A La Carte 2015

Tapas

*All tapas dishes do not include Salad or Dessert bars

Garlic & Cheese Pizza Bread $6
Garlic Bread (V) $7

3 slices, garlic buttered Boston continental
Add mozzarella cheese for only $2

House Fries (V) (G) $7
Pink salted & served with a garlic aioli dip

Calamari & Sweet Chilli Aiol $10
Crispy fried lemon pepper calamari

Free Range Chicken Crunchies $10
Mount Barker chicken breast, Cajun coated & served with a spicy aioli dip

Bruschetta (V) $10

Grilled Boston continental loaf with garlic butter, basil pesto, ripe tomatoes,
Spanish onion, WA'’s south west olive oil & a balsamic glaze

Grilled Chorizo & Bread $12
Torn Turkish bread & grilled Chorizo served with a lemon wedge

Pulled Pork Sliders $12
(2) Pulled pork marinated in homemade Jack Daniels BBQ sauce & coldslaw sliders

Chef's Homemade Pate $13
Homemade chicken liver pate served with pink salted Turkish bread

Freo Octopus $14
Pickled in-house

Prawn Cocktalil $14
Crunchy iceberg lettuce, red peppers, Spanish onion, cucumber & carrot tossed
through a tangy cocktail sauce

Half dozen - dozen

Oysters Natural with Lemon (G) $225  $45
Oysters Kilpatrick $235  $47
Tapas plank $34.5

Mini prawn cocktail, natural Aussie oyster, house pate, toasted Turkish bread
with olive oil & balsamic, grilled chorizo & crispy calamari with sweet chilli aioli

Add market fresh salad bar to your starter $5



Mains
Includes salad bar & dessert bar

Chef Special
Please ask our friendly staff for today’s selection

Chicken Schnitzel
Mount Barker free range chicken breast-fresh crumbs, golden fried, house fries,
sauce of your choice

Bangas & Mash

Two Cumberland pork sausages on creamy mashed potato, onion gravy & mushy peas

Premium Fish & Chips
Beer battered West Australian Spanish mackerel house fries, homemade
tartare sauce and lemon wedges

Chicken Parmy
Mount Barker free range chicken breast, fresh crumbs, Napoli sauce, mozzarella
cheese, prosciutto & house fries

New York Chicken
A whole fresh chicken breast topped with crispy bacon & cheese, smothered in our
Jack Daniels BBQ sauce served with onion rings, corn on the cob & house fries

New Jersey Chicken
A whole fresh chicken breast topped with pulled pork, smothered in house made
cheese sauce. Served with onion rings, corn on the cob & house fries

Sizzling Seafood
Pan fried seafood with chilli, onions & garlic along with a side of white rice & toasted
Turkish bread served sizzling on a cast iron plate

Pork Ribs
Slow cooked with homemade Jack Daniels rib sauce house fries, buttered corn on
the cob <Contains chilli>

Jack’s Plate (G)

250gm MSA rump steak, half a Moreton Bay bug, WA prawns, Hervey Bay scallop,
crispy calamari, house fries, Café de Paris butter & a tartare sauce

Reef ‘n’ Beef Challenge

A juicy 750gm rump steak cooked to your liking with battered prawns, beer battered fish,

fried squid, golden chips, potato salad & coleslaw!

Eat the lot in under 1 hour & get it for %2 price, plus receive a sticker to impress the ladies!

Seafood Platter

Chilled local WA prawns, Moreton Bay bugs, seared Hervey Bay scallops, beer battered
Spanish mackerel with tartare sauce, crispy calamari with sweet chilli aioli, & Murray River

house fries

M/P

$21

$22

$25.5

$26.5

$29

$29

$34

$34

$36.9

$59

$85



Char Grill

Includes salad bar & dessert bar

Rump Steak 250gm*(G)
Porterhouse 250gm*(G)
Porterhouse 350gm*(G)
Scotch Fillet 250gm*(G)
Wagyu Rump 300gm*(G)
T-bone 400gm*(G)
Rump Steak 750gm*(G)

All steaks are aged, MSA certified & finished on grain

1 Select your steak & how you would like it cooked

2 Select your base: house fries or royal blue mash potato

3 Select your sauce: Pepper, mushroom, onion gravy, creamy garlic sauce

All steaks come with corn on the cob. Please Allow 30-40 minutes for med/well & well done.

Steak Sauce

Juniper berry Jus*
Creamy Garlic Prawns*

Steak Toppers

Bacon

Eggs

Onion Rings
Caramelised Onion

Sides

Steamed Rice (G)

Hand Cut Chips (G)
Corn on the Cob (G)
Turkish Bread

Creamy Garlic Mash (G)
Steamed Veggies (G)
Fried Onion Rings

$25
$28
$33
$33.5
$37
$41
$46

$4
$10

$3
$3
$7
$1.5

$2
$3
$4
$4
$4.5
$4.5
$7



Pizzas
Pizza bases & sauces hand made on premise

Garlic & cheese pizza
*Does not include Salad or Dessert Bars

Porky Pig Pizza
Pulled pork, olives, red onion, Napoli sauce & cheese <contains chilli>

Tropical Chook Pizza
Chicken, pineapple & feta, cheese & Napoli sauce

Meatball Marinara Pizza
Beef & pork meatballs, Napoli sauce & mozzarella cheese <contains chilli>

Sausage & Shroom
Chorizo, mushroom, red onion & parsley, Napoli sauce & cheese

Meat Feast Pizza
Prosciutto, chorizo & chicken, Jack Daniels BBQ sauce & cheese

Pasta

All pastas made fresh in-house

Chicken & Mushroom Spaghettini
Free range chicken breast, button mushroom, chilli, onion & garlic tossed through
our rich Napoli sauce topped with shaved parmesan cheese

*(V) Option — Mushroom Spaghettini

Spaghetti & Meatballs
Spaghettini pasta tossed through a rich Napoli sauce with homemade pork n
beef meatballs topped with parmesan cheese <contains chilli>

Chicken Risotto
Free range chicken breast with onion, garlic & a blend of gourmet mushrooms
finished with our creamy cheese sauce & parmesan cheese

*(V) Option — Mushroom Risotto

Smoked Salmon Fettuccini
Premium smoked salmon tossed through a creamy Napoli sauce with green onion
& fresh herbs

$6

$19

$20

$21

$21

$22

$22

$18

$22

$24

$18

$26



Burger’s

Classic Beef Burger $18
Homemade beef patty, tomato relish, Dijonnaise, crunchy iceberg lettuce,
Spanish onion, ripe tomato on a poppy seed bun with house fries & garlic aioli

Bacon, Egg & Cheese Burger $21
Homemade beef patty, rasha bacon, SSU egg, tasty cheese, tomato relish,

Dijonnaise, crunchy iceberg lettuce, Spanish onion, ripe tomato on a poppy seed

bun with house fries & garlic aioli

Philly Burger $25
Homemade beef patty, topped with our Philly cheese sauce & pulled pork, tomato

relish, crunchy iceberg lettuce, Spanish onion, ripe tomato on a poppy seed bun with

house fries & garlic aioli

Sandwiches

Chicken & Bacon $17

Free range chicken breast, Crunchy iceberg lettuce, ripe tomato & crispy bacon in a
ciabatta roll with house fries & garlic aioli

Chicken & Cheese $18

Free range chicken breast, Crunchy iceberg lettuce, ripe tomato & smothered in our
creamy cheese sauce in a ciabatta roll with house fries & garlic aioli

The Steak Sanga $23
Porterhouse minute steak with crunchy iceberg lettuce, caramelized onion, tomato
relish, crispy bacon & our creamy cheese sauce on a ciabatta roll with house fries & garlic aioli

Salads
Market Fresh Salad Bar $12
Super Salmon Salad $18

Australian premium smoked salmon on a super food salad of quinoa, spinach, kale,
brown rice, cucumber, red onion, red pepper & carrot dressed with lemon juice & olive oll

Caesar Salad $20

Cos lettuce, poached egg, crispy bacon, shaved parmesan cheese & panini croutons
With free range peri peri chicken

Hervey Bay Scallop Salad $22

Half shell seared scallops aside a Greek style salad with Danish feta & Kalamata olives

Lemon Pepper Calamari E$14/M$22
Tender calamari dusted with lemon pepper, julienne salad, festive lettuce,
homemade sweet chilli aioli

Prawn Cocktalil $27
Crunchy iceberg lettuce, red peppers, Spanish onion, cucumber & carrot tossed
through a tangy cocktail sauce



Kid’s Meals

All Kid’'s meals includes pop top juice & activity bag $12

Battered or Grilled Fish & Chips

Cheese Burger & Chips

Grilled Chicken breast & Rice with Steamed Veggies, Corn on the Cob
Chicken Crunchies & Chips

Crispy Fried Calamari & Chips

Mack n cheese pasta

Homemade Pizza with Ham & Cheese

Steak ‘n’ chips with Tomato Sauce

*Please notify our wait staff if you have any dietary requirements or allergies, we can

cater for your needs.

Takeaway meals are available on request ether at the counter or by phone, please note all food must be paid for at
the time of ordering & all meals must be consumed with in 4 hours of receiving your order or refrigerated immediately,
one takeaway container for salad bar is permitted per main meal ordered

Market City Tavern is food safe accredited, & in the interest of our patron’s health & safety, all food must be
consumed on the premises, any food removed from premises is at your own risk. Thank you for your co-operation.



