
 
 
 
 
 
 
THURSDAY MARKET MENU 
 
As a green certified restaurant, Piatti Ristorante & Bar uses locally grown 
and sustainable products on a daily basis. Every Thursday morning our 
executive chef Todd Shoberg goes to the farmer’s market to purchase 
produce at its peak in preparation for a busy weekend at the restaurant. 
During these weekly outings our chef became so inspired by Marin’s 
farmers and their beautiful products that he’s created our Thursday 
Market menu…written while strolling thru the market stalls in celebration 
of Marin’s local bounty.  Call Thursday afternoons to find out what’s on 
the menu for that night or follow us @PiattiMV on twitter. Enjoy a taste of 
the farmer’s market experience every Thursday 5:30-close. 
 
 
 
 
 

 
 
 
 
 
EAT LOCAL MARIN at Piatti Ristorante & Bar 
Thursday, June 10, 2010  
 
 
INSALATA       11. 
Slow Cooked Star Route Beets, Five Spice, Wild Arugula, Sky Hill Farms 
Goat Cheese, Full Belly Farms Poppy Seeds, Mill Valley Meyer Lemon 
 
RISOTTO 20. 
Hand Picked Lake Tahoe Morels & Mt. Shasta Porcini Mushrooms, Star 
Route Swiss Chard & Spring Onion, White Truffle Oil, Aged Grana 
Padano 
 
PESCE 25. 
Locally Caught Halibut, Star Route Baby Fennel & Young Carrots, Full 
Belly Red Bliss Potatoes, Purslane & Curley Cress w. Mill Valley Meyer 
Lemon Butter 
 


