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Baked Eggplant  
Fresh mozzarel la ,  bas i l ,  r i ch vegetable sauce 7 
 
Lobster Risotto Croquets 
Chipot le adobo 9 
 
Hummus  
Roasted Garl ic  Hummus ,  homemade pi ta,  escabeche vegetables  8 
 
Cheesesteak Spring Rolls  
Cr ispy fr ied onions  wi th spicy ketchup 8.50  
 
Baked Brie  
With sp inach ,  shal lo ts ,  wrapped in  a puff  pas try  and a port  wine reduct ion 10  
 
Fried Calamari 
Tossed wi th fr ied jalapenos 9  
 
Steamed Mussels 
Hot I ta l ian sausage,  r i ch tomato broth Or  f resh coconut  and curry 10 
 
Philly Crab Cake 
Cajun aio l i ,  ch i l led asparagus  salad 11  
 
Shanghai Chicken 
Chicken bi tes ,  tossed in  orange-pineapple ch i l i  sauce wi th s teamed broccol in i  7 
 
Gourmet Cheesesteak 
Sl i ced pr ime r ib ,  f i le t  mignon,  sautéed Vidal ia onions ,  Amer ican cheese on a hogie ro l l  15 
 
Garlic Fried Shrimp 
On a bed of  greens  wi th cockta i l  and tar tar  sauce 14  
 
Lamb Lollipops 
Gri l led lamb chops wi th au poivre and fr i tes  15 
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Crab Bisque 
Jumbo lump crab meat 8  
 
Featured Soup 7 
  
Classic Caesar 
Toas ted herb croutons ,  parmesan cheese  9  
w/Chicken 12  Shr imp 14  
 
Marmont Salad 
Mixed greens ,  red del i c ious  apples ,  
toasted almonds ,  smoked gruyere and 
honey poppy seed dress ing 10 
w/Chicken 13 Shr imp 15   
 
 

 
Ahi Tuna Tabbouleh 
Sl i ced v ine tomatoes ,  cucumber ,  scal l ion ,  
l ime ol ive o i l  10 
 
The Wedge Salad  
Fresh le t tuce ,  d iced beefs teak tomatoes ,  
red onions ,  and bleu cheese 9 
 
Spinach Salad  
Warm goat cheese,  sun dr ied cranberr ies ,  
caramel ized walnuts ,  b lood orange 
v inaigret te 9  
 
Tomato and Mozzarella  
With bas i l  pes to and aged balsamic 
reduct ion 10
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8oz Filet Mignon  $27     Filet Oscar 
         F i le t  Mignon topped wi th  
12oz Filet Mignon $32     j umbo lump crab meat  
         and s l i ced asparagus wi th   
14oz N.Y. Strip  $27     mashed potatoes  
         8oz- 32,  12oz- 37 
22oz N.Y. Strip  $39      
         N.Y. Strip Au Poivre 
14oz Rib Eye  $27     Ny Str ip coated wi th 
         peppercorns ,  i n  Au poivre 
22oz Rib Eye  $39     sauce.  12oz- 31  
 
28oz Cowboy Steak $42     Wild Mushroom Filet 
         F i le t  mignon wi th  wi ld  
28oz Por terhouse  $45     mushrooms ,  Madeira Wine,  
         gar l i c  f lakes   
         8oz- 31,  12oz- 36 
   
Sauce  c ho i ce s :  Ho l l anda i se ,  Béarna i se ,  Au  Po i v re ,  Po r t -Wine  Dem i  G lace ,  Marmon t  BBQ ,  C reamy  Hor se rad i s h  
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Crab Cake Entrée 
Two pan seared crab cakes ,  served wi th 
gr i l led vegetable kabobs ,  roas ted Poblano 
emuls ion 24  
 
Gril led Chicken 
Prosc iu t to wrapped asparagus ,  pes to  cream 
sauce 19.50 
  
Grilled Scallops  
Smoked Pancetta lent i l s ,  baby bock choy ,  
mango ginger  c i t rus  glaze  24  
 
Stuffed Filet Tail  
Fresh mozzarel la s tuffed f i le t  mignon 
wrapped in  breaded eggplant ,  f in i shed wi th  
mar inara and mashed potatoes 23 
 
Chile Relleno 
Poblano pepper s tuffed wi th jumbo lump 
crab,  walnut  crème fraiche 25 
 
Homemade Meatloaf 
With creamed spinach and mashed potatoes 
20   
 
Shrimp al Ajil lo  
Sautéed shr imp in  gar l i c ,  over capel l i n i  
pasta wi th  baby spinach and sundr ied 
peperonchin i  20 
 
 
 

Surf and Turf 
8oz F i le t  Mignon,  4oz Lobs ter  Tai l  35 
12oz F i let  Mignon,  4oz Lobs ter  Tai l  38  
 
Roasted Rack of Lamb 
Mint  ch imichurr i ,  zucch in i  casserole  27 
 
Stuffed Tilapia 
Pan seared wi th jumbo lump crab,  roas ted 
corn chowder ,  pancetta,  f r ied capers  24 
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Mac & Cheese 
 
Sautéed Mushrooms 
 
Vegetable Kabobs 
 
Crab Asparagus Risotto 
 
Broccolini 
 
Creamed Spinach 
 
Mashed Potatoes 
 
Fri tes 
 
Prosciutto Wrapped Asparagus  
 
 

18% Gra t u i t y  w i l l  be  added t o  pa r t i e s  o f  6  o r  more.  

P lease  v i s i t  www.  Marmon t .ne t  
 

Execut ive  Chef  Jorge Pacheco,  Bon Appét i t  !  


