
ESTELLE’S CHICKEN SOUP................................16
Fortified chicken broth with vegetables, poached chicken

MARK’S TUNA TARTARE...................................30
Raw sushi-quality tuna dressed with soy and sesame oil, 
served over cucumber carpaccio with ginger 

FREDS’ CALAMARI ALLA GRIGLIA..........................24
with marinated tomato, scallion, basil

MADISON AVENUE EGGPLANT PARMESAN......................23

POTATO LATKES with applesauce and sour cream..........22
              with smoked salmon and sour cream.......28 

MARIA’S ONION BUDINO..................................22
Baked onion and bread soup with Parmesan cheese 

THE O.G. MADISON SALAD................................26
Chopped greens, canned Italian tuna, diced vegetables, 
legumes, tomatoes, onions, red wine vinaigrette 

PALM BEACH SALAD......................................32
Mixed greens, jumbo shrimp, hearts of palm, avocado, 
cherry tomatoes, hard-boiled egg, Green Goddess dressing

MARK’S CLASSIC CHOPPED CHICKEN SALAD..................26
Roasted chicken, Bibb lettuce, avocado, onion, tomato, 
string beans, pears, Dijon mustard balsamic dressing

CLUB SALAD............................................27
Freshly-roasted turkey, applewood-smoked bacon, tomato, 
onion, blue cheese on mixed greens with Bistro dressing

HANGER STEAK SALAD....................................32
Grilled and sliced hanger steak served on arugula
with red onions, cherry tomatoes, Bistro dressing 

OMELETTE WITH ASSORTED MUSHROOMS AND SPINACH..........26 
with Parmesan cheese, with salad and roasted potatoes

MARK’S KETO PLATTER...................................32 
Roast beef, chicken, turkey, ham, Appenzeller cheese on
greens with avocado, tomato, cucumber, Bistro dressing

ROASTED SALMON........................................33 
with salsa verde, sauteed spinach, roasted potatoes

BALTIMORE CRAB CAKES..................................42
with tartar sauce, coleslaw, homemade potato chips

GRILLED OCTOPUS “ESCABECHE”...........................32
Peruvian style with lime, onion, herbs, touch of cumin

CHICKEN PAILLARD......................................29
Thinly-pounded chicken breast, seared, with salad of
arugula, tomato, red onion, red wine vinangrette, lemon

CHELSEA GRILLED CHEESE................................22
Artisan cheese blend, onion confit, mustard on Irish 
batch bread, with salad and homemade potato chips

MAINE LOBSTER ROLL....................................45
Chunks of fresh lobster in warmed butter on our challah, 
with coleslaw and homemade potato chips

JEWISH BOY FROM QUEENS................................26
Freshly-roasted turkey, coleslaw, Russian dressing on 
homemade deli rye with pickles, homemade potato chips

CLUB SANDWICH.........................................26
Turkey, applewood-smoked bacon, lettuce, tomato, mayo on 
Irish batch bread toast, homemade potato chips, pickle

FRENCH DIP SANDWICH...................................28
Local roast beef on our ciabatta with au jus, served
with homemade potato chips and pickle

CHEDDAR CHEESEBURGER DE VILLE.........................28
Our cheeseburger topped with a mountain of fried onions, 
with beefsteak tomato, lettuce, and Belgian fries

BELGIAN FRIES With Sauce Trio.....12 
Garlic aioli, Sauce Calypso, Ketchup

PIEDMONTESE FRIES.................15
Sprinkled with truffle oil, dusted 
with Parmesan cheese

PENNE AL CEFALU (vegan)...............................26
Garlic roasted broccoli, cauliflower, and Romanesco with 
touch of pesto olive oil, topped with garlicky toasted 
breadcrumbs

LINGUINI ALLA VONGOLE.................................28
With Mark’s baby clam sauce 

ORECCHIETTE WITH BITTER GREENS........................26
With hot and sweet sausage, olive oil, garlic, Parmesan 
cheese

RIGATONI ALLA BUTTERA.................................28
with hot and sweet sausage, tomato, touch of cream,
English peas, Parmesan cheese

MARK’S SPAGHETTI AND MEATBALLS........................28 

PUMPKIN AND RICOTTA TORTELLINI........................28
with sauce of sauteed Brussels sprouts and butternut
squash, butter, and sage, with Parmesan cheese

PAPPARDELLE WITH BRISKET RAGU.........................28

LASAGNE DELLA NONNA...................................28
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PIZZA MARGHERITA..................................24
Mutti tomatoes, mozzarella, Monini EVOO

MUSHROOM, SPINACH AND PECORINO....................26
Margherita with assorted mushrooms, spinach, 
Pecorino

PROSCIUTTO AND ARUGULA............................27
Margherita with artisanal prosciutto and arugula

THE ITALIAN JOB...................................27
Margherita with salami, mortadella, proscuitto, 
spicy peppers, and onions     

THE HELL’S KITCHEN................................26
Margherita with local hot and sweet sausage, roasted 
peppers, onions

NEW YORK O.G. PEPPERONI...........................26
Classic pepperoni pie

EMILIA ROMAGNA....................................27
Classic white cheese pizza drizzled with 12-year 
aged balsamic

FOCACCIA ROBIOLA..................................29
An irresistible classic: Pizza dough split through, 
spread with Italian cream cheese, and drizzled with 
truffle oil

               

MARK’S HOUSE SALAD...............................12
Mix of lettuces with cherry tomatoes, croutons, 
Bistro dressing

WARM HOMEMADE SOFT PRETZEL.......................12
With mustard, pickled vegetables, red onion confit


