cilantro, Beef Consomme, Brioche Bun

	S  P  E  C  I  A  L      O  F      T  H  E      W  E  E  K - $15
	Chicken Parm Hoagie
	Breaded Chicken, Marinara Sauce, Mozzarella, Parmesan, Basil on a Sub Roll


	D  A  I  L  Y       S  A  L  A  D       O  F  F  E  R  I  N  G  S
	Week of April 13th - April 17th
	Hearts of Romaine, Asiago Cheese, Marinated White Anchovies, Focaccia Croutons, Caesar Dressing
	Tuesday |  Soba Noodle Bowl
	Buckwheat Soba Noodles, Napa Cabbage, Carrot, Baby Bok Choy, Edamame, Scallions, Crispy Wontons, Cilantro, Sesame Ginger Soy Dressing

	Wednesday | Grilled Chimichurri Cauliflower and Lentil Bowl V+
	Puy Lentil, Frisee, Asparagus, Radish and Herb Salad, Sherry Vinaigrette

	Thursday | Mediterranean Bowl V+
	Baby Arugula, Parsley, Mint Tabbouleh, Red Pepper Hummus, Fiery Broccoli, Marinated Eggplant, Slow-Cooked Artichokes, Cured Red Tomato, Kalamata Olives, Pita Crisps

	Friday | Southwest Taco Bowl V
	Bibb Lettuce, Charred Corn, Jicama Slaw, Black Beans, Tomato, Cotija Cheese, Avocado, Cilantro, Crispy Tortillas, Chipotle Lime Dressing


	Beef Birria Burger
	Monday | Caesar



	MARKETPLACE
	Lunch Hours: Monday - Friday | 11am - 2pm
	P  R  E  M  I  U  M      S  P  E  C  I  A  L      O  F      T  H  E      W  E  E  K - $17
	Elbow Macaroni, House Cheese Blend, BBQ Pulled Pork, Baked Beans, Scallions

	S  P  E  C  I  A  L      O  F      T  H  E      W  E  E  K - $15
	Blackened Chicken Sandwich
	Southern-style Spice Blend, Crispy Onions, Pepper Jack Cheese, Coleslaw, Remoulade


	D  A  I  L  Y       S  A  L  A  D       O  F  F  E  R  I  N  G  S
	Week of April 20th - April 24th
	Bibb Lettuce, Charred Corn, Jicama Slaw, Black Beans, Tomato, Cotija Cheese, Avocado, Cilantro, Crispy Tortillas, Chipotle Lime Dressing
	Tuesday |  Ceasar
	Hearts of Romaine, Asiago Cheese, Marinated White Anchovies, Focaccia Croutons, Caesar Dressing

	Wednesday | Soba Noodle Bowl
	Buckwheat Soba Noodles, Napa Cabbage, Carrot, Baby Bok Choy, Edamame, Scallions, Crispy Wontons, Cilantro, Sesame Ginger Soy Dressing

	Thursday | Grilled Chimichurri Cauliflower and Lentil Bowl V+
	Puy Lentil, Frisee, Asparagus, Radish and Herb Salad, Sherry Vinaigrette

	Friday | Mediterranean Bowl V+
	Baby Arugula, Parsley, Mint Tabbouleh, Red Pepper Hummus, Fiery Broccoli, Marinated Eggplant, Slow-Cooked Artichokes, Cured Red Tomato, Kalamata Olives, Pita Crisps


	BBQ Mac and Cheese Bowl
	Monday | Southwest Taco Bowl V



	MARKETPLACE
	Lunch Hours: Monday - Friday | 11am - 2pm
	P  R  E  M  I  U  M      S  P  E  C  I  A  L      O  F      T  H  E      W  E  E  K - $17
	Elbow Macaroni, House Cheese Blend, BBQ Pulled Pork, Baked Beans, Scallions

	S  P  E  C  I  A  L      O  F      T  H  E      W  E  E  K - $15
	Blackened Chicken Sandwich
	Southern-style Spice Blend, Crispy Onions, Pepper Jack Cheese, Coleslaw, Remoulade


	D  A  I  L  Y       S  A  L  A  D       O  F  F  E  R  I  N  G  S
	Week of April 20th - April 24th
	Bibb Lettuce, Charred Corn, Jicama Slaw, Black Beans, Tomato, Cotija Cheese, Avocado, Cilantro, Crispy Tortillas, Chipotle Lime Dressing
	Tuesday |  Ceasar
	Hearts of Romaine, Asiago Cheese, Marinated White Anchovies, Focaccia Croutons, Caesar Dressing

	Wednesday | Soba Noodle Bowl
	Buckwheat Soba Noodles, Napa Cabbage, Carrot, Baby Bok Choy, Edamame, Scallions, Crispy Wontons, Cilantro, Sesame Ginger Soy Dressing

	Thursday | Grilled Chimichurri Cauliflower and Lentil Bowl V+
	Puy Lentil, Frisee, Asparagus, Radish and Herb Salad, Sherry Vinaigrette

	Friday | Mediterranean Bowl V+
	Baby Arugula, Parsley, Mint Tabbouleh, Red Pepper Hummus, Fiery Broccoli, Marinated Eggplant, Slow-Cooked Artichokes, Cured Red Tomato, Kalamata Olives, Pita Crisps


	BBQ Mac and Cheese Bowl
	Monday | Southwest Taco Bowl V



	MARKETPLACE
	Lunch Hours: Monday - Friday | 11am - 2pm
	P  R  E  M  I  U  M      S  P  E  C  I  A  L      O  F      T  H  E      W  E  E  K - $17
	Sticky Vietnamese Lemongrass Pork, Jasmine Rice, Shredded Cabbage, Grated Carrots, Fresh Cucumber, Cilantro

	S  P  E  C  I  A  L      O  F      T  H  E      W  E  E  K - $15
	Tandoori Chicken Wrap
	Roasted Tandoori Chicken, Lettuce, Tomato, Mango Salsa, Cucumber Yogurt, Tortilla Wrap


	D  A  I  L  Y       S  A  L  A  D       O  F  F  E  R  I  N  G  S
	Week of April 27th - May 1st
	Baby Arugula, Parsley, Mint Tabbouleh, Red Pepper Hummus, Fiery Broccoli, Marinated Eggplant, Slow-Cooked Artichokes, Cured Red Tomato, Kalamata Olives, Pita Crisps
	Tuesday |  Southwest Taco Bowl V
	Bibb Lettuce, Charred Corn, Jicama Slaw, Black Beans, Tomato, Cotija Cheese, Avocado, Cilantro, Crispy Tortillas, Chipotle Lime Dressing

	Wednesday | Ceasar
	Hearts of Romaine, Asiago Cheese, Marinated White Anchovies, Focaccia Croutons, Caesar Dressing

	Thursday | Soba Noodle Bowl
	Buckwheat Soba Noodles, Napa Cabbage, Carrot, Baby Bok Choy, Edamame, Scallions, Crispy Wontons, Cilantro, Sesame Ginger Soy Dressing

	Friday | Cauliflower and Lentil Bowl V+
	Puy Lentil, Frisee, Asparagus, Radish and Herb Salad, Sherry Vinaigrette


	Vietnamese Caramelized Pork Bowl
	Monday | Mediterranean Bowl V+




