starters to Share...

MKT Queso 9

melted beemster, sharp white cheddar,
gruyére and kefalograviera cheeses with
grilled jalapefio and roasted peppers,
with oven baked pita chips

add beef kibe meat or Haig’s chili +2

Just Hummus 6
topped with za’atar spice and olive oil

with oven baked pita chips

sub fresh veggies for pita chips +2

Artisanal Meats & Cheeses 5
Armenian string cheese, drunken goat cheese,
pepper crusted salami, prosciutto and cured
beef basterma with red grapes and marinated
olives with oven baked pita chips

Artisanal Cheese Plate 12
Armenian string cheese and drunken goat cheese
along with kefalograviera and beemster

Dry Rubbed Harissa 10
Chicken Wings

with mint lebni dipping sauce

Haig’s Chili 8
ground chuck steak with onions, roasted peppers,
fava beans and chickpeas topped with sharp white
cheddar cheese, red radish, garlic, lemon zest,
olive o0il and scallion

Ceviche 12
citrus-marinated scallops, shrimp and catch
of the day with navel orange slices, red
onion, avocado, peppers and fresh jalapefio
with toasted pita

Mini Spiced Potato Empanadas 7
stuffed with pine nuts, golden raisins
and served with parsley pesto

Za’atar Shoestring Fries u4 7
za’atar dusted, hand-cut fries with lemon zest,
spicy Moroccan ketchup and garlic sauce for dipping

Chickpea Fries 7

with garlic aioli

Plantain Chips 8

homemade chips with mango salsa and chimichurri

add grilled chicken

The Garden... o shen vy

House Side Salad 4
romaine lettuce, cherry tomatoes, red onion,
olives, asiago cheese and house vinaigrette

changes & modifications politely declined

Barley Salad 10
pearl barley, arugula, roasted sweet potato
and toasted pecans with apple cider vinaigrette

Kale Salad 9

fresh kale, carrots and sunflower seeds
tossed with creamy vinaigrette

MKT Salad 8

romaine, cucumber, mint, feta, red grapes,
pistachios and toasted pita with lebni

garlic dressing

Fattoush Salad with Bulgar 8
Middle Eastern salad of tomato, cucumber,

peppers, cracked wheat with toasted pita

Something More...

MKT Fish and Chips 12

seared Atlantic cod seasoned and lightly fried,
served with chickpea fries and garlic aioli

Chilean Sea Bass 18
grilled and served with polenta and a tomato,
caper and black olive ragu

Chicken Fattoush 16
roasted, Moroccan spiced half chicken on a
traditional fattoush salad with whole grain
mustard sauce

Grilled Beef T-Bone 19

10oz T-bone grilled and served with roasted
garlic mashed potatoes, fried shoestring

onions and MKT steak sauce

Curried Vegetable Pot Pie 9
seasonal vegetable stew in a rich curry
topped with a flakey crust

sliders...

Bayou City i)
grilled house ground chuck burger, sharp
cheddar, onion, pickle, applewood smoked
bacon and Turkish coffee barbeque sauce,

on homemade brioche roll

Hill Country 02
buttermilk waffles and crispy fried chicken
sliders with spiced mayo and fennel jam

Moroccan 14
grilled lamb burger, spicy shanklish cheese,
Moroccan olives, citrus slice and lebni
garlic aioli, on homemade brioche roll
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PlzzaS!!! on rustic ciabatta crust

The Vegan 14
cauliflower and pine nut "pesto" with sweet
potatoes, roasted fennel, radicchio and thyme

Farmers MKT 14

kefalograviera cheese, spinach, red peppers,
roasted shallots and garlic topped with green
onions, roasted pears and apples

The Butcher 14
marinara sauce, mozzarella, chorizo, Italian
sausage, ground beef and sopressata

Ham Solo 14

marinara sauce, onion, havarti cheese,
prosciutto, Canadian bacon, fresh jalapefio
and pineapple

The Big Cheese 12

marinara sauce, mozzarella and Parmesan

The Fold Over il

calzone style, filled with feta cheese, spinach,
roasted garlic and mixed roasted mushrooms

side KIcks...

Roasted Beets 8

salt roasted beets with fresh tarragon

Garlic Mashed Potatoes 3
Brussels Sprouts 3

oven roasted with bacon and bread crumbs

Sweets, Coffee & ‘lea...

Trio Créme Brilée

butter scotch, vanilla and chocolate
custards with caramelized sugar crust

Carrot Cake Bread Pudding 7

served warm with a scoop of dulce de leche gelato

MKT BAR Chocolate Cake y/

rich, decadent chocolate layer cake with caramel

Cheesecake 7
a MKT BAR specialty with seasonal berries

Apple Baklava %
served warm in a cast iron skillet with
a scoop of snickerdoodle gelato

Artisan Gelato PETIT 2.75 / MEDIUM 3.25
LA GRAN YUM 3.75 / Kids Fun Cup 3.25



