MKTKEB

MARKET KITCHEN & BAR

located in the Christiana Hilton

SEPTEMBER 14 - 19, 2026 | 5:00PM -10:00PM

$55/person
Choice of one starter, one entrée, and one sweet.

STARTER

CRISPY BRUSSELS SPROUTS | tossed with truffle salt and
parmesan cheese

SALT AND PEPPER CALAMARI | with charred lemon and
marinara sauce

TUNA POKE TOWER | ahi tuna, mango, cilantro, avocado,
onion, tomato with an orange poke sauce

PIEROGIES | hand-made pierogies with sauteed onions and
onion dip

BURRATA SALAD | salad greens, arugula, heirloom
tomatoes, burrata, berries, onion, and basil with a raspberry
vinaigrette and balsamic drizzle

ENTREE

GRILLED HONEY GLAZED SALMON | lime, sweet Thai chili,
and local honey glazed grilled salmon served over mashed
sweet potatoes and broccolini

MEDITERRANEAN CHICKEN BREAST | grilled chicken breast
with tomato bruschetta, feta, olives, and a lemon caper
sauce served over fingerling potatoes and green beans
CHICKEN MALINESE | breaded chicken topped with
arugula, parmesan cheese, and tomato bruschetta
seasoned with truffle salt served with fingerling potatoes
and green beans

GRILLED FLAT IRON | flat iron steak served with
caramelized onion demi, truffle fries, and asparagus
SHRIMP* PAD THAI | crispy tofu, sauteed shrimp, baby bok
choy, peppers, onions, broccolini, edamame, and rice
noodles served with signature coconut curry pad Thai sauce
*Omit shrimp for vegan entree

SWEET

SIGNATURE CINNAMON SUGAR BEIGNETS with
Woodside Creamery salted caramel ice cream
WHITE CHOCOLATE RASPBERRY CHEESECAKE with
raspberry and caramel sauce

FLOURLESS CHOCOLATE CAKE with raspberry sauce
WARM CHOCOLATE LAVA CAKE
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