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Breakfast 
A1 Single Egg on Hard Roll 

Add bacon or sausage for $1.00 

2.95 

A2 Two Eggs Any Style 
Served with Home Fries, bacon or sausage and a choice of white, 

wheat,, multi grain, rye or raisin toast. 

5.95 

A3 Omelets —  Plain, Western ( Onion, ham, peppers) 

Greek ( olive, spinach and feta cheese ) 
Served with Home Fries, bacon or sausage and a choice of white, 

wheat,, multi grain, rye or raisin toast. 

6.95 

A4 El Ranchero Burrito 
Eggs, Ham, Onion and peppers, jack cheese and salsa 

4.99 

A5 Traditional Egg & Cheese Wrap 
Eggs and cheese on a white or tomato and basil tortilla wrap 

4.25 

A6 Pancakes 
An airy batter of buttermilk pancakes grilled and topped with 

fresh seasonal fruit, add whipped cream on request 

Tall Stack Add $1.00 

4.95 

A7 French Toast 
A thick cut of bread dipped in egg batter topped with fresh sea-

sonal fruit, add whipped cream on request 

Tall Stack Add $1.00 

4.95 

A8 Waffles 
Large waffle served with maple syrup and fresh seasonal fruit 

when available 

Tall Stack Add $1.00 

5.95 

A9 The Ultimate Breakfast Sandwich 
Eggs, cheese and bacon on an oversized Artisan Panini bread roll 

5.99 

A10 Fresh Made Hot Oatmeal 
Choice of regular, low fat or non-fat. Topped with fruits and 

berry condiments. Strawberries, Blueberry, banana, raisin with 

honey and cinnamon are some of your choices. 

Regular   
2.25 

Large 
2.95 

A11 Gourmet Muffins—Fresh from our ovens 
Blueberry, Corn, Banana Nut, Orange Cranberry, Pistachio, 

Very Berry, Georgia Peach, Boston Cream, Chocolate Chip, Cin-

namon Crumb, Lemon Poppy, Hawaiian Delight, Raisin Bran, 

Carrot Cake, Double Chocolate 

Single 
1.59 

Half Dozen 
8.99 

A12 Bagel with butter 

Bagel with plain cream cheese 

Bagel with flavored cream cheese 

1.25 
1.75 
1.75 

A13 Fruit Salad 
A mix of the freshest seasonal fruits 

2.95 



B4 Lobster Bisque 
A hearty cream soup made from Lobster and served with a crusty 

bread. 

Cup     4.50 

Bowl    6.50 

B5 Pasta Fagioli 
Traditional Italian pasta and bean soup served with crusty bread 

Cup     3.50 

Bowl    4.50 

Salads 
Served with a choice of dressings Balsamic, French, Blue Cheese, Honey Mustard, 

Oil & Vinegar Add egg, tuna or chicken salad for $2.00 

Chicken add $ 1.00  Shrimp add $ 2.00 

B6 Caesar Salad 
With Caesar dressing and our own garlic and butter croutons. 

5.95 

B7 Chef’s Salad 
Romaine lettuce served with sliced turkey, ham, hard boiled egg, 

tomato, cucumbers, Bermuda onion and shredded carrots. 

6.95 

B8 Greek Salad 
Romaine lettuce served with feta cheese, olives, cucumbers, Ber-

muda onion and pita croutons. Served with a red wine vinai-

grette dressing.. 

6.95 

B9 Cobb Salad 
Romaine lettuce served with feta cheese, olives, cucumbers, Ber-

muda onion and pita croutons. Served with a red wine vinai-

grette dressing.. 

8.95 

B10 House Salad 
Romaine lettuce served chick peas, onions, tomatoes, cucumbers, 

roasted peppers and croutons. 

 

4.95 

B11 Nacho’s 
Served with cheese and peppers. 

Add chili for $2.00. 

4.95 

Lunch & Dinner 
Served All Day 

B1 Chicken Soup 
Freshly made chicken soup can be served with rice, noodles, 

pasta or tortellini. 

Cup     3.50 

Bowl    4.50 

B2 Lentil Soup 
Freshly made with no meat additives or bases just squeeze your 

lemon into the soup and enjoy. 

Cup     3.50 

Bowl    4.50 

B3 Vegetable Soup  
Freshly made with fresh vegetables 

Cup     3.50 

Bowl    4.50 

Soups 



Lunch 
Served All Day 

C1 The Cubano Oven — A Signature Panini 
Roasted turkey breast, Honey Baked Ham, Melted Swiss cheese, 

slices of dill pickle topped with our special mustard sauce. Served 

with French Fries 

6.25 

C2 Chicken Saltimbocca — A Signature Panini 
Oven Roasted and marinated Chicken Breast, Crispy bacon with 

melted fresh mozzarella and sun-dried tomatoes with a special red 

basil sauce. Served with French Fries. 

6.25 

C3 Grilled Chicken Pesto —  A Signature Panini 
Grilled Chicken with fresh Mozzarella, tomato and pesto sauce 

served on an Artisan Panini with French Fries and a pickle.. 

6.25 

C4 Steak or Chicken Fajita —  
Marinated Chicken or Steak, roasted peppers and onion, melted 

jack cheese with a side of salsa and sour cream. 

6.25 

C5 Kansas City Roast Beef —  
Marinated roast beef, crispy onions, cheddar with Thousand Is-

land dressing served on a sweet roll. 

6.25 

C6 Apple Honey Walnut Chicken —  
Grilled chicken breast strips mixed with honey, mayo, apples, 

celery, sun-dried tomatoes and crispy Romaine lettuce and a 

bread or roll of your choice. 

6.25 

C7 Signature Wraps — Chicken Caesar Salad Wrap, Alba-

core Tuna Salad Wrap, Low Fat Turkey and Swiss 

Cheese  Wrap 

5.99 

C8 Quesadillas 

Chicken — grilled chicken, roasted peppers, onions and cheese 
Steak — grilled steak, roasted peppers and cheese 
Three Cheese — three cheese, roasted peppers and onions 

 
6.99 
6.99 
6.29 

C9 Hot Dog 
Hummels 10 inch dog char’ed on the grill 

Add cheese for $0.75 

2.75 

C10 Chili Dog 
Hummels 10 inch dog char’ed on the grill then add Market-

place’s Tex Mex chili topping. 

Add cheese for $0.75 

3.75 

C11 Hot Dog Platter 
Hummels 10 inch dog char’ed on the grill then add French Fries 

and Onion Rings 

Add cheese for $0.75 

5.95 

Thoroughly cooking meats, poultry, seafood, shellfish and eggs reduces the risk of food 

borne illnesses 



Lunch 
Served All Day 

D1 Hamburger Slider Platter 
Served with French Fries and Onion Rings and two ( 2) Sliders 

5.95 

D2 Hamburger Platter 
Served with French Fries and Onion Rings. 

6.95 

D3 Cheeseburger Platter 
Served with French Fries and Onion Rings 

7.70 

D4 Hamburger  3.95 

D5 Cheeseburger  4.65 

Sandwiches & Subs                                         Roll  Sub 

D6 Sausage & Peppers 5.95     6.95 

D7 Meatball and Sauce 5.95     6.95 

D8 Ham & Cheese served with French Fries 5.95     6.95 

D9 Italian Combo served with French Fries 5.95     6.95 

D10 Tuna Salad served with French Fries 5.95     6.95 

D11 Steak served with French Fries 5.95     6.95 

D12 Chicken Cutlet served with French Fries 5.95     6.95 

D13 Chicken Parmesan 5.95     6.95 

D14 Grilled Chicken served with French Fries 5.95     6.95 

D15 Philly Cheese Steak with cheese and onions 6.95     7.95 

D16 Turkey Club 
Smoked deli turkey layered with bacon, lettuce and tomato with 

a spread of mayo served with French Fries. 

6.95 

D17 Grilled Cheese 
An American classic served on your choice of bread with a pickle 

and French Fries. 

5.95 

D18 Chicken Tenders 
Served with marinara sauce or BQ sauce. 

4.95 

D19 Chicken Hot Wings 
Served with Bleu Cheese and celery sticks. 

Small  $6.95 
Large  $8.95 



Appetizers & Dinner  
Served All Day 

E1 Mozzarella Sticks 
Served with choice of BQ sauce or marinara sauce 

5.95 

E2 Stuffed Mushrooms 

Filled with Italian sausage, a touch of garlic, ricotta cheese 

and served with marinara sauce. 

6.95 

E3 Shrimp Cocktail 
Four Jumbo shrimp served with Marketplace cocktail sauce and 

lemon. 

8.95 

E4 Fried Calamari 
Served with marinara sauce and lemon  

7.95 

E5 Stuffed Clams 
Stuffed with clams spices and bread crumbs 

6.99 

E6 Buffalo Chicken Tenders 
Chicken tenders dipped in Buffalo sauce. 

5.99 

E7 Sampler Platter for Two 
Fried Clams, Fried Mozzarella, Fried Shrimp and Fried Calamari 

served with marinara sauce and lemon  

14.95 

Dinners  - Pasta Dishes                                   Lunch Dinner 

E8 Cavatelli and Broccoli 
Simply sautéed in olive oil, butter and fresh sliced garlic 

7.95     9.95 

E9 Cheese Ravioli 
with marinara sauce and crusty bread 

7.95     9.95 

E10 Penne Alla Vodka 
Served in a vodka cream sauce with mushrooms and crusty bread 

8.95   10.95 

E11 Chicken Parmesan 
Served with marinara sauce and topped with mozzarella cheese 

8.95   10.95 

E12 Linguine 
Served with meatballs or Italian sausage and crusty bread 

8.95   10.95 

E13 Lasagna 
Layered pasta, meat, and ricotta cheese served with crusty bread 

8.95   10.95 

E14 Ziti and Meatball 
Served with Mama’s meatballs in a marinara sauce with crusty 

bread 

8.95   10.95 

Dinners  - Appetizers  



Dinner  
Served All Day 

Dinners  -  Meat Dishes 

F1 Ribeye Steak 
Served with French Fries or sautéed red potatoes and steamed 

vegetables 

19.99 

F2 New York Strip Steak 
Served with French Fries or sautéed red potatoes and steamed 

vegetables 

22.95 

F3 Meatloaf 
Served with smashed potatoes gravy and steamed vegetables 

12.95 

F4 Turkey Breast 
Served with smashed potatoes gravy and steamed vegetables 

12.75 

F5 Beef Tenderloin 
8oz Beef Tenderloin char grilled to your liking and served with 

either red smashed potatoes or French Fries and steamed vegeta-

bles 

23.99 

F6 Mushrooms 
Prepared in a butter broth 

6.99 

Dinners  - Seafood Dishes                               Lunch Dinner 

F7 Lazyman’s Baked Lobster 
The sweet salty lobster meat is removed from its shell and stuffed 

into a sauté dish with our house stuffing and baked with knuckle 

and claw meat in butter with Sherry wine and seasoned bread 

crumbs 

MP / 27.99 

F8 Shrimp Scampi 
Succulent jumbo shrimp sautéed in butter, fresh garlic, herbs 

and white wine with freshly squeezed lemon juice served over 

linguine. 

16.99 

F9 Garlic Crusted Salmon 
Grilled salmon steak served with sautéed rice and onion along 

with steamed vegetables 

16.99 

F10 Fried Shrimp 
Served with French Fries, with a side of tartar sauce and lemon 

12.75 15.75 

F11 Fried Clam Strips 
Served with French Fries, tartar sauce and lemon 

11.25 13.25 

F12 Broiled Stuffed Filet of Sole 
Stuffed with crabmeat and scallops  served with a poblano  

cream sauce served with sautéed rice and onion in butter accom-

panied by steamed vegetables 

16.95 



Indian & Nepalese Menu 

Appetizers served with Chutney  

G1 Vegetarian Pakora 
Fritters — choice of spiced vegetables dipped in chick pea batter and 

deep fried 

3.95 

G2 Vegetarian Somosa ( 2pcs ) 
Triangular pastry stuffed with mildly spiced potatoes and peas and deep 

fried 

3.95 

G3 Aloo Petee  
Mashed potato patties with a touch of chick pea batter deep fried in 

vegetable oil. 

3.95 

G4 Mughlai Kebab 
Fresh-tender chicken garlic, ginger and special spices and deep fried 

11.95 

G5 Spicy Steamed Mussles 
Spicy steamed mussels steamed in a garlic oil with cilantro and a touch 

of lemon juice. When married with our Garlic Naan bread provides the 

perfect appetizer 

9.95 

G6 Papri Chaat 
Special chips spiced to your taste served with chick peas, potatoes and 

topped with yogurt and tararind sauce. 

4.95 

Lunch 
G7 Vegetarian Lunch Box 

Lunch Box includes rice, Naan, a choice of two ( 2) vegetarian items & 

Gulab Jamun 

6.95 

G8 Non-Vegetarian Lunch Box 
Lunch Box includes rice, Naan, a choice of one ( 1 ) vegetarian items, 1 

Lamb or 1 Chicken item & Gulab Jamun 

7.95 

                              Vegetarian Dishes                Lunch Dinner 

G11 Chana Masala 
Potatoes and chick peas cooked with herbs and Indian spices. 

7.95   10.95 

G12 Palak Paneer 
Fresh made cottage cheese with spinach and fresh spices. 

8.95   11.95 

G13 Navarattan Korma Curry 
Mushroom and fresh vegetables cooked in a creamy sauce or no cream. 

8.95   11.95 

G14 Matter Paneer 
Fresh made cottage cheese cooked gently with tender garden peas and fresh 
spices spinach and fresh spices. 

7.95   11.95 

G15 Vegetable Momo ( Nepali Style )             8.95 

G9 Chana Poori or Aloo Poori 6.95 

G10 Shrimp Poori 8.95 



Indian & Nepalese Menu 
Lunch Served 11am  - 3pm Dinner Served 5pm  -  11pm 

All Indian Dishes served with rice. All grilled items have a choice of Chana Masala or 
Daal. Served mild medium hot or extra hot 

                             Lamb Specialties                 Lunch Dinner                
H1 Lamb Curry 

Tender cubed lamb cooked in our mildly spiced curry sauce. 

8.95     12.95 

H2 Lamb Saag 
Tender cubed lamb cooked with spinach and Indian spices with a 

touch of cream. 

8.95     12.95 

H3 Lamb Vindaloo 
Very hot and spiced lamb cooked with potatoes and a touch of vine-

gar. 

8.95     12.95 

                            Chicken Specialties               Lunch Dinner                

H5 Chicken Tikka Masala 
Tender skinless and boneless chicken marinated in a blend of gin-

ger, garlic, yogurt and various spices and cooked on the grill. 

8.95     12.95 

H6 Chicken Saag 
Tender boneless chicken cooked with chopped spinach, Indian 

spices and a touch of cream 

7.95     11.95 

H7 Chicken Vindaloo 
Very hot spiced chicken cooked with potatoes and a touch of vine-

gar 

7.95     11.95 

H8 Chicken Momo ( Nepali Style ) 
Steamed chicken dumpling served with soup and chutney. 

11.95 

H9 Chicken Mango Curry 
Tender cubes of chicken and mango cooked in our mildly spiced 

mango curry sauce with pineapple and cashew nuts. 

7.95     12.95 

                             Grilled Specialties               Lunch Dinner                
H10 Grilled Chicken with bone half  

Chicken marinated in yogurt and tenderly spiced 

Grilled Chicken with bone full  
Chicken marinated in yogurt and tenderly spiced 

9.95 
 

18.95 

H11 Grilled Lamb Chop Kebab 
Lamb chops grilled and served with rice and grilled peppers Mari-

nated with fresh ginger and touch of lemon juice and Indian spices 

            19.95 

H12 Grilled Jumbo Shrimp 
Jumbo shrimp grilled and served with rice and grilled peppers 

Marinated in fresh ginger and garlic. 

            17.95 

H4 Lamb Mango Curry 
Tender cubes of chicken and mango cooked in our mildly spiced 

mango curry sauce with pineapple and cashew nuts. 

8.95     12.95 



Indian & Nepalese Menu 
Lunch Served 11am  - 3pm Dinner Served 5pm  -  11pm 

                              Rice Specialties                     Lunch Dinner                

J1 Vegetable Biryani 
Basmati  rice, green fresh vegetables, cooked with cashews and almonds 

8.95   10.95 

J2 Chicken Biryani 
Basmati  rice, tender cubes of chicken flavored with herbs and spices 

cooked with cashews and almonds. 

9.95   12.95 

J3 Lamb Biryani 
Basmati  rice, tender cubes of lamb flavored with herbs and spices 

cooked with cashews and almonds 

10.95 13.95 

J4 Shrimp Biryani 
Basmati  rice, tender cubes of shrimp flavored with herbs and spices 

cooked with cashews and almonds 

11.95 15.95 

J5 Marketplace Biryani For Two 
Basmati  rice, tender cubes of chicken, lamb, paneer, mushroom and 

shrimp flavored with herbs and spices cooked with cashews and almonds 

18.95 

J6 Plain Rice 2.95 

Bread 

J7 
 
 
J8 

Fresh House Breads 
Plain housebread unleavened handmade bread baked fresh by Indian 

chef.  

Onion Cilantro, Garlic Cilantro, Chili Cilantro, Ginger & Honey, Pesto 

 
2.25 

 
2.95 

J9 House Bread Sampler Basket 
A portion of 6 different breads 

14.95 
 

J10 Plain Paratha 
Unleavened pan-fried multi layered bread 

2.95 

J11 Aloo Paratha 
Layered bread stuffed with potatoes and peas 

3.95 

Desserts 
J12 Gulab Jamun ( 2 pieces ) 

Cheese ball dipped in sugar syrup. 

2.25 

J13 Ras Malai ( 2 pieces ) 
Fresh made cheese patties in a sweet thick milk sauce flavored with saf-

fron and garnished with pistachios 

2.95 

J14 Ras Bhari ( 2 pieces ) 
Fresh made cheese balls steamed and dipped in sugar syrup  

2.25 

J15 Raita 1.95 

Side Orders 



Beverage Menu 
More Drinks, Beers and Wines Are Available Please Ask Your Server For A Full Drink 

Menu. Wines by the bottle or glass are available. 

Soft Drinks 
K1 Bottle Soda 20oz 1.50 

K2 Vitamin Water 1.75 

K3 Bottle Water 20oz 1.50 

K4 Bottle Water Sport Bottle 23oz 1.95 

K5 Soda — Glass 1.25 

Coffees & Teas 

K6 Coffee  -  Regular, Decaf, Hazelnut, Dark Roast, French Vanilla 1.79 

K9 Cappuccino 3.19 

K10 Expresso 
 

Single   1.79 
Double  2.49 

K15 Ice Crunch Coffee  -  Coffee Toffee, Cookies & Cream, Choco-

late Crunch 

3.59 

Beers & Wines 
K16 Bottle Beer  -  Bud, Bud Light, Coors Light. 4.25 

K17 Bottle Beer  -  Michelob Ultra, Sam Adams Lager, Sam Adams 

Summer Ale, Heineken, Kingfisher  

4.95 

K18 Bottle Beer  -  Taj Mahal 7.95 

Fruit Beverages 
K20 Orange Juice 16oz Bottle 1.75 

K21 Orange Juice 10oz Bottle 1.25 

K22 Mango Lassi 
A mixture of Mango, fresh made yogurt and a touch of sugar. 

2.95 

K23 Mango Juice 2.25 

K24 Smoothies  -  Mango Tango, Java Me Crazy, Strawberry Banana 3.89 

Smoothies 

K7 Ice Coffee   2.19 

K11 Café Latté  3.29 

K13 Ice Café Latté  3.49 

K14 Hot Mocha Chino  3.49 

K19 House Wine by Glass  -  Merlot, Cabernet Sauvignon, White 

Zinfandel, Pinot Grigio, Chardonnay  

5.00 

K12 Chai Latté  Hot or Ice 2.89 

K8 Tea  - Regular, Numi Organic, Flavored 1.89 



L1 White Chocolate Mousse 
Mouth watering blend of the finest white chocolate and cream poured 

3.95 

L2 Mississippi Mud Cake 
Chocolate lovers delight. An Oreo shell cradles mounds of chocolate 

mousse, topped with chocolate cake and a fudge icing. 

3.95 

L3 Old Fashion Carrot Cake 
.Carrot cake with a luscious cream cheese frosting 

3.95 

L4 Lime Whipped Cheese Cake 
Cream Cheese blended with fresh limes and whipped and set over a gra-

ham cracker crust. 

3.95 

L6 Fresh Fruit and Mango Ice Cream  
Fresh Seasonal Fruits over a creamy Mango Ice Cream topped with 

whipped cream 

3.95 

L7 Marketplace Ice Cream Banana Split 
Vanilla, Chocolate and Strawberry Ice Creams with banana, honey, 

strawberry sauce and chocolate sauce. 

3.95 

L5 Strawberry Whipped Cheese Cake 
Cream Cheese blended with fresh strawberries and whipped and set over 

a graham cracker crust. 

3.95 

Desser ts 

M1 Penne Alla Vodka with Shrimp 
A mouth watering blend of penne, cheese and mushrooms in tomato 

cream sauce served with a crusty bread. 

14.95 

M2 Salmon Masala 
Thick chunks of salmon grilled and served with masala sauce which is a 

unique blend of spices and cream  . 

19.95 

M3 Seafood Mango Curry 
A wonderful fusion of mussels, calamari, scallops and shrimp in a tangy 

with a hint of sweet mango curry sauce.. 

19.95 

M4 Cup of Soup and 1/2 Sandwich 6.95 

M6 Indian Rice Pudding 4.95 

M5 Buy One Regular Coffee Get Free Muffin 1.59 

Weekly Specials  



Free WIFI 
 

Free Delivery 
 

1/2 Price Movie Tickets 
With $10.00 Purchase per person after 5pm 

 


