B

‘-LATEST &
GREATEST:

Grilled Vegetable Tartine
roasted red pepper, eggplant, zucchini,
asparagus, goat cheese, hummus on a

grilled bagel; green salad
$10

Sweet Barbeque Chicken Stack
broccoli, carrots, golden raisins, red onion,
sunflower seeds, barbequed chicken strips,

french onion rings, on a bed of spinach
$13

Crab Cakes
slaw of red & green cabbage,
sweet mustard aioli, chips
$11.50

Fire Roasted Beets
cumin vinaigrette tossed carrots,
goat cheese, chickpea puree, flatbread
$11.50

Pita Pizza
chicken, goat cheese,
tomatoes, pesto, spring greens
$13

Artisan Cheese Plate
chef’s choice gourmet cheeses,
fresh fruit, grilled pita
$12

Lobster Tacos
corn tortilla, garlic butter sauced
lobster, basil sour cream,
avocado and tomato slices
$15

‘SALADS:

Texas Salad
barbequed chicken strips, blue cheese,
radishes, corn, french onion rings
on a mix of romaine & spring greens,
buttermilk dressing
$13

Goat Cheese Salad
goat cheese bruschetta
atop spring greens, romaine,
candied almonds, candied fruit,
honey white wine vinaigrette
$12

Seared Ahi Tuna
mesclun, candied almonds and apricots
honey soy dressing
$13.50

Wilted Spinach & Salmon
wilted spinach, sautéed apples,
toasted walnuts, bacon, blue cheese
mustard aioli
$14

Brie and Berries
seared brie wedge atop spinach and spring
greens, red onions, fresh berries, candied
almonds, balsamic vinaigrette
$12

The Wedge
crisp iceberg lettuce, pico de gallo, green
onion, bacon, tomato, creamy blue cheese
dressing, choice of hard roll or muffin
$9.50

Salade Nicoise
tomato, red onion, hard boiled egg, tuna, green beans, capers, kalamata olives, red
potatoes, bibb lettuce, lemon herb vinaigrette



B

-LUNCH PLATES:

Casserole of the Day
several choices...tossed green salad,
roll or muffin
$10

Quiche of the Day
fresh fruit, roll or muffin

$9

Fish and Chips
fresh fish of the day, tartar sauce, coleslaw,
homemade chips
$12

Ahi Tuna Sandwich
grilled ahi, napa cabbage slaw, tomatoes,
avocado aioli, grilled irish soda bread,
tossed greens, shoestring potatoes
$13.50

Lettuce Wraps
honey soy marinated chicken, asian slaw,
bibb lettuce
$11.50

Chicken Pita

roma tomatoes, red onions, mesclun, cucum-

ber yogurt sauce on a grilled pita
$12

Curried Chicken Roll

curried chicken salad, mixed greens, wrapped

in bibb lettuce, champagne vinaigrette
fruit slaw
$9.50

Falafel
on a kronos pita, romaine, tomatoes,
kalamata olives, tzaziki sauce
$12

Caprese Sandwich
goat cheese, tomato, cucumber, red onion,
fresh spinach, grilled foccacia,
9-a-day vegetable salad

$9

Mile High Meatloaf
smashed potatoes, red bell pepper gravy,

moo shu greens, roll
$11

Lunch Libations

Black Opal Shiraz . . . Cherries & Plums . . . $7/$24
St. Esprit Cote Du Rhone . . . Berries & Peppers . . .$9/$34
Wild Horse Pinot Noir . . . Vibrant Fruit & Spices . . . $10/$38
Chateau St. Michelle Riesling . . . Fresh Stone Fruits . . . $7/$22
Sonoma Cutrer Chardonnay . . . Buttery . .. $11/$37
Bollini Pinot Grigio . . . Delicately Fruity . . . $8/$28

monday 6:30am - 5:30pm, tuesday — thursday 6:30am — 9:00pm
friday 6:30am - 10:00pm, saturday 7:30am — 10:00pm, sunday brunch 10am - 2:30pm
call for carryout 402-397-1100 / fax 402-397-0122
911 south 87th avenue e omaha, nebraska 68114 e www.marketbasketomaha.com

consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of food-bourne illness



