
    
    
    
    
    

 

 

 

 

 

 

 

 

 

 

Fusion by Mark 
23 South Main Street, Fond du Lac, Wisconsin 
Phone (920) 906-9980  Fax (920) 906-9981     

 
Welcome to Fusion a Mediterranean Bistro by Mark.  The restaurant and surrounding areas was once 
the largest single floor theatre in Wisconsin at its time.  In 1925 the Retlaw Theatre was on the “cutting 
edge” of technology featuring air-condition through out, state of the art lighting system and single roof top 
garden, the only one in the state outside of Milwaukee featuring an 8000 square foot maple dance floor. 
 

The Retlaw theatre initially opened as a movie theatre with live vaudeville acts on the weekends, featuring 
magicians, flying trapeze artists, comedians and others.  In 1935, the Retlaw converted solely to a movie 
theatre, which it remained until it closed in 1998.  Later that year the Retlaw was purchased and is now 
Fusion by Mark and the Bravo Performing Arts Center.   
 

1942 APB ~  those that used to sneak into the theatre through the man-hole on Portland street & crawl 
through the tunnels below the basement and come up into the theatre through the orchestra pit to avoid the 
admission fee, previous ownership is looking to collect $1,000.00  ( The 25 cent admission fee plus 
seventy-eight years of compounded interest). 
 

We hope you enjoy your experience here at Fusion a Mediterranean Bistro by Mark – the delicious 
cuisine prepared from the very best ingredients by our chefs, a full martini bar with fine spirits, Winekeeper© 
system offering 16 wines by the glass, and espresso menu as well as the professional, friendly service. 
 

Thank you for joining us. 
 

 
 
 

    

 

 Lunch Menu Lunch Menu Lunch Menu Lunch Menu    



    
    

Starters 
    

 

Soup of the Moment     

 Homemade using fresh ingredients, herbs and stocks.  (Cup)   $2.75    (Bowl)   $5.5 
Tomato Bruschetta with Grande’s Fresh Mozzarella                                                                       

Grilled roasted garlic crostini topped with diced roma tomatoes, pine nuts, fresh Grande 
mozzarella, basil infused extra virgin olive oil and Parmesan cheese.     $7.5 

Spinach and Artichoke Dip                                                                        

A warm creamy dip of sautéed spinach, artichoke hearts, béchamel and a blend of cheeses 
baked in the oven and served in a bread bowl accompanied by Mediterranean pita chips.      
$7.75 

Mediterranean Quesadillas                                                                    

Smoked mozzarella, artichoke hearts, fire roasted peppers, kalamata olives and pesto 
sandwiched between grilled spinach pita flat bread.   $7.75 

Mediterranean Sampler                                                                             

A sampling of hummus with tahini, olive tapenade and boursin cheese served with assorted 
baked pita chips and flat breads.     $7.5 

Alexander’s Shrimp Cocktail                                                                              

Char-grilled black tiger prawns seasoned with Mark’s essence, served in a mango coulis 
lined martini glass with pineapple chipotle relish and crisp spinach.     $12 

Southwest Chicken Egg Rolls                                           

Filled with chicken, black beans, chipotles, roasted peppers, green onions, cilantro, 
roasted corn and cheddar jack cheeses accompanied by a Thai peanut sauce.    $7.5 

JD Barbeque Glazed Chicken Tenders         

Crisp fried chicken tenders tossed with jack daniels bbq sauce, gorgonzola and green 
onion served with red cabbage apple slaw    $7.5 

Coconut Shrimp 

Black tiger prawns lightly coated in our coconut breading and crisp fried served over 
grilled pineapple chipotle relish with orange horseradish cocktail sauce.   $9.75      

 
 

~ Make a Meal of it by enjoying a Half Portion Signature Salad with any Starter ~ 
    
    
    

 

Mark’s Signature Salads 
Add to any signature salad below for an additional charge:  

Chicken, Salmon, Ahi Tuna, Shrimp, Tenderloin or Portobello Mushroom 



~ Served with Artisan bread ~ 
Small Salad & Soup Combo 

 Enjoy a half portion of a large salad paired with a cup of soup of the moment.  $6.75 
House Salad                                                       

Mixed field greens served with cucumbers, carrots, red onions, tomatoes, spiced pecans and your 
choice of dressing.     $6.5 

Caesar Salad       

Romaine lettuce tossed in a classic Caesar dressing with seasoned croutons, red onions, kalamata 
olives, tomato confit and Parmesan cheese.  $7 

Fresh Mozzarella Salad                                                                             

Fresh mozzarella, basil chiffonade, fire roasted peppers and oven roasted tomatoes accented with 
fresh cracked pepper, aged balsamic vinegar and basil infused garlic-oil.   $7.75                                                

Warm Pear Salad                                            

Mixed field greens d’anjou pears, toasted walnuts and crumbled gorgonzola cheese tossed with our 
warm sweet balsamic vinaigrette. $7      

Portobello, Spinach, Hummus & Goat Cheese Salad                                 

Fresh spinach tossed with, roasted peppers, carrots, red onions, goat cheese, toasted almonds and 
sweet curry vinaigrette dressing served with hummus & pita chips.   $8.5 

 

 

Mark’s Specialty Salads 
 

 
Grilled Tuna Nicoise Salad                                                                       

French green beans, Romaine, artichoke hearts, kalamata olives, grape tomatoes, feta cheese, 
cucumber, red onions, and carrots tossed with wasabi infused cucumber dressing and served with 
pickled ginger, capers and crack black pepper.   $9.75 

 

Black n Blue Steak Salad 

Certified Angus tenderloin dredged in Southwest seasonings and char-grilled served over mixed 
greens tossed with roasted bell peppers, kalamata olives, carrots, red onion, tomatoes, toasted 
almonds and truffle gorgonzola vinaigrette.   $10.5 

 

Raspberry Coconut Shrimp Salad                                                                      

Crisp fried coconut shrimp served atop mixed field greens tossed with goat cheese, carrots, red 
onions, grape tomatoes, cucumber, sprouts, spiced pecans and fat free raspberry vinaigrette.   $9 
 

Grilled Salmon Granny Smith Apple & Brie Salad 

        Char-grilled wild salmon served over fresh spinach tossed with candied bacon, granny smith  
            apples, red onion, carrots, cucumber, strawberries, spiced pecans, creamy brie cheese and honey  
            cumin vinaigrette   $9.5  
     

 

 

 

Sandwiches 



~ Served with pickle spear & choice of cottage fries or red cabbage apple slaw ~ 
~ Add a half portion Signature Salad as a Starter ~   

*Half Sandwich and Soup                           

A cup of soup of the moment paired with a half sandwich.  * Denotes sandwiches available as half    $7.5 
*Ham & Swiss Panini with Applewood Smoked Bacon                                                                                             

Hickory smoked ham, balsamic roasted onions, apple wood smoked bacon, spinach, sweet molasses mustard  
sauce with rosemary served on grilled Texas rye bread $7.75                                              

*Jack Daniels BBQ Panini 

         Smoked turkey breast, apple wood smoked bacon, Hickory ham, baby spinach, cheddar and jack cheeses  
             finished with our Jack Daniels barbeque sauce served on grilled Italian white bread with a side of avocado  
             ranch sauce.   $7.75   
*Black Forrest                                                         

Oven roasted beef, baby spinach, balsamic roasted onions, thousand island and Grande’s provonello served 
on grilled dark molasses rye bread.   $7.5 

*California Panini                                                                        

Roast turkey, roma tomatoes, red onions, bacon, spinach, Monterey jack cheese and avocado ranch sauce 
grilled on Italian white bread.   $7.75 

*Smoked Muffeletta                                                                                                 

Mesquite turkey & hickory smoked ham topped with olive tapenade and provolone cheese served with pesto 
aioli on grilled flat bread.   $7.75 

Roasted Portobello                                                                                                  

Marinated roasted Portobello mushroom, sautéed spinach, roasted peppers, caramelized onions, Monterey 
jack and boursin cheeses served on grilled flat bread with pesto aioli.   $8.5 

Fusion Burger       

1/2 pound burger grilled to your liking and topped with cheese of your choice and served with lettuce, 
tomato and onion on grilled flat bread. (Available Plain)      $7.5 

Gorgonzola Burger 

1/2 pound burger topped with Southwest seasonings, caramelized onions and gorgonzola glacage served with 
lettuce, tomato and side of Mark’s A-1 horseradish sauce on grilled flat bread.    $8.75 

Char-grilled Chicken                                                                   

Grilled marinated boneless breast of chicken served on grilled flat bread with lettuce, tomato and red onion 
served with a side of ancho-chili mayo.    $7.75 

Pesto Mozzarella Chicken Sandwich 

        Grilled marinated boneless breast of chicken topped basil pine-nut pesto, fresh mozzarella and roasted 
tomato relish served on grilled flat bread with lettuce, red onion and side of pesto mayo.   $8.75  

Chicken & Brie Wrap with Rosemary Honey Mustard                                                                                              

Char-grilled chicken wrapped in a flour tortilla with roma tomatoes, apple wood smoked bacon, red onion, 
creamy brie cheese, sprouts, spinach and rosemary honey mustard sauce.    $8.5 

Cranberry Turkey Wrap                                                                         

Smoked turkey wrapped in a flour tortilla with cucumbers, greens, alfalfa sprouts, fresh cranberry, mayo 
and Gouda cheese.   $7.5  

Honey Walnut Chicken Salad Wrap  

Our honey walnut chicken salad scented with red grapes wrapped in a flour tortilla with mixed greens.  $7  
Oven Roasted Tomato Mozzarella with Portobello on Flat Bread 

         Oven roasted roma tomatoes, fresh mozzarella, sliced Portobello mushrooms, sprouts and pesto  $8.25 
 

 


