
 

 
STARTERS 

 

 
Bruschetta and Burrata $9 

heirloom tomatoes, roasted bell peppers, 

basil, and burrata cheese with Italian 

crostinis  

 

 

Ahi Avocado salad $15 

fresh Ahi tuna stacked with avocado tossed in 

sesame soy ginger dressing  

 

 

Edamame Hummus $12 

red bell peppers, radishes, pita chips  

 

Roasted Bone Marrow $18 

served with a strawberry rhubarb marmalade  

 

 

Grilled Asparagus $9 

soft poached egg, bacon lardons, shaved 

parmesan, pickled red onion 

 

 

Calamari $12 

crispy calamari tossed with roasted shishito 

peppers, served with a jalapeno aioli 

 
 

 
 

 

 

 

 

Soups 

 

The Onion $7 

beer braised onions, in a rich broth, 

covered in 12 month manchego, with a 

focaccia crouton  

 

Roma $7 

classic tomato bisque, with a grilled 

cheese on focaccia  

 

Chef’s Soup $7 

our chef’s daily inspirations  

 

Salads 

 

Baked Goat Cheese $14 

spring greens, roasted red beets, Bartlett 

pears, toasted walnuts, balsamic 

vinaigrette  

 

Shaved Harvest $12 

radishes, golden beets, red beets, red 

cabbage, shaved fennel, brussel sprouts, 

broccoli, cauliflower, fresh dill, citrus 

vinaigrette  

 

Duck Confit $15 

frisee, plums, pickled radish, spiced 

pecans, blackberry vinaigrette  

 

Cardini $9 

romaine, kale, brussel sprouts, shaved 

parmesan, pickled red onions, anchovy 

dressing 

 

Asparagus and quinoa $9 

radishes, pickled ramps, green goddess 

vinaigrette 

 

The Dearborn $11 

iceberg, diced tomatoes, bacon lardons, 

scallions, blue cheese dressing 

 

 



 

Sandwiches 

 

Chicken Bahn Mi $11 

roasted chicken, pickled cucumber radish carrot jalapeno blend, mint, cilantro, basil, on 

cibatta roll 

 

Duck Confit $14 

rich duck confit, apples, melted brie, strawberry rhubarb spread, Italian baguette 

 

The Marq $15 

grass fed beef, marq aioli, American cheese, brioche bun 

 

 

Cuban $11 

slow roasted mojo pork loin, smoked ham, house made bread butter pickles, Dijon mustard, 

swiss, Cuban bread, plantain crisps 

 

Italian $12 

genoa salami, cappicola, smoked ham, provolone,  shaved lettuce, oven roasted tomatoes, 

pickled red onions, fresh oregano, oil and vinegar 

 

Adams Club $13 

roasted turkey, bacon, avocado mash, sprouts, toasted sunflower seeds, oven roasted 

tomatoes, pepperjack, whole grain wheat 

 

 

Sides 

 

Soup add $2.50 

house salad add $2.50 

Hand cut fries $6 

 

 

 

Entrees 

 

Jerk Chicken $22 

black beans and rice 

 

Ribeye $48 

20 oz bone in, roasted fingerlings, chef’s veggies 

 

BBQ Ribs $16 Half/ $32 Full 

corn bread, marq slaw 

 

Mac n Cheese $10 

cheddar, gruyere, gouda, parmesan, toasted panko, 

add: lobster $24 steak $16 chicken $14 pork $12 

 

Fish of the Day $Market  

Chef Prahl’s daily offering 

 

Pasta $15 

housemade saffron fettuccine, basil pesto, artichokes, oven roasted tomatoes, shaved 

parmesan 

add: lobster $29 steak $21 chicken $19 pork $17 

 

 

 

 

 

*CONSUMER ADVISORY: CONSUMING RAW OR UNDERCOOKED ANIMAL PRODUCTS SUCH AS POULTRY, EGGS, BEEF, PORK, 

LAMB AND SEAFOOD COULD INCREASE RISK OF FOOD BORN ILLNESS. 


