WE HOST EVENTS! BUTCHER'S

Eastern Market’s Butcher’s
Brasserie. Elevated classics,
seasonal flavors.

PASTURE & PANTRY

To begin, to share

BREAD DU JOUR 15
Sourdough brioche with chive butter

CHARCUTERIE BOARD 29
House-cured meats, local cheese, pickled vegetables,
seasonal jam

MORTADELLA SKEWERS 28
Stracciatella, spring chimichurri, candied pistachios

MARKET BACON 24
Date glaze, fine herb salad, carrot puree, pistachio dukkah

LAND & WATER

A moment before the main event

SPRING SALAD 22
Garlic honey glazed charred endive, arugula, fennel, red
onion, raspberry gastrique, stracciatella, pepita dukkah

MELON REFRESHER 27
Thai nam jim seasoned melon, elderflower cucumber fluid
gel, pickled shallots, pastrami blackened shrimp, fried herbs

ROASTED BONE MARROW 29
Charred onion jus, blackberry chimichurri, summer truffle,
grilled sourdough

BEEF TARTARE 27
Marrow washed whiskey vinaigrette, hot sauce egg yolk jam,
crispy leeks, olive relish, sourdough toast points

MARROW

IN THE MARKET
Spring & Summer 2026

BRASSERIE TREAT THE STAFF $15
Cheers to great food, good
company, and the hardest-

working team in town. Your
contribution will go into a staff
fund to treat our team!

THE HEART OF THE TABLE

Mains & the Butcher's Case

SEARED CABBAGE 28
Spring pesto farro verde, dried seasonal fruit, peperonata,
Cajun vinaigrette

RAINBOW TROUT 42
Coconut curry, gigandes beans, bay scallops, crispy
guanciale, salsa verde

ROASTED HALF CHICKEN 40
White romesco, green harissa, charred lemon, fried leeks

PORK SCHNITZEL 42
Maple smoked pear relish, red cabbage, bbq jus

THE BUTCHER'S CASE

KANSAS CITY STRIP 110
Dry-aged 28 days, fried artichoke, black garlic jus,
curry butter, grapefruit

ROTATING BUTCHER CUT MKT
Mushroom ragout

PICANHA 58
Urfa chili jus, mango chutney, pickled fresno

BONE-IN SHORT RIB 85
Parsnip puree, honeycrisp chow-chow, cherry chili
agrodolce, parsnip chips

ADD-ONS

Bone Marrow 12 | Shaved Truffle 20 | Andalucia
Sausage 8

GROWN IN MICHIGAN

Accompaniments & sides

TWICE BAKED POTATO 18
Double gloucester and gruyere cheese, sour cream, onion,
house-bacon

TEMPURA FRIED MUSHROOMS 20
Tarragon snow pea puree, pickled mushroom, seasonal fruit
conserva

GRILLED CAULIFLOWER 22
Apricot salsa, guanciale XO sauce

MARKET FRIES 12
Tallow fried with garlic, parmesan, rosemary

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



