
 

 

 

A  n  t  i  p  a  s  t  i  
 

v e g e t a b l e  a n t i p a s t o  
grilled & marinated vegetables, local goat cheese, balsamic & olive oil  8 
 

m e a t  &  c h e e s e  a n t i p a s t o  
cured meats &cheese with ciabatta  8.5 
 

p r a w n s  c a p r e s e  
grilled proscuitto-wrapped prawns, fresh mozzarella, roma tomatoes, fresh basil  13 
 

f r i t t o  m i s t o  
calamari salmon, oysters, cod, dusted & fried, lemon aioli  12 
 

m a r i n a t e d  f e t a  
garlic, pepper, olive oil & local goat feta, apples, pears & crostinis  9 
 

I  n  s  a  l  a  t  e 
 

caprese…7     pear & gorgonzola …6     caesar … 5     insalata mista  … 4     soup…3.5/6 
c a e s a r  
romaine, croutons, parmesan, caesar dressing…9 

add chicken… 4, tiger prawns…6, italian sausage…4, smoked salmon… 6, as piadina…2 
 

p e a r  &  g o r g o n z o l a  s a l a d  
grilled pears, caramelized hazelnuts, gorgonzola cheese, blackberry vinaigrette 13 
s m o k e d  d u c k  
sautéed smoked duck, arugula, sun-dried tomatoes, hazelnut pecorino, balsamic vinaigrette  14 
c h o p p e d  s a l a d  
chicken breast, coppicola, sun-dried tomatoes, cucumbers, kalamata olives, ricotta salada, red wine vinaigrette 13 
g r i l l e d  s a l m o n  s a l a d  
field greens, marinated beets, apples, grape tomatoes, walnuts, honey goat cheese, sherry vinaigrette 16 
s t e a k  s a l a d  
grilled new york steak, field greens, roasted peppers, red onion, sweet corn, gorgonzola, red wine vinaigrette 15 
 

Panino 
sandwich with a green salad or cup of soup 

p o l l o  p a n i n o  
grilled chicken breast, fontina, spicy aioli, toasted focaccia…10.5 
p r o s c i u t t o  e  f r o m a g g i o  
procuitto di parma, fresh mozzarella, checca, toasted ciabatta…9.5 
p o r t a b e l l a  p a n i n o  
grilled portabella mushroom, goat cheese, caramelized onion, roasted pepper, basil pesto, toasted ciabatta…10 
s a l m o n  b u r g e r  
open faced, checca, lemon aioli & sun-dried tomato pesto, toasted ciabatta…12.5 
p a n i n o  c a p r e s e   
fresh mozzarella, roma tomatoes, basil pesto grilled  ciabatta…8.5 
t u r c h i a  f o c a c c i a  
alder smoked turkey, provolone, sun-dried tomato pesto, toasted focaccia…9.5 
a l b c o r e  b r u s c h e t t a  
olive oil poached albacore tuna on toasted ciabatta with spicy aioli & pickled red onion… 10 
 

p  i  adina 
fresh salad on warm flatbread 

h e r o  
salami, prosciutto, coppacola, fresh mozzarella, red onion, tomato, red wine vinaigrette…11 
 

b l t  
warm coppacola, arugula, checca, basil pesto, lemon vinaigrette…9.5 
 

s m o k e d  s a l m o n  
romaine, caesar, capers, red onion, pecorino…10 
 

P  i  z  z  e  
 

q u a r t o  f r o m a g g i o  
basil pesto, mozzarella, goat cheese, provolone & grana 12 
m a r g h e r i t a  
marinara, fresh mozzarella, roma tomato, fresh basil   11 
f u n g i  
olive oil, mushrooms, garlic, arugula, fresh mozzarella, truffle oil   14 
m o l t o  c a r n e  
marinara, pepperoni, sopresatta, pepperoncini, mozzarella, goat cheese, oregano   14 
s a l c i c c i a  
marinara, italian sausage, caramelized onions, garlic, mozzarella & provolone   14 
s p i n a c h  
olive oil, spinach, garlic, pancetta, goat cheese & fresh mozzarella   13 
a d d  a n  e g g     2        a d d  p r o s c i u t t o    3  

P  a  s  t  a  
 

 

p e n n e  
chicken, prosciutto, sun-dried tomatoes, white wine & garlic cream sauce   16 
g n o c c h i  
shitakes, pancetta, asparagus, garlic, fried egg   15 
p u m p k i n  r a v i o l i  
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apple cider cream, caramelized onions, hazelnuts & grana   16 
c a p e t e l l i  
lamb, olive, oregano, tomato   18 
p a p p a r d e l l e  
bolognese, traditional veal, beef, pork ragu, cream, parmesan   16 
s p a g h e t t i  

p o m o d o r o    housemade marinara   12 
o l i o    olive oil, garlic, arugula, grana   12 
c a r b o n a r a    american bacon, garlic, onions, egg, herbs, grana   15 
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Mercato Ristorante is proud to serve only fresh wild salmon and local, organic product whenever possible 
all menu items available for carry out 

18% gratuity will be included in parties of six or more 
 

Washington state law would like us to inform you that consuming undercooked seafood or meat could place you at risk 
for food-bourne illness 


