
DINNER MENU
APPETIZERS

CRAB CAKES $16.95  
Served with Crispy Microgreen Avocado Salad and Beurre 

Blanc Sauce

MARKET CREATIONS WINGS $11.95  
Served with our Signature Sauce

GOURMET MINI BURGER $12.95  
Angus Beef Mini Burgers loaded with Sautéed Pepper, 
Caramelized Onion and Smoked Provolone Cheese 

Served with French Fries 

GUACAMOLE & CHIPS $8.95 
Served with Fresh Red or Green Salsa 

WILD MUSHROOM & ASIAGO FLATBREAD $11.95  
Garlic Flatbread topped with Caramelized Onion, Shiitake and 
Portobello Mushroom

SMOKED CHICKEN QUESADILLA $10.95  
Flour Tortilla stuffed with Chihuahua Cheese, Bell Pepper and 
Caramelized Onion

Pico de Gallo & Sour Cream on the Side

LOADED TATER TOTS OR FRENCH FRIES  $8.95  
Topped with Cheddar Cheese Sauce, Bacon Bits, Jalapenos and 
Diced Tomato 

TEMPURA FRIED VEGETABLE PLATTER $9.95  
Served with House-made Soy Sauce or Jalapeno Dip 

SHRIMP COCKTAIL $17.95  
Served with Cocktail Sauce or Cognac Sauce 

BAKED FETA $8.95  
Served with Banana Pepper, Sliced Tomato and Topped with 
Extra Virgin Olive Oil

SALADS
Served with Garlic Bread

BLUE CHEESE CHICKEN SALAD 11.95  
Crispy Romaine Lettuce tossed with Encrusted Walnuts, Fresh 
Grapes and Italian Dressing

CLASSIC COBB SALAD  $10.95  
Crispy Romaine Lettuce topped with Diced Tomato, Avocado, 
Bacon Bits, Blue Cheese and Grilled Chicken

CHICKEN CAESAR SPINACH WRAP $10.95  
Spinach Wrap stuffed with Grilled Chicken Breast, Parmesan 
Cheese and Caesar Dressing

SPRING MIX & APPLE SALAD $11.95  
Spring Mix tossed with Grilled Chicken, Goat Cheese and Italian 
Dressing

STEAK
NEW YORK STEAK  $31.95  
Served with Cognac Sauce, Twice Baked Potato Stuffed with 
Bacon and Cheddar, and Watercress Salad

BLUE CHEESE ENCRUSTED FILLET MIGNON $29.95  
Served with Baked Potato, Creamed Spinach and 

Watercress Salad

GRILLED SKIRT STEAK $25.95  
Served with Mushroom Ragoût, Cannellini Bean, Swiss Chard and 
Grilled Onion

PORK SCHNITZEL $17.95 
Topped with Egg and Tomato Caper Sauce. Served with Sautéed 
Spinach and Fingerling Potato

PRIME RIB $29.50   
Served with Baked Potato and Creamed Spinach

PASTAS
Served with Garlic Bread

PENNE BOLOGNESE $16.95  
Served with Angus Ground Beef Classic Tomato Sauce and Garlic 
Parmesan Crostini

FETTUCCINE ALFREDO WITH CHICKEN $15.95      

BOWTIE PESTO WITH CHICKEN $14.95  
Served with Creamed Pesto Sauce

SEAFOOD
CHILEAN SEA BASS $25.95  
Served with Black Rice, White Asparagus and Beurre Blanc Sauce

Choice of Soup or Salad

BARRAMUNDI $26.95 
Served with Mixed Vegetable Ragoût and Creamed Lobster Sauce

Choice of Soup or Salad

ATLANTIC SALMON $29.95  
Served with Creamed Spinach, Oven Roasted Tomato and Lemon 
Beurre Blanc Sauce

LAKE SUPERIOR WHITE FISH $25.95  
Served with Steamed Broccolini, Mashed Potato and Lemon 
Capper Brown Sauce. Choice of Soup or Salad

SOUPS
CUP $3.25

BOWL  $4.25
Your server will inform you the Chef’s soup of the day.

CALL US AT (312) 877-5344 TO PLACE A PICK UP ORDER

MARKET CREATIONS / 1 S. FRANKLIN ST, CHICAGO, IL 60606 / 2ND FLOOR

 

WWW.MARKETCREATIONSCAFE.COM


