
 

 

 
SSoouuppss  

 

Soup of the Day   7. 
Please ask your server 

 

Lobster/Crawfish Bisque   11. 
W/Sherry wine, lobster & shrimp 

 

French Onion   10. 
W/Gruyere Cheese 

 

Soup & ½ Sandwich Combo   11. 
Soup of the Day & Choice of Tuna, Grilled Chicken, Pork Slider,  

Po’boys or Burger Slider 
 

 

SSaallaadd  SSeelleeccttiioonnss  
 

Traditional Wedge Salad   7. 
W/Maytag bleu cheese, bacon, pickled red onion and home-made bleu cheese or  

Thousand Island dressing 
 

Greek Salad   reg. 8.   Lrg   10. 
With a mix of spinach and kalamata olives, cucumbers, roasted red peppers, tomato, onion,  

feta cheese, pita crisps and citrus-herb vinaigrette 
 

Cobb salad   14. 
Romaine & Iceberg lettuce, grape tomatoes, bacon, diced chicken, hardboiled egg, avocado with 

Crumbled Blue Cheese, Black Olives, Creamy Bleu Cheese Dressing 
 

Grilled Garden Vegetable Salad   12. 
Chilled & marinated jersey fresh vegetables served in a bib lettuce bowl 

 

Chopped Salad   11. 
Crisp iceberg lettuce, grape tomatoes, cucumber, hard-boiled egg,  diced smoked bacon tossed with 

Russian dressing garnished with flat bread 
 

Smoked Pork Asian salad   14. 
Smoked pork paired with Asian noodles, shredded cabbage, carrots, mushrooms, bok choy,  

frisse lettuce, drizzled with an Asian sesame dressing 
 

Traditional Caesar Salad   7. 
 

BLT tower   12. 
Applewood bacon, crisp iceberg lettuce, jersey tomato drizzled with balsamic vinaigrette 

 

Add to any Salad   5. 
Chicken, shrimp, tuna, Salmon or Steak 

 
 
 
 
 
 
 
 
 

 
 
 

 

CCRREEAATTEE  YYOOUURR  OOWWNN  BBUURRGGEERR  
10.00 

10-oz Angus Burger with lettuce & tomato, served with French fries 
Add any of the following $.75 each 

American cheese, Swiss, cheddar, bleu cheese, sautéed onions, sautéed 
mushrooms, smoked bacon 

 



 
 

Lunch Favorites 
 

SSnnaacckkss  
  

Crispy  Lobster  Wontons  12. 
With sesame soy vinaigrette 

 

Duck  egg  Rolls   8. 
w/tender duck Asian noodle salad and mango salsa 

 

Crispy  Fried  Calamari   10. 
w/tomato basil marinara 

 

Ahi tuna  Tartar  Martini   12. 
Hand-chopped with assorted house made chips 

 
Market  Yard  Mussels   11. 

In your choice of scampi sauce, plum tomato basil 
or our Market Yard Signature Style 

 
Tuscan  Antipasti   12. 

Fresh mozzarella, Bruschetta, crostini & Italian Specialty Meats 
 
 
 

 
 
 

 

SSaannddwwiicchh  
  

Seared Rare Tuna Club   15. 
Avocado, baby greens, apple wood smoked bacon, tomato & wasabi mayo w/vegetable Chips 

 

Grilled Chicken sandwich   10. 
Monterey jack, lettuce, tomato, onion and a ranch mayo with French fries 

 

Signature Burger   13. 
10-oz Angus burger with BBQ sauce, cheese, smoked bacon, onion rings, lettuce, tomato and  

market slaw.  Served with French fries 
 

Pulled pork Slider   10. 
With market slaw and home-made French fries 

 

Roast Prime Rib Sandwich   12.50 
Thin sliced w/sautéed onions, cheddar cheese and garlic aioli on sub roll with French fries 

 

Seared jumbo Lump crab Cake Sandwich   16. 
With home-made French fries and spicy remoulade 

 

Crispy Shrimp Po’Boy   13. 
With home-made French fries and Market Slaw 

 

Slider combo    14. 
Po’boy, pork, & burger slider with home-made French fries 

 

Roast Beef club   15. 
Triple decker with lettuce, tomato, bacon and home-made vegetable chips 

 

Jersey shore Sausage Sandwich    11. 
Grilled sweet Italian sausage, peppers & onions on a hoagie roll 

 

Tempura Shrimp16. 
Crispy shrimp served over stir fry Asian vegetables and rice noodles 

 

Buffalo chicken Wrap   13. 
“Boars Head” buffalo chicken, baby spinach, diced tomato with bleu cheese dressing 

 

MMaaiinnee  LLoobbsstteerr//SShhrriimmpp  CCoocckkttaaiill    1199..  
 

1/2 of a 1 Pound Maine Lobster stuffed with Seafood Salad 
And 2 Jumbo Shrimp 

 



 

 

 
SSEELLEECCTT  MMEENNUU  

  

A lighter and smaller sampling of some of Chef Brian’s Favorites including  
Tapas Selections, appetizers and fun foods. 

 
 

SSeeaaffoooodd  SSeelleeccttiioonnss  
 

Shrimp Cocktail   $3.50 ea  /  3 for  $9.50      Oysters ½ shell  $2.50 ea  / 6 for  $12 
 

Clams ½ shell   $2 ea  / 6 for $10                    Oysters Rockefeller  $3.50 ea / 4 for $12.50 
 

Mussels – Market Yard Signature Style, marinara or scampi    $11 
 
 
 
 
 

 

 

TTaappaass  SSeelleeccttiioonnss  
 

 Antipasti     $4                              Mac & Cheese    $6                                Ricotta Gnocchi   $6 
 

Cajun Ribs  2- $5                          Duck Egg Roll  $4                                 Bruschetta Trio   $4 
  

Buffalo Calamari   $5               Greek  Salad  $5                                     Fried Calamari     $5 
 

Spinach Frisse Salad  $4         Lobster Wonton    $4                               Caesar Salad    $4 
 

Rock Shrimp Tempura   $5  
 

Sea Scallops wrapped in Bacon   2- $4 

 

SSlliiddeerr  SSeelleeccttiioonnss  
 

Burger     Pulled Pork     Po Boy     Buffalo Chicken     Asian 
$4 each 

 

Slider Combination 
your choice of any 3 sliders above 

$11 
 

 

Bento Box Sampler 
Your choice of any 4 tapas or sliders above 

$15 
 

 

AAssssoorrtteedd  SSeelleeccttiioonnss  
 

Homemade French Fries    $4 
 

Guacamole w/ roasted corn & chips    $12 
 

French Onion Soup w/ gruyere cheese    $10 
 

Lobster/Shrimp Bisque    $11 
 

 

 

 

MMaarrkkeett  YYaarrdd  SSeeaaffoooodd  CCoocckkttaaiill  
Lobster, crab, shrimp, clams & oysters lemon, mignonette, spicy remoulade and cocktail sauces. 

For 2 - $39   For 4 - $75 

 
 

 

Cheese plate    $14                      Charcuterie plate   $10 
Assorted Cheeses                               Artisanal Meats, condiments 

 
 

Combo Plate – Cheese / Charcuterie   $12 
 

 



   

CCooooll  OOffff  wwiitthh  MMaarrkkeett  YYaarrdd  

SSuummmmeerr  SSppeecciiaall  LLiibbaattiioonnss 
 
 

 
MARKET YARD PITCHERS     28.00 

Dutch Lemonade - Ketel Citron, Fresh Lemonade 
St. Germain Sangria - Sauvignon Blanc, Fresh Berries 

Summer Breeze - Ketel One Oranje, Cranberry Juice, Orange Juice 
  

MARKET YARD MOJITOS   8.50 
Banana, Coconut, Mango, Pineapple, 

Orange or Lemon 

 

            
    

KINKY PEACH 9.50 
Absolut Peach, St. Germaine, Peach Schnapps, 

Float of Champagne 
 

SPARKLING STRAWBERRY    9.50 
Chandon Champagne, Chilled Fragioli 

Strawberry Liquor 
 

CHANDON 75 9.50 
Chilled Bombary Sapphire Gin, Fresh Lemon 

Juice, Chandon Champagne 
 

LEMON JACK 9.50 
Jack Daniels American Honey Whiskey, Firefly 

Ice Tea Vodka, Lemonade, Fresh Lemon 
 

SUNSET TWIST    9.50 
Stoli Apple Vodka, Cruzan Banana Rum, Orange 

Juice, Splash of Grenadine 
 

ULTIMATE BLOODY MARY    9.50 
Belvedere Bloody Mary Vodka, Tomato Juice, 

Horseradish 
 

CUBA LIBRE  9.00 
10 Cane Pure Sugarcane Rum, Fresh Squeezed 

Lime, Cola 
 

FROZEN BAHAMA MAMA  9.50 
Malibu Black Rum, 10 Cane Rum, Orange Juice, 
Pineapple Juice, Fresh Lemon, Float of Myers 

 
FROZEN MONMOUTH MUD SLIDE    10.00 

3 Olives Chocolate Vodka, Baileys, Kahlua 
 

DRUNKEN ARNOLD PALMER 8.00 
Firefly Sweet Tea Vodka and Pink Lemonade 

 
DRUNKEN SHIRLEY   9.00 

Stoli Wild Cherry Vodka, Firefly Sweet Tea Vodka, 
Sprite, Grenadine 

 
WASHINGTON APPLE   10.00 

Crown Royal, Sour Apple Pucker, Cranberry Juice 
 

BERRY CANTONADE    10.00 
Ciroc Red Berry Vodka, Domaine De Canton 
Ginger Liquor, Float of Efferve Limonade 

 
AMERICAN HOTEL SANGRIA 8.50 

Available in Red or White 
 

RIO GRANDE LIMONADE  10.00 
Tanteo Agave Tropical Tequila, Domaine de Canton 

Ginger Liquor, Float of Efferve Sparkling Limonade 
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