
 
 M a r k e t  s p e c I a l s 

antipasta 
asparagus bisque, smoked salmon, crème fraîche 7 
 2011 Pecorino, La Piuma, Abruzzo 7/26 
 

pasta 
spaghetti ,  oregon sweet bay shrimp, garl ic ,  tomato, basi l  15 
 2012 SBS, (Sauvignon Blanc, Semillion) Cadaretta, Columbia Valley  11/40 
 

pizze 
basil  pesto, sweet bay shrimp, roasted garl ic ,  sun-dried tomato, 
goat cheese 13 
 2013 Rosé of Cabernet Franc, Cor Cellars, Horse Heaven Hills 9/34 
 
 

A n t i p a s t i 
antipasto 
cured meats, artisan cheese, peperonata, olives, ciabatta  12 
 
 

polenta fr itta 
gorgonzola, mushroom sauce, fried polenta  7.5 

 

eggplant  
roasted, eggplant, fresh mozzarella, tomato, basil, marinara 8 

 

prawns caprese 
prosciutto-wrapped prawns, fresh mozzarella, roma tomato, fresh basil  13 
  

fr itto misto 
fried, calamari, salmon, oysters, prawns, lemon aioli  12 
 

bruschetta 
prosciutto, fresh mozzarella, checca, balsamic on toasted ciabatta 8.5 
  

Insalate 
 

mista greens, fennel, pecorino, olive oil,  balsamic 3 
caesar romaine, crouton, pecorino, caesar dressing   5/9 
 

pear & gorgonzola greens, grilled pear, hazelnuts, gorgonzola, blackberry 
vinaigrette 6/11 
 
  

S e c o n d i 
pork chop 
grilled, peperonata, polenta fries, rosemary jus 19 
 

f lank steak 
grilled, green peppercorns, garlic fries, asparagus 19 
 

r isotto 
mushroom risotto, balsamic, asparagus & snap peas 15 
 

salmon 
cedar plank, salsa verde, isreali couscous, lemon, zucchini 23 
 

bouil labaisse  
scallop, salmon, prawns, clams, melted vegetables, tomato broth, lemon 
aioli 25 
 
 

Mercato Ris torante   111 Market  Street  NE  Olympia,  WA 98501  (360) 528-3663 

 



 
P a s t a 

 

raviol i  
butternut squash, cider cream, hazelnuts, caramelized onion, pecorino, 
apple 17 
 

penne 
chicken, prosciutto, sun-dried tomato, white wine, garlic, cream 16 
 

gnocchi 
potato gnocchi, pancetta, shiitakes, garlic, pecorino, fried egg 16 
 

spaghetti 
eggplant, fennel, capers, marinara, olive oil, bread crumbs, pecorino 13 with 
anchovies 14 
 

fat spaghetti  
manila clams, Italian sausage, tomato & basil 16 
 

strozapretti  
pork ragu, sweet corn, thyme, grana 15 
 

P i z z e 
spinach 
olive oil, fresh mozzarella & goat cheese, spinach, pancetta 13 
 

pepperoni  
tomato, pepperoni, mozzarella, pecorino 13 
 

margherita 
tomato, fresh mozzarella, roma tomato, fresh basil  12 
 

egg 
soft eggs, italian sausage, arugula, ricotta, garlic, caramelized onions, 
pecorino 14 
 

molto carne 
tomato, pepperoni, sopresatta, pepperoncini, mozzarella, goat cheese, 
oregano 14 
 

salsiccia  
tomato, italian sausage, caramelized onions, garlic, mozzarella, provolone  
14 
 
 

B i b i t a 
 

batdorf & bronson organic coffee 3     san pellegrino/panna 3/5 
espresso 3       limonata, arancia, arancia rosso 3 
cappuccino/latte 4      basil lemonade 3 
housemade seasonal soda 4      strawberry basil 
lemonade 4 
organic green mint iced tea 3/6     pepsi fountain sodas 2.75
  
 

we are proud to serve only wild salmon, local & organic product whenever possible  
all pasta made in house & available to take with you 

18% gratuity is added to parties of  six or more 
 

Washington state law would like us to inform you that consuming undercooked seafood or meat 
 could place you at risk for food-bourne illness.  But sometimes eating undercooked seafood or meat tastes really good. 


