
L O C A L  C H A R C U T E R I E  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2 6 

house made and locally cured meats, nuts, pickles, crackers 
 
L O C A L  C H E E S E S  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2 6 

locally sourced cheeses, nuts, pickles, crackers ( V ) 

 

S M O K E D  T R O U T  P AT E  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2 0 

local carrots and radish, chili, herbs, yuzu tobiko ( D F ) 
 
H O U S E  M A D E  P I C K L E S  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 0 

trio of pickled and fermented local vegetables ( V )  ( G F )  ( D F ) 
 
T R U F F L E  &  H E R B  F R I E S  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8 
sea salt, roasted garlic aioli ( V )  ( D F ) 
 

W O O D  G R I L L E D  S T E A K * . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4 0 

10 oz teres major, bourbon roasted mushrooms, 
appalachian chimichurri, tobacco onions ( G F ) 
 
H N G  P O R K  L O I N  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3 6 

whipped sweet potato & parsnip, radicchio,  
radish, ham hock jus ( G F ) 
 
S U N B U R S T  F A R M S  T R O U T  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3 6 

anson mills midland cream peas, sauteed spinach,  
tasso ham, beurre monte, parsnip chips ( G F ) 

 
H A N D  C U T  P A P P A R D E L L E . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3 0 

house made pasta, braised lamb, oyster mushrooms,  
arugula, confit tomatoes, wild ramp pistou, parmesan 
 
F R E S H  C AT C H  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . M P 

market fish, local winter vegetables, herb citrus quinoa,  
celeriac puree, zhoug ( G F ) 
 
W I L D  M U S H R O O M  TA G L I AT E L L E  . . . . . . . . . . . . . . . . 2 8 

mushroom bordelaise, ricotta, lemon, herbs ( V )  

 

T H E  M A R K E T  P L A C E  I S  A  

S E A S O N A L ,  F A R M -T O -TA B L E  

K I T C H E N  A N D  I S  P R O U D  T O  

S U P P O R T  O U R  L O C A L  

F A R M E R S  &  A R T I S A N S ,  A N D 

S O U R C E  S U S TA I N A B L E  S E A F O O D

@ M A R K E T _ P L A C E _ A V L

 
C H E F  &  O W N E R 
W I L L I A M  D I S S E N 

 
C H E F  D E  C U I S I N E 

B R E T T  S U E S S

S N A C K SS N A C K S L A R G E  P L A T E SL A R G E  P L A T E SS M A L L  P L A T E SS M A L L  P L A T E S

*items are served raw or undercooked, or may contain raw or undercooked ingredients.  
Consuming raw or undercooked meats, poultry, seafood, shellfish,  

or eggs may increase your risk for foodborne illness.

M A R K E T  S A L A D  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 2 

local greens, daikon, radish, carrot, pickled red onion,  
pistachios, local cider vinaigrette ( V )  ( G F )  ( D F ) 

W O O D  R O A S T E D  B E E T  S A L A D  . . . . . . . . . . . . . . . . . . . . . 1 4 

citrus, feta, almond, bitter greens ( V )  ( G F ) 
 
S E E D  B R E A D  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 0 

sunflower, flax, benne, house cultured butter, sea salt ( V ) 
 
P O TAT O  &  L E E K  B I S Q U E  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 4 

crispy potato skins, sherry, chili oil, sumac, ( V ) ( D F ) 

 

B U T T E R N U T  S Q U A S H  S K E W E R S . . . . . . . . . . . . . . . . . . . 1 4 

soy sorghum glaze, herbed gremolata, lime, cilantro ( V )  
 
P E I  M U S S E L S  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2 0 

roasted garlic, white wine, lusty monk mustard, ciabatta 
 
B R U S S E L S  S P R O U T S  B R AVA S  . . . . . . . . . . . . . . . . . . . . . . . . 1 5 

tomato & fennel salsa brava, herbs, citrus  ( G F ) 
 
B E E F  C A R P A C C I O *  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2 0 

chili, shallot, dijon, evoo, fennel, arugula, crostini ( D F )

W I N T E R  2 0 2 4W I N T E R  2 0 2 4

M A C  &  C H E E S E  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 2 

smoked cheddar mornay, benton’s country ham,  
green peas, herb crust 
 
F A R M E R ’ S  W I N T E R  V E G E TA B L E S  . . . . . . . . . . . . . . . . . 1 4 

farmer’s market vegetables, spiced sorghum butter,  
herbs ( V )  ( G F ) 
 
 
 

S I D E SS I D E S


