
 

Valued Guests: A 3% surcharge will be added to all checks. This is retained by the restaurant and is not a gratuity. Please ask your server if you have any 
questions. *consuming raw or undercooked foods can lead to food borne illnesses | 508 Main Street Downtown Edmonds | 425.967.5329 | marketfreshfish.com 

 

 

Seattle Restaurant Week dinner 
Three courses for $35 or $50 

 

 

First Course 
TAYLOR SHELLFISH OYSTERS (3) 

served with pear mignonette 

SHRIMP LUMPIA 

herb salad, raspberry chili sauce 

CLAM CHOWDER 
served with warm potato roll 

 

Second Course 
PORK SCHNITZEL 

warm potato salad, apple gravy, sauerkraut 

GRILLED OCTOPUS 

crispy potato, mole, pickled red onion salad, queso fresco 

LOBSTER ROLL ($50 OPTION) 
maine or conneticut style, served with fries 

 

Third course 
PERSONAL APPLE GALLETE 

served with spiced whipped cream 

CHOCOLATE CAKE 
served with ganache and peanut butter frosting 

 

 

 

 

 

 

 

 

 

 

 
 

http://www.marketfreshfish.com/

