
Dinner Menu
Something to Start

Meat Lover's Flatbread
– Crispy flatbread topped with sliced pepperoni, bacon bits, pork sausage, zesty marinara sauce
and shredded mozzarella  11.29

Coconut Shrimp
– Served with an orange ginger sauce for dipping  11.79

Roasted Tomato & Olive Tapenade Bruschetta
– Shaved Parmesan & mozzarella cheese with a blend of tomato, garlic, extra virgin olive oil, red
onions, fresh herbs & Kalamata olives. Topped with a balsamic reduction and served on toasted
Cuban bread  9.69

Primavera Flatbread
– Roasted tomato sauce, grape tomatoes, broccolini, mushrooms, bell peppers, basil, mozzarella
and grated Parmesan cheese with herb infused extra virgin olive oil  11.29

Sesame Seared Tuna*
– Sushi grade tuna seared rare with soy ginger lime sauce, Asian Slaw & pickled ginger  11.99

Crab & Spinach Stuffed Mushroom
– Silver dollar mushrooms stuffed with caramelized onions, mozzarella cheese, cream cheese
and panko crust  11.99

Roasted Artichoke & Spinach Flatbread
– Oven roasted artichoke, grape tomatoes, roasted garlic cloves, sautéed spinach, mozzarella
and shaved Parmesan cheese. Topped with a balsamic reduction demi-glace  11.89

36 Wedge
– Baby iceberg lettuce, chopped Applewood bacon, grape tomatoes, crumbled blue cheese, dried
cranberries, and creamy blue cheese dressing  8.79

Sandpiper
– Mixed greens, fresh berries, tomatoes, radish, carrots and toasted almonds with house made
key lime vinaigrette  6.69

Peach & Cranberry
– Peaches, dried cranberries, hearty red quinoa, sweet mandarin oranges over artisan greens
with spiced pecans, feta cheese and our famous key lime vinaigrette  7.49

Caesar
– Chopped romaine, white Turkish anchovies and shaved Parmesan, garnished with seasoned
crispy croutons  6.29

Soup of the Day
– Chef's made from scratch soups rotate daily, ask what's in store today  4.99  6.99

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your
risk of food borne illness, especially if you have certain medical conditions.



Entrées
During dinner service, our kitchen will gladly split your entrée on two plates and enhance your
sides for an additional charge of 5.00

Filet of Beef*
– High profile 6 ounce filet mignon grilled to order, served with a rosemary demi-glace,
broccolini and Lyonnaise potatoes  38.59

Marker36 Seafood Pasta
– Sautéed sea scallops, clams, mussels, green peas, tomatoes, & fresh herbs, in a light Pernod
cream sauce over linguine pasta  32.79

Pecan Encrusted Yellowtail Snapper
– Topped with crab relish and a Dijon butter sauce. Served with Lyonnaise potatoes and a blend
of broccolini & julienne carrots.  34.69

Mediterranean Branzino
– Broiled in white wine and topped with mushrooms, artichoke halves, onions, Kalamata olives,
tomatoes, fresh herbs & lemon butter sauce. Served with broccolini & Lyonnaise potatoes  32.89

Blackberry Orange Ginger Glazed Salmon*
– Topped with sautéed spinach and served with a blend of quinoa, cranberries, & grape
tomatoes. Drizzled with an herb infused olive oil orange ginger sauce  28.69

Togarashi Ahi Tuna*
– Spiced & pan seared med rare with key lime soy sauce, served with soba noodles, broccolini &
julienne carrots  25.49

Grilled Ginger Sesame Chicken
– served with broccolini, coconut Jasmine rice, and teriyaki sauce  22.49

Your Favorites
Each favorite comes with your choice of a side unless noted with a ^:  French Fries, Fresh Fruit,
Coleslaw, Caribbean Black Beans & Rice, or Lays Kettle Cooked Potato Chips.  We also offer
Premium Sides for an additional $1.49:  Sweet Potato Tots, Onion Rings, or Sautéed Broccolini.

Grilled Salmon*
– Available grilled or blackened, and as a sandwich for an additional charge  16.49

Marker 36 Burger*
– An 8 oz beef patty grilled to order topped with crispy Applewood smoked bacon, Fontina
cheese, caramelized onions, Marker's signature sauce, lettuce, vine ripened tomato, sliced red
onion and dill pickle slices piled high on a Brioche bun  15.89

– Prefer the original?  Ask your server for a Classic Cheeseburger* 14.09

North Beach Lobster Roll
– Cold water lobster salad with shredded lettuce in a toasted split top Brioche roll  21.19

Beer Battered Fish & Chips
– Fried Haddock with French fries, coleslaw, tartar sauce and fresh lemon  19.79

Chicken Quesadilla^
– Seasoned chicken, fresh cilantro, green onions, vine ripened tomatoes, & shredded cheddar
jack cheese served with sour cream & house made pico de gallo between flour tortillas  13.49

6.19


