
CHURROS� $9
Chocolate ganache & butterscotch sauce	

SALTED CARAMEL TART� $9
Vanilla ice-cream & fresh berries 			

ST ICKY DATE & butterscotch sauce� $7

HOMEMADE CAKE SELECTION � $7
On chalkboard 					   

+ Per scoop for ice cream� $1.50

All desserts served with whipped cream  
or vanilla ice-cream
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MARYLAND BURGER  
Grass fed angus pattie, bacon,  
tomato relish, american cheese,  
dill pickles, lettuce, tomato,  
special sauce, & chips  

“SOUTHWEST” 
Buttermilk chicken thigh fillet,  
frank’s hot sauce, american cheese,  
iceberg, slaw, pickles,  
chipotle mayo & chips 

BANGERS & MASH
2 Pork sausages, caramelised onion,  
creamy mash potato & gravy 

LAMBS FRY 
Bacon, caramelised onion,  
creamy mash potato & gravy 

FETTUCCINI BOSCAIOLA 
Sauteed mushroom, bacon,  
shaved parmesan & creamy  
white wine and garlic sauce  

TEMPURA FLATHEAD FILLETS 
Served chips & salad, lemon & tartare 

FOR THE LITTLE ONES  
ALL $9
SCHNITTY & CHIPS

HAM & PINEAPPLE PIZZA 

CHEESE BURGER & CHIPS 

F ISH & CHIPS 

GRILL CHICKEN & VEG (GF)

NUGGETS & CHIPS		

LASAGNE & CHIPS
(Including a FREE ice-cream)

www.marylandtavern.com.au
@marylandtavern

OUR FAMOUS HERB CRUSTED HAND 
CRUMBED CHICKEN SCHNITZEL � $14

– �Add your choice of creamy mash,  
roast cream potatoes or beer battered chips

– �Add your choice of seasonal vegetables,  
or mixed leaf salad

TOPPERS
+ �Parmigiana – napoli sauce, 			        $5 

shaved ham & mozzarella�
+ �Chilli – fire roasted chilli, garlic, 		       $4 

jalapenos & mozzarella�
+ �Triple cheese – mozzarella, 			        $4 

tasty, parmesan �
+ �Mexican – mexican mince, grilled cheese, 	      $5 

sour cream, guacamole & corn chips �
+ �California- guacamole, prawn, 		       $5 

bacon & mozzarella   �
+ Creamy garlic prawns (3) � $5

TAKEAWAY AVAILABLE

MENU
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Snacks & Shares LAMB SALAD � $17
Slow cooked lamb shoulder, cos, mesclun,  
crushed minted peas, spanish onion, tomato,  
feta, lemon vinaigrette

ROAST PUMPKIN SALAD (V) (GF) � $12

Mix leaf, feta, pine nuts, red onion,  
beetroot relish, quinoa, raspberry vinaigrette

CAESAR � $12
Cos lettuce, croutons, fresh shaved parmesan,  
bacon & creamy caesar dressing

+ Chicken � $4
+ Prawns � $5
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MARYLAND BURGER � $16
Grass fed angus pattie, bacon, tomato relish, american 
cheese, dill pickles, lettuce, tomato, special sauce, & chips 

“SOUTHWEST” BURGER � $16
Buttermilk chicken thigh fillet, frank’s hot sauce, american 
cheese, iceberg, slaw, pickles, chipotle mayo & chips

STEAK SANDWICH � $17
Angus sirloin, caramelised onion, aioli, lettuce, beetroot 
relish, cheese, tomato on turkish bread & chips

+ Bacon � $2 
+ Cheese � $1
+ Extra patty � $4

Burgers & Sandwiches 

BOWL OF CHIPS & tomato sauce � $5

SEASONAL SPRING VEGETABLES � $5

MIXES LEAF GARDEN SALAD  � $5Si
des

RUMP � $22
250g grain fed rangers valley nsw 

S IRLOIN� $24
250g grain riverina nsw   

T-  BONE� $23
350g nolan nsw

LAMB RUMP� $24
250g riverine

MIXED GRILL � $30
200g rump steak, sausage, lamb cutlet,  
bacon, egg, tomato 	

– �Add your choice of creamy mash, roast  
cream potatoes or beer battered chips

– �Add your choice of seasonal vegetables,  
or mixed leaf salad

– �Add you choice of sauces:gravy, peppercorn,  
mushroom, dianne, creamy garlic, creamy bacon 

+ Extra sauce � $2.5
+ Add surf to your turf: creamy garlic prawns (3) �$5

FETTUCCINI BOSCAIOLA � $16
Sauteed mushroom, bacon, shaved  
parmesan & creamy white wine and  
garlic sauce  

PRAWN LINGUINE � $23    
Tiger prawns, cherry tomatoes, chilli, garlic,  
basil, parmesan & napoli sauce   

LAMBS FRY � $15
Bacon, caramalised onion,  
creamy mash potato & gravy 

P IE OF THE DAY
See black board

BANGERS & MASH � $16
2 Pork sausages, caramalised onion,  
creamy mash potato & gravy 

GRILLED BARRAMUNDI F ILLET � $20
Broccolini, semi dried roma tomato,  
roast sweet potato & lime aoili

SPINACH & RICOTTA  
RAVIOLI (GF) (V)�   $19
Wilted baby spincach, pinenuts, parmesan,  
rose tomato sauce  

+ Chicken � $3
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TEMPURA FLATHEAD FILLETS � $13
Served lemon & tartare

BASA FILLET (GF)� $13
Caper & lemon butter

CREAMY GARLIC  
PRAWNS (8) (GF) � $18

FRIED CALAMARI (GF)� $18
Seasoned with salt & chilli,  
served with lime aioli 

CRUMBED LAMB CUTLETS (2) � $20 
 + Cutlet � $5

OVEN BAKED CHICKEN  
BREAST (GF) � $16
Stuffed with prawn, bacon & cream  
cheese filling 

– �Add your choice of creamy mash, roast 
cream potatoes or beer battered chips  
or steam rice

– �Add your choice of seasonal vegetables,  
or mixed leaf salad�
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RUMP � $22
250g grain fed rangers valley nsw 

S IRLOIN� $24
250g grain riverina nsw   

T-  BONE� $23
350g nolan nsw

LAMB RUMP� $24
250g riverine

MIXED GRILL � $30
200g rump steak, sausage, lamb cutlet,  
bacon, egg, tomato 	

– �Add your choice of creamy mash, roast  
cream potatoes or beer battered chips

– �Add your choice of seasonal vegetables,  
or mixed leaf salad

– �Add you choice of sauces:gravy, peppercorn,  
mushroom, dianne, creamy garlic, creamy bacon 

+ Extra sauce � $2.5
+ Add surf to your turf: creamy garlic prawns (3) �$5

GARLIC BREAD (V)  � $6
+ Add chesse or sweet chilli � $1
+ Bruschetta � $3

HALLOUMI FRIES� $12
Crispy halloumi with ranch dressing (v) �

BAFFALO CHICKEN WINGS (8) � $12
Sweet chilli glaze  

PORK & CABBAGE DUMPLINGS (6)  � $13
Sirracha chilli sauce & black vinegar dressing

FRIED CALAMARI � $12
Seasoned with salt & chilli, served with lime aioli (gf)  

SWEET POTATO WEDGES  � $8
With sour cream & sweet chilli (v) 


