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BAR & BISTRO
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STARTERS

r MARLY’S CHICKEN WINGS

Choice of Mike’s Buffalo, Chili Garlic, Hoisin BBQ. 16.95

CHICKEN LETTUCE WRAP

Ground chicken, water chestnuts & shiitake mushrooms with potsticker
dipping sauce and fried rice noodles. 14.95

CHICKEN POTSTICKERS

Pan fried, with soy scallion dipping sauce. 13.95

PARMESAN AND GARLIC CALAMARI

Spicy cherry peppers, marinara and lemon aioli. 14.95

r GUACAMOLE AND CHIPS

Guacamole with tomato, onion, chilies, and fresh lime juice. 13.95

« NACHO PLATTER

Jack & cheddar blend melted with refried beans, jalapenos, and scallions.
Fresh salsa & sour cream on the side. (Add pulled pork, chili, or chicken for
$5) 14.95

KOBE BEEF SLIDERS

With red onion marmalade and roasted garlic aioli. Served with fries.
15.95

FRIED CHICKEN SLIDERS

Buttermilk fried chicken breast with lettuce, tomato, fries, and coleslaw.
14.95

AHI TUNA TARTAR

Fresh cut Ahi tuna with lemon, srivacha sesame sauce, scallions, wonton
crisps, avocado and Srivacha glaze. 16.95

o FRIED BRUSSELS SPROUTS.

Garlic bacon dipping sauce. 12.95

TRUFFLE MAG & CHEESE

Creamy mix of swiss, cheddar, brie, sliced truffles and cavatappi pasta.
Baked with a crispy bread crumb topping. 14.95

RIVER ROAD TACOS

Cilantro lime slaw, cheddar jack cheese, guacamole. Served with sides of
sour cream and pico de gallo. (Chicken or Pulled Pork) 5.50 (Steak or
Shrimp) 8.50

SALADS

(Add grilled or blackened: chicken $7, shrimp $9, salmon $9, tuna $10, steak $12.)

MARLY’S HOUSE SALAD

Baby field greens, roasted tomatoes, and carrots. Balsamic dressing. 10.95

«r COMPOSED COBB SALAD

Grilled chicken, baby greens, hard-boiled egg, tomato, bacon, blue cheese,
and avocado. Balsamic dressing. 18.95

FOUR SEASONS CHICKEN SALAD

Grilled chicken, romaine, avocado, tomatoes, corn, carrots, and fried onion
strings. BBQ ranch dressing. 18.95

r SPINACH & PEAR SALAD

Baby spinach, candied pecans, sliced pears, and warm goat cheese.
Champagne vinaigrette. 16.95

cr GRILLED SALMON SALAD

Baby greens, diced tomatoes, apple-wood smoked bacon, blue cheese, and
sliced mango. Charred tomato dressing. 19.95

CAESAR SALAD

With aged parmesan cheese & house-made garlic herb croutons. Creamy
Caesar dressing. 12.95

FRIED CHICKEN BLT SALAD

Buttermilk fried chicken breast over iceberyg lettuce, tomatoes, bacon,
cheddar jack, and carrots. Ranch dressing. 18.95

or STEAK AND GREENS

Sliced hanger steak over baby arugula, vomaine, shaved red onions,
roasted tomatoes, and gorgonzola crumbles. Red wine vinaigrette. 22.95

AHI TUNA SALAD

Sriracha glazed tuna over baby greens, carrots, tomato, peanuts, and
crispy eggroll skin. Ginger miso vinaigrette. 21.95

cr BEET KALE AND QUINOA SALAD

Roasted beets, chopped kale, quinoa, carrots, walnuts, tomato, dried
cranberries and warm goat cheese. Lemon honey vinaigrette 17.95

CROCKS

FRENCH ONION SOUP

With rustic bread crouton &melted swiss cheese. 8.95

MARLY’S TURKEY CHILI

Ground turkey breast, ved peppers, chili, and cilantro. Steeped with
tomatoes, chipotle, and beer. Topped with melted cheddar, scallions and
chips. 10.95

20% gratuity may be added to parties of 6 or more.
Consuming raw or under-cooked meats, poultry, shellfish, or eggs may increase your risk of food-borne illness.
Please let your server know of any allergies or modifications at time of order. We can not guarantee a change after it has been sent.




SANDWIGHES

PAN SEARED FISH TAGOS s SPIGY BEEF CHEESESTEAK

Tequila lime cilantro glaze and served with lime cabbage slaw, sour cream, Shaved beef smothered with mushrooms, onions, and jalapenos. Chipotle
and guacamole. 16.95 aioli and cheddar cheese on a toasted baguette. 18.95
GRILLED CHICKEN SANDWICH s’ SPIGY GRISPY CHICKEN CHEDDAR MELT
On a toasted baguette with romaine lettuce, sliced tomatoes, and basil Buttermilk fried chicken breast tossed in Mike’s Buffalo sauce, melted
aioll. 16.95 cheddar, bacon, lettuce, tomato, and chipotle aioli on a hard roll. 16.95

THE FAMOUS FRENCH DIP

Shaved beef, caramelized onions, melted Swiss on crusty French baguette
served with au jus. 18.95

BURGERS

We use an award winning blend of fresh 100% ground beef that is hand packed daily.

MARLY’S BURGER IMPOSSIBLE BURGER
8 0z of our special blend grilled to order with lettuce, tomato, & onion on a A plant based burger to replace our traditional fresh ground beef patty for
locally made hard roll. 15.95 our vegetarian guests. 21.95
s’ SAN ANTONIO BURGER TERIYAKI SALMON BURGER
House-made BBQ sauce, candied apple-wood smoked bacon, jalapenos, red House-made Atlantic salmon patty , seasoned with teriyaki sauce, served
chili aioli, and cheddar cheese. 18.95 with carrots, scallions, avocado, and red chile aioli. 16.95
THE BRUSHFIRE BURGER TUNA BURGER
Queso fresco cheese, jalapenos, onion strings, guacamole, and garlic aioli. Grilled Ahi tuna loin with a ginger mustard glaze. Topped with pickled
20.95 ginger, arugula, and sesame wasabi aioli. 19.95
BLUE BURGER TURKEY BURGER
Sautéed onions, apple-wood smoked bacon and, melted blue cheese. 18.95 Mix of ground turkey, chicken and bacon. With apple-wood smoked bacon,

avocado and basil aioli. 17.95

ALL AMERICAN

American cheese, 1000-Island dressing, and candied bacon. 18.95

All sandwiches and burgers are served with french fries. Ask about our other options.
$3 for gluten free buns

ENTREES

o= SAUTEED TILAPIA GRILLED HANGAR STEAK CHIMICHURRI

Lemon white wine sauce with a touch of cream and butter. Served with rice Served with truffle Parmesan fries, fried onion strings, and sautéed spinach
pilaf and sautéed spinach. 20.95 with chimichurri sauce. 29.95
GUINNESS BEEF STEW cr PAN ROASTED HALF GHICKEN
Slow braised beef, carrots, celery, onions & peas in a rich Guinness demi All natural chicken pan roasted. Served with mashed potatoes, bacon green
glace. Served over mashed potatoes and french beans. 21.95 beans, and pan gravy. 24.95
cr GRILLED SALMON GUINNESS BEER BATTERED FISH & GHIPS.
Served with lime garlic butter, roasted squash, and rice pilaf. 25.95 Crispy fried sole with french fries, coleslaw and tartar sauce 19.95
MARLY'S FAMOUS BOLOGNESE MAMA'S CHIGKEN PARMIGIANA
Blend of veal and pork tossed with fusilli pasta with basil, fresh ricotta and Breaded chicken cutlet topped with marinara, mozzarella cheese and
Parmesan cheese. 22.95 spaghetti pasta. 23.95
sne/ RASTA PASTA s/ GHIGKEN SCARPARIELLO
Sautéed mushrooms, roasted red peppers, scallions, and Cajun cream sauce Diced chicken breast, cherry peppers, caramelized onions, fresh garlic,
over penne with your choice of Blackened Chicken/Shrimp. 22.95/ 26.95 parmesan cheese and fresh herbs in a white wine sauce. Served over
spaghetti. 22.95
PENNE ALA VODKA

House-made vodka sauce tossed with pancetta. 20.95
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