




Ditch Plains
Grey/Salt Landmarc





APPETIZERS

16

hummus & aleppo pepper
14

1/2 dozen 
24

21

cherry peppers & saffron aioli
16

garlic butter & puff pastry
19

SALADS
 add grilled chicken, steak, 

shrimp or salmon +9

17

lettuce, pepperoncini, feta, 
cucumbers, black olives, 

roasted red peppers, crispy 
spiced chickpeas & oregano 

vinaigrette
20

iceberg lettuce, bacon, 
tomatoes & blue cheese 

dressing
19

STEAKS
 

served with french fries
& field greens

45

served with french fries
& field greens

38

& potato gratin
95

 CHOOSE A SAUCE:
green peppercorn
shallot bordelaise

chimichurri
butter maître d’hôtel

PASTAS

san marzano tomatoes, 
fresh basil & aged 

parmesan
21

bacon, egg & aged 
parmesan

24

italian sausage, broccoli 
rabe & calabrian chili

26

GRILLED PIZZAS
 

  
mozzarella, san marzano 

tomatoes & basil
18

italian sausage,
mozzarella, broccoli rabe 

& calabrian chili
19

aged parmesan
& sweet garlic

19 



shallots, parsley & white wine
french fries

28

ratatouille & parsley pistou
36

cannellini beans,
smoked rhubarb 
& grilled onions

34

black rice, sugar snap peas 
& smoked tomato vinaigrette 

38

french fries & field greens
20

add cheese: american, 
gruyère, blue, cheddar, 

mozzarella +3

salsa verde & grilled filone
32

parsley salad 
& pickled raisin chimichurri

26

ENTREES SIDES   10
 

DESSERTS

4

FOR THE TABLE

vanilla ice cream & chocolate 
sauce

15

4

ICE CREAM CONES
 USDA certified organic

(no corn syrup, or artificial ingredients)
vanilla, chocolate or strawberry 

5

20







For any inquiries on working with Marc or one of his 
restaurant concepts, please reach out to the following:

Benchmarc
www.marc-murphy.com

Marc Murphy
marc@benchmarc-restaurants.com

http://www.two12.com

