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DUDLEY MARKET

MENU CONCEPT - ALL DAY MENU

BREAKFAST

EGGS & GRIDDLE
STONE-GROUND OATMEAL, BARLEY,
CINNAMON-DATE “BUTTER” (7)

HOUSE-MADE COCONUT PECAN GRANOLA,
TOASTED PEPITA, COLD MILK (7)

SCRAMBLED EGG AND CHORIZO
SANDWICH, MELTED SWISS CHEESE,
ROASTED ONION, GRIDDLED PAN DE MIE

(10)

CROQUE MADAME - HAM AND SWISS
CHEESE WITH BECHAMEL AND A FRIED EGG
ON GRILLED COUNTRY BREAD (10)

BAKERY

CHOCOLATE BANANA STRUDEL (3.25)
BUTTTERCUP (3)
ALMOND BRIOCHE BOSTOCK (3.50)

QUINOA BRAN MUFFIN (3) BLUEBERRY
MUFFIN (3)

WHOLE WHEAT CARROT OLIVE OIL MUFFIN
(2.75)

CREME FRAICHE COFFEE CAKE (3.25)
SALTED CARAMEL PECAN BABKA ROLL
OATMEAL BROWN BUTTER SCONE

COFFEE & ESPRESSO

ESPRESSO (2.75) MACCHIATO (3.25)
LATTE (3.75) MOCHA (4.25)
CAPPUCCINO (3.50)

DRIP COFFEE (3.25)

ICED COFFEE (3.50)

MOCHACITO (SMALL, STRONG,
CHOCOLATEY) (3.75)

COLD-BREWED BOTTLED COFFEE (4.50)

ICED CUBANO (ESPRESSO, MILK,
CINNAMON) (4.95) HOT CHOCOLAT

LUNCH

SANDWICHES
(SERVED ON FRESH BAKED COUNTRY BREAD
WITH A PICKLE)

ROASTED TURKEY, CHERRY MOSTARDA,
CAMEMBERT, ARUGULA, MAYO, BAGUETTE

DOUBLE B-LTA, CRISPY AND BRAISED PORK
BELLY, BUTTER LETTUCE, BALSAMIC
TOMATOES, AVOCADO, MAYO, COUNTRY
BREAD

ROASTED CHICKEN BREAST, GREEN OLIVE
TAPENADE, MEYER LEMON CONFIT,
TOMATO, FRISEE, MAYO, BAGUETTE (11)

ALBACORE TUNA SALAD, DILL, CUCUMBER,
TOMATO, BAGUETTE (12)

FRESH MOZZARELLA, TOMATO, OLIVE,
BASIL, BRAISED FENNEL, BAGUETTE (9)

TOASTS

(THIN, CRISPY OPEN-FACED SANDWICH
SERVED WITH MIXED GREENS)

CHICKEN SALAD, GRAPES, WALNUT,
TARRAGON, GREEK YOGURT AIOLI (10)

HOUSE-MADE RICOTTA, STEWED CITRUS,
FENNEL, MINT, HAZELNUT (9)

CURED SALMON, AVOCADO, CAPERS, EGG,
RADISH, CREME FRAICHE (11)

SALADS
CAESAR - ROMAINE HEARTS, MARINATED
FENNEL, ZESTY PARMESAN CRISPS,
VINAIGRETTE (10.75) ADD CHICKEN (3)

MEDITERRANEAN CHICKEN SALAD - DATES,
HAZELNUT, RADICCHIO, KALE, BLUE
CHEESE, RED WINE VINAIGRETTE (12)

CHINOIX SALAD - SHREDDED CHICKEN,
CABBAGE, APPLE, ALMOND, PUFFED RICE,
MUDDLED GINGER VINAIGRETTE (12)

FARMHOUSE CHOP - PERSIAN CUCUMBER,
AVOCADO, FINGERLING, CELERY, RADISH



DUDLEY MARKET
MENU CONCEPT - SAMPLE DINNER MENU

APPETIZERS
Marinated Baresane Olives With Celery And Bianco Sardo 5
Bruschetta With Garlie, Razzo Extra Virgin Olive Oil, And Sea Salt 3
Crostini Of Wood-Roasted Pancetta And Ramp Butter 6
Crostino Of Mushrooms, Artichokes And Pecorino Marzolino 7
Fried Potatoes With Hot Peppers, Shallots And Ricotta Salata 8
Shelling Beans With Cru Di Cures Extra Virgin Olive Oil 8
Cucumber And Eggplant Salad With Pine Nuts And Capers 9
Heirloom Tomato Salad With Cucumbers, Croutons And Olives 10
Wood-Roasted Pork Sausage With Pickled Cucumbers 8

PASTA
Fusilli With Pork Sausage, Corn, Hot Peppers, Provolone Piccante 14
Spaghetti With Stone Bass, Agretti And Controne Pepper 16
Mafalde With Pesto Trapanese And Pecorino Romano 14

MAINS
Slow Cooked Halibut With Flowering Broccoli Salsa Verde TBD
Roasted Duck Breast With Wood Oven Roasted Cherries TBD
Double Cut Pork Chop With Charred Walla Walla Onion TBD

SIDES
Roasted Baby Beets With Lemon & Fennel Pollen
Baked Asparagus With Crescenza
Fava Leaf Pesto Spring Peas With Pancetta & Bottarga




