
Si g n a t u r e St ea k  Sa l a d   28.0 0
6oz grilled steak served over fall greens with warm vinaigrette, 
red onion, tomatoes, and gorgonzola. 
Substitute chicken, salmon, or pistachio encrusted salmon

Sl o w - Co o k ed  Po r k  Ri bs (G)          30.00
Slow-braised pork baby back ribs with a brown sugar and chili 
rub, finished with a caramelized honey-garlic wine glaze & 
herbed potatoes

Pistachio salmon (G)   36.00

Pistachio crusted salmon with wild rice pilaf & baby carrots

Mushroom Risotto (G/V)          28.00

Cremini mushrooms served with a hearty risotto slow-cooked 
in  our homemade mushroom stock

Sc a l l o ps     39.00
Maple Balsamic glazed scallops with pearl couscous & vegetables

Short Rib Pappardelle  34.00

Braised short rib ragu with ricotta cream sauce. Back by popular 
demand!!

Herb Seared Chicken Breast (G) 29.00

Flavorful, marinated bone-in chicken breast with garlic sunchoke 
puree, and seasonal vegetables

Cr a b Ca k e       20.00
Jumbo lump & claw meat crab cake with homemade 
remoulade & greens

Bu r r a t a  (G)      16.0 0
Served with roasted butternut squash, roasted pumpkin seeds & 
sage honey over a bed of arugula

A trio of Dips (V)      13.00

Baba ghanoush, sundried tomato hummus, and tzatziki, served 
with warm pita bread

BEGINNINGS

SOUPS & SALADS

Gl a z ed  Po r k  Bel l y    17.00
Pork belly glazed with soy, sesame ginger sauce

Pea n u t  Ch i c k en  Sa t a y   14.0 0
Grilled chicken with a peanut sauce

Thai Coconut Curry Mussels 20.00

Mussels served in a Thai coconut curry broth, limes, cilantro, 
mint

Protein Add-ons:  chicken 10.50, steak 13.50, salmon 13.50, pistachio salmon $18.50
ENTREES

St ea k  Fr i t es    37.0 0
12 oz. seasoned & grilled steak served with Chimichurri and 
fries

N .Y . St r i p     47.00 
14 oz strip steak covered in grilled onions and served with fries 
and seasonal vegetables

Goodmark Burger      20.00

Hemlock Hills burger seasoned and cooked to perfection, with 
horseradish-cheddar sauce and grilled onions
Add thick-cut bacon 4.00
Substitute grilled chicken or impossible burger

Ko r ea n  BBQ Ch ic k en        17.00
Fried chicken katsu topped with Korean BBQ, kimchi slaw and 
siracha mayo on a brioche bun

Rustic Rueben         22.00

Slow-roasted and chopped brisket with sauerkraut with homemade 
special sauce

STEAKS HANDHELD (served with fries)

Roasted Cauliflower salad 16.00

Roasted cauliflower, red onion, toasted pumpkin 
seeds, parmesan, fall greens  and lemon vinaigrette

Sea so n a l  Sa l a d  (G)   14.0 0
Ask your server about our seasonal salad selection

Ca esa r  Sa l a d     14.0 0
Mix of romaine and field greens with homemade 
dressing

The Goodmark restaurant is dedicated to my father who taught me to cook, fish, and enjoy life.

1/4 POUN D  BU RGER WITH  FRIES 10.0 0
CH ICKEN  FIN GERS w i t h  f r ies  10.0 0

Gr i l l ed  Ch eese w i t h  f r i es  10.0 0
BUTTERED  PEN N E PASTA   10.0 0

KIDS (10 and under) 

Si d e Sa l a d  (G/V)    7.0 0

Si d e Ca esa r     8.00

Sauteed Carrots with Goat 10.00 

Cheese & almonds (G)

Slow Roasted Baked Beans  6.00

Fr ies (G/V )     6.00

Fr ies w i t h  H o r ser a d i sh  Ch eese    10.0 0

Seasonal vegetables (V)         10.00

SIDES

The menu prices reflect a 3% credit card surcharge to offset the rising cost of credit card processing. This surcharge does n ot apply 
to cash, debit card, or gift card payments and does not exceed what we pay in fees.  

Fr en c h  On io n  So u p    13.00
Gruyere and fontina cheeses and brioche croute 
Can be prepared gluten free
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