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SMALL PLATES

Fried Pickles V 10.5
Chipotle Dipping Sauce

Evel ing Spiced Pretzel Sticks 11.5
IPA-White Cheddar Cheese Fondue

Truffle-Parmesan Fries GF/V 9 .5
Truffle Aioli

Crispy Cauliflower Bites V 14
General Tso’s Sauce,
Toasted Sesame Seeds, Fresh Lime

+0 SHARE

Crispy Brussels Sprouts GF/V 16
Roasted Garlic Aioli, VT Goat Cheese,
Crushed Pecans, Maple-Balsamic

Crispy Avocado-Tuna Roll* 18
Market Place “Ramen Style” Noodles,
Sriracha Aioli, Pickled Ginger, Furikaki,
Chopped Peanuts

House Hickory Smoked Chicken Wings GF 16

House Buffalo, Smokey BBQ or
Sweet & Spicy

Crispy Point Judith Calamari 17
Hot Cherry Peppers, Garlic Aioli,
Pomodoro Sauce, Fresh Lemon

Market Place Blackened Chicken Nachos GF 18

Blue Corn Tortilla Chips,
Vermont White Cheddar,
Caramelized Onions, Guacamole

Hot Cherry Peppers, Fresh Arugula, Truffle Aioli

Drunken Mussels Pot 18

Garlic, Shallot, TPA, ?\gplewaod Smoked Bacon,

Cream, House Made Ciabatta Bread

Chicken Empanadas 16
Salsa Roja, Cojita Cheese

Short Rib Poutine 18
Crispy Wedge Fries, Rosemary Gravy,
Vermont White Cheddar Curds

Mediterranean Board GF/V 18

Roasted Garlic Hummus, House Made Falafel,
Tabbouleh Salad, Tahini Sauce, Crumbled Feta,

Grilled Naan Bread

Farm to Table Board GF 22
Crispy Brussels Sprouts,
Shaved Prosciutto di Parma, Burrata,
Crushed Pistachios, Balsamic Reduction

PLANT BASED

Vegan Nachos GEF/V+ 19

Crispy Blue Corn Tortilla Chips,
Vegan Mozzarella, Hot Cherry Peppers

Caramelized Onions, Plant Based Gmund“éeef”,

Baby Arugula, Vegan Truffle Aioli,
Fresh Guacamole

Veggie Haystack GF/V+ 19.5
Stlrﬁcy Rice, Spiced Chickpeas,
Butternut Squash, Carrots, Red Cabbage,
Radish, Scallions, Crispy Root Vegetables,
Maple-Tahini Citronette

“Impossible” Burger V+ 19

Arugula, Avocado, Red Onion, Beefsteak Tomato,

Vegan Mozzarella, Truffle Aioli,
Grilled Sourdough Bread
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FISH

Sesame Crusted Ahi Tuna* 25/32
Ramen Style Noodles, Edamame & Avocado,
Ginger-Soy Vinaigrette

Skillet Roasted Atlantic Salmon* GF 23/29
Whipped Sweet Potatoes,
Shaved Brussels Sprouts, Crispy Root Vegetables,
Truffle Viniagrette

Beer Battered Fish & Chips 19/26
Crispy Chatham Bay Cod, Malt Vinegar Fries,
Lemon-Caper Remoulade

Pan Seared Scallops GF 36
Butternut Squash Risotto,
Blood Orange & Sage Brown Butter Sauce

MEAT & POULTRY

Roasted “Free Bird Farm” Chicken GF 19/25
Fingerling Potatoes,
Roasted Heirloom Carrots & Brussels
Lemon-Herb Pan Gravy

Buttermilk Fried Chicken 19/25
Red Bliss Whipped Potatoes, Pickled Celery,
Buttery Hot Sauce

120z NY Strip* GF 39
Red Bliss Whipped Potatoes,
Heirloom Carrots, Rosemary Demi-Glace

. Tavern Meatloaf 28 .
Maple Whipped Sweet Potatoes, Crispy Onions,
Scratch Gravy

Steak Frites* GF 29
Bistro Steak, Parmesan Frites,
Black Truffle Aioli

PASTA

m$atoni Bolognese 19/25

Beef & Sweet Italian Sausage,

Pomodoro Cream Sauce, Parmigiano Cheese,
Herb Whipped Ricotta

Tavern Mac & Cheese 16/19
Caramelized Onions, Smoked Gouda Bechamel,
Parmesan Bacon Bread Crumbs
ADD: Short Rib 9, Chicken 7, Shrimp 12

GLUTEN FREE PASTA AVAILABLE
UPON REQUEST FOR 2
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Vegﬁie Haystack GF/V+ 19.5
Sticl gRice Spiced Chickpeas,
Butternut Squash, Carrots, Red Cabbage,
Radish, Scal(}ions, Crispy Root Vegetables,
Maple-Tahini Citronette

Sweet & Spicy Glazed Crispy Chicken 22
Sticky Rice, Avocado, Arugula, Radish,
Fire Roasted Corn Salsa, Cilantro Lime Crema

Crispy Dynamite Shrimp 24
Sticky Rice, Edamame, Red Cabbage,
Shredded Veggies, Chopped Peanuts,

Creamy Spicy-Scallion Sauce

Ahi Tuna Poke* GF 25
Sticky Rice, English Cucumber,
Avocado, Edamame, Red Cabbage,
Sriracha Dynamite Sauce, Furikaki

GF FOR GLUTEN FREE, V FOR VEGITARIAN, V+ FOR YEGAN

INQUIRE ABOUT GLUTEN FREE MODIFICATIONS
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SOUP & SALADS

Butternut Squash & Apple Bisque GF/V 11
Crushed Pecans

Winter Farmhouse Salad GF/V 15
Field Greens, Apples, Butternut Squash,
Dried Cranberries, Crispy Chickpeas,
Vermont Fresh Goat Cheese,
Maple-Dijon Vinaigrette

Caesar* GF 14
Shaved Grana Padano Cheese,
Crisp\}/IGarlic—Parmesan Croutons,
ouse Caesar Dressing

Tavern Chopped Salad GF/V 16
Romaine, North Country Bacon,
Banana Peppers, Cherry Tomatoes, Avocado,
Maytag Bleu Cheese, Crispy Onions,
Brown Sugar Balsamic Vinaigrette

Crispy Buffalo Chicken Salad 21
Field Greens, Grape Tomatoes, Red Onions,
English Cucumbers, Radish, Crispy Bacon,
Bleu Cheese Dressing

ADD: Chicken 7 Steak* 12
Salmon* 12, Shrimp 12

AAND HELpg

Served With Natural Cut Fries
SUBSTITUTE: Farmhouse Salad 2,
Caesar Salad*® 2, Truffle Fries 2,
Sweet Potato Fries 2,
Butternut Squash & Apple Bisque 4

Tavern Burger* 17.5
Prime House Blend, Lettuce, Beefsteak Tomato,
Red Onions, Vermont White Cheddar,
Roasted Garlic Aioli, Toasted Brioche Bun

Jailhouse Burger* 19.5
Pepper Jack Cheese, Applewood Smoked Bacon,
Arugula, Chipotle Aioli, Crispy Onions,
Toasted Brioche Bun

Truffle Burger* 18.5
Provolone Cheese, Roasted Mushrooms,
Crispy Onions, Black Truffle Aioli,
Toasted Brioche Bun

Short Rib Focaccia 19.5
Shredded Beef Short Rib, Crispy Onions,
White Cheddar & Provolone Eheese,
Natural Jus Dipping Sauce

Steak Sandwich* 19.5
Angus NY Strip, Tillamook Wisconsin Cheddar,
Caramelized Mushrooms & Onions,
Garlic Bread Baguette

Korean Fried Chicken Sandwich 16.5
Go.s}'mjang1 Glaze, Cabbage Slaw, Quick Pickles,
Garlic Mayo, Toasted Brioche Bun

Mediterranean Chicken “Wrap” 16.5
Hummus, Tabbouleh, Crumbled Feta Cheese,
Tahini Dressing, Grilled Naan Bread

Chicken Tinga Tacos 18
Avocado, Pickled Red Onions,
Crumbled Cotija, Warm Flour Tortillas

Crispy Baja Fish Tacos 18
Cabbage Slaw, Fresh Pico de Gallo,
Chipotle Crema, Warm Flour Tortillas

GLUTEN FREE ROLL AVAILABLE
UPON REQUEST FOR 2.50

Roden’s Farm, Bethlehem, CT
Oxbow Farm, Canton, CT
Sepe Farm, Newtown, CT

Waldingfield Farm, Washington, CT
Laurel Glen, Shelton, CT

Arethusa Farm, Bantam, CT
COHNECTICUNT

GROW
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20% Gratuity will be added to parties of 8 or more + 83 Share Charge for all shared entrees and sandwiches
“Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

If you have a food allergy, please speak with the manager, the chef or your server.



CRAFT COCKTAILS

MP Bottled Old Fashioned 14
Litchfield Distillery Bourbon, Coriander & Saffron Simple,

House Bitters, Ttalian Cherry & Orange Peel

Sweater Weather 13
Reposado Tequila, Pear-Ginger Sharbat Syrup, Fresh Lemon,

Ginger Liqueur

Spiced Cider Margarita 14
Blanco Tequila, Apple Cider, Fresh Lemon, Cinnamon Simple

1812 Prison Pear 14

GF Vodka, St. George Pear Liqueur, Pear Puree,

Brown Sugar Simple, Fresh Lemon

Chai Espresso Martini 14
Vanilla Vodka, Galliano Espresso Liqueur, Cononut Milk,

Chai Simple, Fresh Espresso

Bees Knees 14

Bar Hill Honey Gin, Honey Simple, Lemon Juice,

Prosecco Float

Cranberry & Orange Mule 13

GF Vodka, Cranberry Juice, Orange Liqueur, Ginger Beer

Falling For Fig 14
Bourbon, Muddled Fig, Apple Cider, Fig Liqueur

Fireside Sling 14
Litchfield Distillery Rye, Maple Syrup, Chocolate Bitters

Litchfield Winter Tyme 14
Empress Gin, Ruby Red Grapefruit Juice, Thyme Simple,

Topped With Tonic

13/Glass

Seasonal Red or White

WHITE

Pinot Grigio, Anterra (IT) 10/38
Pinot Grigio, Danzante (IT) 11/42
Sauvignon Blanc, Lobster Reef (NZ) 11/42
Sauvignon Blanc, Peter Yealands(NZ) 12/46
Chardonnay, Castle Rock Winery (CA) 10/38
Chardonnay, Mon Frere (Napa) 12/46
Chardonnay, Chalk Hill (Sonoma) 14/54
Reisling, Bex, (Germany) 10/38
SPARKLING | ROSE

Prosecco Brut, Casalforte (IT) 10/38
Rosé, Juliette Provence (FR) 10/38
Rosé, Jean-Luc Colombo (FR) 12/46
Rosé, Whispering Angel (FR) 16/62
Sparkling Rosé, Lucient Albrect Brut Rose, (FR) 14/54
RED

Cabernet Sauvignon, Ryder Estate (CA) 11/42
Cabernet Sauvignon, Story Point (CA) 12/46
Cabernet Sauvignon, Justin (NAPA) 16/62
Pinot Noir, Mon Frere (CA) 10/38
Pinot Noir, Kenwood “Yulupa’, (CA) 12/46
Pinot Noir, Lincourt Estate (CA) 14/54
Chianti, Danzante (IT) 10/38
Malbec, Callia (AR) 10/38
Zinfandel, Four Vines (CA) 10/38
Red Blend, Farmhouse Red (CA) 10/38
Cotes Du Rhone, Perrin Mature, (FR) 10/38

HALF PRICE BOTTLES OF WINE
EVERY SUNDAY & MONDAY UP TO $100
HAFPPY HOUR MONDAY - FRIDAY 3-6PM

BRUNCH EVERY SUNDAY

PLEASE DRINK RESPONSIBLY 2397750

I l @MARKETPLACE.KITCHENANDBAR

w n FACEBOOK.COM/MARKETPLACETAVERN

@MARKETPLACE.KITCHEN.BAR

WINES BY THE BOTTLE
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HALF BOTTLES

Sauvignon Blanc, Honig, (CA) 2019 29
Chardonnay, Alexander Valley Vineyards, (CA) 2017 27
Rosé, Miraval, (FR) 2020 36
Fume Blanc, Grgich Hill Estate, (CA) 2018 39
Pinot Noir, Banshee, (CA) 2018 30
Malbec, Antigal Uno, (AR) 27
Cabernet Sauvignon, St Francis, (CA) 36

HALF BOTTLES
EXCLUDED FROM WINE PROMOTION

BUBBLES | ROSE

Sparkling, Scharffenberger Brut Excellence, California 68
Sparkling, Roederer Estate, California 78
Sparkling, Roederer Estate Brut Rose, California 88
Champagne, Louis Roederer Brut Premier .375, France 64
Champ., Louis Roederer Brut Premier, France 112
Rosé, Mirabeau “Belle Anne”, France 42
Rosé, Pasqua 11 Minutes, France 48
Rosé, AIX, France 58

WHITE

Vinho Verde, Broadbent, Portugal 34
Gruner Veltliner, Huber “Hugo’, Austria 40
Pinot Grigio, Mason Cellars Three Pears, California 45
Pinot Grigio, Bertani Pinot Grigio, Italy 48
Riesling, S.a. Prum “Essence”, Germany 38
Riesling, A To Z Wineworks Riesling, Oregon 55
Chenin Blanc Sauvion Vouvray, France 48
Albarino, Marques De Cacares, Spain 55
Sauvignon Blanc, La Petite Perrier, France 35
Sauvignon Blane, Clos Henri Petit Clos, New Zealand 48
Sauvignon Blanc, Mt. Beautiful, New Zealand 64
Sauvignon Blanc, Mason Cellars Pomelo, California 45
Sauvignon Blanc, Honig, California 64
Sauv. Blanc, Jean Marc ET Mathieu Crochet, Sancere, France 68
Chardonnay, Alexander Valley Vineyards, California 52
Chardonnay, Girard “Russian River”, California 58
Chardonnay, Mount Eden Chardonnay “Edna Valley”, Califronia 64
Chardonnay, Au Contraire Russian River, California 72
Chardonnay, Paul Hobbs “Crossbarn”, California 82
Chardonnay, Cakebread, California 98
Chardonnay, Flowers, California 112
RED
Pinot Noir, Ritual, Chile 68
Pinot Noir, Domaine Faively Bourgogne Rouge, France 72
Pinot Noir, Siduri “Russian River”, California 88
Pinot Noir, Melville “Estate”, California 92
Garnacha, Bodegas Atalaya, Spain 55
Carmenere Los Vascos Reserve, Chile 54
Sangiovese, Rocca Del Macie Chianti Classico, Italy 52
Sangiovese Caparzo Brunello, Italy 104
Merlot, Wente Vineyards “Sandstone Estate”, California 48
Merlot, Duckhorn “Decoy”, California 68
Montepulciano, D’abruzzo Umani Ronchi “Podere”, Italy 35
Nebiolo, Fontanafredda Barolo “Silver Label”, Italy 102
Tempranillo, Muga Reserva, Spain 88
Malbec, Crios, Argentina 42
Malbec, Paul Hobbs “Felino”, Argentina T2
Blend, Clayhouse“Adobe Red”, California 44
Blend, Newton Claret “Skyside”, California 64
Blend, Querciabella Mongrana, Italy 72
Cabernet Sauvignon, Broadside, California 54
Cabernet Sauvignon, Foxglove “Paso Robles”, California 58
Cabernet Sauvignon, Primus, Chile 62

Cabernet Sauvignon, Born Of Fire “The Burn”, Washington 70
Cab. Sauvignon, Michael David “Freakshow”, California 72
Cab. Sauvignon, Alexander Valley Vineyards “Organic”, California 82
Cabernet Sauvignon, Kenwood ‘Jack London”, California 88

Cabernet Sauvignon, Daou, California 105
Cabernet Sauvignon, Louis M. Martini, Napa, California 94
Cabernet Sauvignon, Honig, California 128
Syrah, Maison Les Alexandris, France 45
Syrah, Delas Crozes Hermitage “Les Launes”, France 54
Pinotage Mooisplass Estate “The Bean”, South Africa 40
Zinfandel, Saldo, California 84
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