
LUNCH MENU
SOMETHING TO START
Sesame Seared Tuna*
Sushi grade tuna seared rare with black & white sesame seeds, soy ginger lime sauce,
Asian slaw & pickled ginger  11.99

Roasted Tomato & Olive Tapenade Bruschetta
Shaved Parmesan & mozzarella cheese with a blend of fresh tomato, garlic, extra virgin
olive oil, red onions, fresh herbs & Kalamata olives. Topped with a house made balsamic
reduction and served on toasted Cuban bread  10.79

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

Veggie Lover's Flatbread
Sautéed broccolini, fresh spinach, roasted eggplant, caramelized onions and garden fresh
tomatoes with mozzarella and Parmesan cheeses on crispy flatbread drizzled with white
truffle oil  10.29

Chicken Wings
Tossed in Buffalo sauce. Served with blue cheese dressing, carrots & celery  13.89

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

Coconut Shrimp
Served with an orange ginger sauce for dipping  11.79

PICK TWO
Create a custom lunch by choosing your favorite two items from the options below for 13.79. All sandwiches
are half size and the salads are petite portions.

Peach & Cranberry Salad Sandpiper Salad

BLT Caesar

Pelican Bay Club Caribbean Black Beans & Rice

Cup of the Soup of the Day

GARDEN FRESH
Salads marked with a ^ symbol are also available in petite sizes

Sandpiper^
Mixed greens, fresh berries, grape tomatoes, sliced radish, julienne carrots and toasted
almonds with house made key lime vinaigrette  11.89

Niçoise
Classic salad of artisan mixed greens, herbed potatoes, haricot vert, capers, kalamata
olives, grape tomatoes, cucumbers and a hard boiled egg with a Dijon vinaigrette  11.89

Nuts & Berries
Mixed greens with fresh berries, dried cranberries, toasted nuts, blue cheese crumbles
and a low fat raspberry vinaigrette  12.99

Peach and Cranberry^
Peaches, dried cranberries, hearty red quinoa, sweet mandarin oranges, over artisan
greens with spiced pecans and feta cheese   12.49
Classic Caesar^
Chopped romaine lettuce, topped with white Turkish anchovies and shaved Parmesan,
garnished with crispy herbed croutons  9.89

36 Wedge
Baby iceberg lettuce, chopped cherry wood smoked bacon, grape tomatoes, crumbled
blue cheese, dried cranberries and creamy blue cheese dressing  8.79

Choose from one of our protein selections to customize your salad
All Natural Chicken 7.19, Mahi 8.29, Jumbo Shrimp 9.39, Sushi Grade Tuna* 10.19,
Salmon* 10.39, Lobster Salad 12.99

10.19



CHEF'S HANDHELD CREATIONS
Each sandwich comes with your choice of a side:  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.

Blackened Tuna*
6 oz Sushi grade tuna steak, seared medium, served on a toasted Brioche bun with
lettuce, vine ripened tomato, sliced red onion and wasabi sauce  18.49

Caribbean Crab & Shrimp Cake Sandwich
Sweet red crab and chopped jumbo shrimp pan-seared golden brown, served with mango
cucumber relish & chipotle remoulade on a brioche bun  19.89

Toasted Coconut Mahi
Mahi fillet grilled, served on a toasted Brioche bun with green leaf lettuce, fresh tomato,
sliced red onion and a toasted coconut curry aioli  14.39

Beef Brisket
Braised brisket with BBQ sauce, fried onion straws and coleslaw on a Brioche bun   16.49

Grilled Chicken Cuban Sandwich
Marinated grilled chicken, sliced Boars Head® Deluxe Ham, pickles, Fontina cheese, and
honey mustard sauce on a brioche bun  14.59

Boars Head® Turkey Cranberry Club
Cherry wood smoked bacon, Ovengold® Turkey Breast and tomato with Cheddar & Swiss
cheeses on 7 grain bread grilled with brown sugar butter  15.99

North Beach Lobster Roll
Cold water lobster salad with shredded lettuce in a toasted King's Hawaiian® roll  21.19

Jumbo Hot Dog
Grilled ¼ lb kosher dog served on a toasted King's Hawaiian® bun with pickle relish &
diced red onion  9.29

Marker 36 Burger*
½ lb beef patty of blended chuck, brisket and short rib grilled to order. Topped with cherry
wood smoked bacon, Fontina cheese, caramelized onions, Marker's signature sauce,
lettuce, vine ripened tomato and dill pickle slices piled high on a Brioche bun  16.19

• Prefer the original?  Ask your server for a Classic Cheeseburger* 14.29

Adult Grilled Cheese
Cheddar cheese with vine ripened tomato slices and thick cherry wood smoked bacon on
7-grain bread   10.49

• Old Fashioned Grilled Cheese-American Cheese on white bread $8.19

ENTRÉES

Trio Salad
Scoop each of our classic Tuna Salad, Apple Pecan Chicken Salad, and Lobster Salad on
a bed of artisan greens with tomato, and cucumbers  17.89

Orange Ginger Sesame Salmon*
Pan seared salmon with sesame seeds served on a bed of soba noodles topped with
Asian slaw and drizzled with orange ginger sauce.  Served with broccolini & carrots and
garnished with sriracha aioli  23.29

• Prefer something a little lighter?  Ask your server for the Grilled Salmon, you can have it grilled or
blackened and it comes with a side   16.49

Sam Adams® Boston Lager Battered Fish & Chips
Fried Cod with French fries, coleslaw, tartar sauce and fresh lemon  19.29

Calamari Con Caponata
Calamari sautéed with roasted eggplant, tomato, olive and baby spinach over linguine. 
Served with garlic toast  21.59

Blackened Cobia Tacos*
Tropical mango pineapple slaw, radishes, julienne lettuce, and a cilantro lime aioli
compliment Open Blue Cobia™ on corn flour blended tortillas  19.49

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

*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.


