
Appetizers
G R E E K  R I B S    $ 1 3
Breaded boneless pork bites 
tossed in Greek and lemon seasoning. 
Served with creamy dill dip.

F I S H  TAC O S    $ 1 7
Blackened haddock, shredded 
cabbage, cilantro lime dressing, diced 
tomato, green onion, chipotle sauce. 
Served on flour tortillas. 

P I T C H F O R K  F R I E S   $ 7
Choice of: gravy, cream dill dip 
or chipotle mayo.

P O U T I N E    $ 1 1
Pitchfork fries, cheese curds,
and gravy.        

G R I L L E D  C H E E S E   $ 8
Served with fries.

K I D S  S MA S H  B U R G E R   $ 1 0
Served plain with fries, add cheese $1.

C H I C K E N  F I N G E R S   $ 1 0
Served with honey garlic and fries..
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B E E F  D I P
Shaved roast beef and roasted garlic horseradish 
aioli, served on a toasted herb and garlic loaf 
from EARTH BOUND BAKERY. Served with beef au jus. 

1 / 2  O r d e r      $ 1 2
F u l l  O r d e r      $ 1 7

MA R K E T  E G G  S A L A D  S A N D W I C H   
House-made egg salad loaded with fresh dill, pickles 
and shredded lettuce.Served on choice of bread:
Marble Rye, Multi-grain or Sourdough. 

1 / 2  O r d e r      $ 1 1
F u l l  O r d e r      $ 1 3

R E U B E N  S A N D W I C H     $ 1 7
Corned beef, sauerkraut, swiss cheese, and dijon 
mustard. Served on grilled marble rye bread.

S I G NAT U R E  G R I L L E D  C H E E S E  S A N D W I C H   $ 1 6
Smoked cheddar and swiss cheese with bacon. 
Served on choice of bread: marble rye, multi-grain 
or Sourdough.

S O U T H E R N  F R I E D  C H I C K E N  S A N D W I C H  $ 1 8
Buttermilk fried chicken, chipotle mayo, and cilantro 
coleslaw. Served on a toasted brioche bun.

S MA S H  B U R G E R  " T H E  C L A S S I C "   $ 1 7
In-house smash burger, lettuce, tomato, red onion, 
pickle and roasted garlic horseradish aioli. 
Served on a brioche bun.

D I L L - I S C I O U S  W R A P      $ 1 6
Choice of grilled chicken breast or falafel with 
spinach, tomato, cucumber, red pepper, onion, dill sauce, 
feta. Tossed in Greek dressing and wrapped in a soft 
flour tortilla.

F I S H  &  C H I P S
English style beer battered haddock. Served with 
cilantro coleslaw, tartar sauce and Pitchfork fries.
1  P C       $ 1 3
2  P C       $ 1 6

Soups + Salad

Kids 

S O U P     $ 8
Choice of: Chef's Daily Creation
or Chicken Lemon Rice. 
Made fresh daily by our culinary team.
Add cheese toast $3 add garlic toast $3

C A E S A R  S A L A D    $ 1 2
Crisp romaine lettuce tossed in 
caesar dressing. Topped with chopped 
bacon, shaved parmesan and fresh 
baked croutons. 

MA R K E T  G R E E N  S A L A D   $ 1 4
Fresh strawberries, blackberries, 
cucumber, crumbled feta cheese
and market greens topped microgreens. 
Tossed in house lemon vinaigrette. 
        
Add chicken $6 add salmon for $8

Bowls
G I N G E R  B E E F  R I C E  B O W L  $ 1 6
Sweet wtih a little heat! Onion, 
carrot, broccoli, toasted sesame 
seeds on a bed of basmati rice.

B U T T E R  C H I C K E N    $ 1 6
Tender pulled chicken, tomato, 
red peppers, in our butter chicken
sauce on a bed of basmati rice.
Topped with dill cream.
Served with garlic naan.

B L AC K E N E D  S A L M O N
P O W E R  B O W L    $ 1 8
Cajun spiced salmon fillet, black 
beans, tomato, green onion, avocado 
and quinoa. Topped with house 
cilantro lime dressing.

MARKET + KITCHEN

Served Daily 11am - 9pm

+ Bacon $2  
+ Sautéed onions $1
+ Extra patty $6

+ Cheese $1  
+ Sautéed mushrooms $1
+ Smashed avocado mix $2Handheld Add-Ons:

ALLERGIES? PLEASE INFORM YOUR SERVER OF ANY DIETARY RESTRICTIONS OR ALLERGIES. OUR KITCHENS ARE NOT GLUTEN OR NUT FREE. 
CROSS CONTAMINATION MAY OCCUR. NOT ALL INGREDIENTS ARE LISTED. PLEASE SPEAK DIRECTLY TO A MANAGER IF YOUR ALLERGY IS SEVERE.

SERVED WITH SOUP OR PITCHFORK FRIES | SUBSTITUTE TO CAESAR SALAD $2 | CASITA GLUTEN-FREE BRIOCHE BUN OPTION AVAILABLE $3

Menu (12 & UNDER)




