
The Marc Restaurant

LocaLLy InspIred BegInnIngs and LIte BItes

Marc caesar
croûton duo | quail egg | oven-roasted tomatoes | white anchovies – 10

Marcus Whitman, Chardonnay – 7

WInter greens saLad (gf|v)
candied walnuts | carrot curls | ice wine vinaigrette | pear | feta – 10

Marcus Whitman, Chardonnay – 7

oLd schooL IceBerg Wedge
creamy blue cheese | apple smoked bacon | w2 onion | tomato – 10

Saviah, Pinot Noir – 11

caraMeLIzed French onIon soup
focaccia | provolone | swiss – 10

Poet’s Leap, Riesling – 9

carrot and gInger BIsque (gf|v)
port carmel | pepita – 10

Marcus Whitman, Chardonnay – 7

LIttLe BItes & sMaLL shareaBLes

caraMeLIzed BrusseL sprouts
oregon blue cheese | crispy pancetta | pumpkin seeds | rouille – 14

L’Ecole #41, Merlot – 8

BraIsed short rIB (gf)
butternut squash | risotto | cherry maple jus | pecans | parsnip  – 18

Pepper Bridge, Cabernet Sauvignon – 17

seared pacIFIc northWest craB cakes
huckleberry crème fraîche | green apple | micro sprouts | pistachio – 18

Marcus Whitman, Chardonnay – 7

stuFFed portaBeLLo MushrooM (gf)
tomato | mozzarella | quinoa | artichoke – 14

Saviah, Pinot Noir – 11

Winter
(gf) denotes gluten-free selections | (v) denotes vegetarian selections

*Consuming raw or under cooked meats, poultry, seafood, shellfish  or eggs may increase your risk of food-
borne illness. Special preparation available upon request. Please make your server aware of any food 
allergies you have.



The Marc Restaurant

Foraged FroM FIeLd, FarM & sea
*day Boat excursIon seaFood

please inquire with our service team as to the chef ’s selection of 
seasonally harvested and inspirationally prepared catch - market price

Recommended Pairing of The Day

artIchoke & spInach stuFFed petraLe soLe
clementine marmalade | couscous | cranberry | pecans | brussel sprouts – 34

Woodward Canyon, Sauvignon Blanc – 12

*coLossaL dIver scaLLops
carrot purée | jade basmati | spinach | cranberry – 40

Poet’s Leap, Riesling – 9

*10 oz. chaIrMan's reserve neW york strIp (gf)
potato puree | baby garden carrots | truffle infused hollandaise | mushroom ragout – 38

Marcus Whitman, Red – 8

*12 oz. chaIrMan’s reserve preMIuM rIB-eye (gf)
twice cooked potatoes | brussel sprouts | pork belly | herb butter | roasted pepper – 39

Pepper Bridge, Cabernet Sauvignon – 17

*16 oz. thIck cut Bone-In pork chop  
crispy pork belly | green beans | washington apple chutney |

 tillamook cheddar mac & cheese – 34
Rotie, Syrah – 16

*W2 roastery coFFee crusted LaMB chop (gf)
lamb jus | coulisari rice | parsnip puree | apricot – 39

Five Star, Cabernet Sauvignon – 13

addItIons

BroILed MaIne 5oz LoBster taIL - 23
drawn butter | lemon crown

sautéed MushrooMs - 6

harIcot verts & pork BeLLy - 7

Split EntrÉe Charge - 5
executIve cheF, grant hInderLIter

dInner | open daILy at 5:30 pM

Our chefs work diligently to bring you the best of what is fresh and in season - right to your table - by 
partnering with and supporting our local farmers, ranchers, growers, and foragers. A special thank you 
to: Upper Dry Creek Ranch, Locati Farm, Klickers, Frog Hollow Farm, Hayshaker Farm, Lena Jeffery, 

Chairman’s Reserve Cattle, Rea Farm, and Snake River Farms.


