
Shrimp Cocktail 
Jumbo shrimp steamed and served
chilled with cocktail sauce and lemon 
$9.95 

Bacon Wrapped Shrimp 
Jumbo Shrimp wrapped in bacon and
lightly fried served with homemade
honey mustard $10.95

Marlton Tavern 
Famous Crab Cake
Jumbo lump crabmeat and secret 
seasonings lightly fried. Served
with homemade cocktail or tartar
Sauce $9.95

Tavern Nachos
Crispy corn chips smothered with 
melted cheddar jack cheese, 
tomatoes black olives, jalapenos, and 
red onions served with salsa & sour 
cream $7.50

Cheese Fries $4.95 
With Bacon $5.95 

Quesedilla
Grilled Chicken, onions, peppers, 
cheddar jack, bacon, and jalapenos.  
Served with lettuce, sour cream, and 
salsa $8.95 

Buffalo Shrimp
Jumbo Shrimp lightly battered  
in a cayene pepper sauce    
$10.95 

Sampler Platter
10 Wings, 3 Chicken Tenders, 3
Mozzarella Sticks & 2 Potato Skins
$12.95 

Fried Jumbo Shrimp
Jumbo  shrimp lightly battered and 
deep fried.  Served with cocktail 
sauce and lemon $9.95

Fried Calamari
Fresh Calamari, lightly battered
and fried served with homemade
marinara sauce $8.25

Jumbo Lump Crab & 
Spinach Dip
Our most popular appetizer.  Fresh 
jumbo lump crabmeat baked with 
spinach and a blend of cheeses.  
Served with tortilla chips $9.95

Chicken Tenders
Chicken breast strips batter-dipped 
and deep-fried.  Served with honey 
mustard sauce $7.95

Potato Skins
Hollowed potato skins topped with 
real cheddar cheese and bacon.  
Served with sour cream $6.95

Tavern Wings  
Hot & Honey, Hot or Teriyaki
10 wings $7.50
20 wings $13.95

Fried Mozzarella 
Sticks
Served with homemade marinara 
sauce
$6.95 

Soup de Jour $3.95
French Onion Soup $4.95

New England Clam Chowder $4.95Salads
House Salad 
Crisp mixed greens, cucumbers, red
onions, cherry tomatoes, black olives 
and cheese $4.50

Caesar Salad
Crisp romaine lettuce, tossed in 
a Caesar dressing, topped with 
parmesan cheese and croutons $5.95
Add Chicken $8.95 
Add Shrimp $11.95

Greek Salad 
Crisp mixed greens, cucumbers, 
tomatoes onions, hard-boiled eggs, 
black olives, tossed in a Greek dressing 
and topped with feta cheese $8.95  
Add Chicken $10.95

Mediterranean Salad
Crisp romaine lettuce, diced 
tomatoes, cucumbers, black olives, 
red onions, hard-boiled eggs, topped 
with jumbo lump crabmeat and 
jumbo shrimp, served with balsamic 
vinaigrette dressing $12.95

Dressings:  Balsamic Vinaigrette, Blue Cheese, Thousand Island, & Honey Mustard

Tavern Salad
Romaine lettuce, roasted peppers, 
black olives, cherry tomatoes, 
cucumbers, red onions, tossed in a 
vinaigrette dressing $8.95  
Add Chicken $10.95

Buffalo Chicken Salad
Lightly fried chicken breast rolled in
spicy buffalo, served on top of mixed
greens hard-boiled eggs, tomatoes, a
blend of cheeses and blue cheese 
dressing
$8.95

Spinach Salad
Fresh leaf spinach tossed with 
mushrooms, hard-boiled eggs, 
and tomatoes $8.95

Calamari Salad
Baby spring mix, diced tomatoes, 
cucumbers and celery, topped off 
with golden fried calamari, served 
with balsamic vinaigrette 
dressing $10.95

Hot Sandwiches
All Sandwiches served with potato chips and a pickle.  Add french fries $100

Hamburger
Half-pound Angus beef char grilled 
and served on a Kaiser roll with lettuce 
and tomato $6.95 
Add Cheese $7.95

Tavern Roast Beef
Thin-sliced USDA choice served on a
torpedo roll with au jus $6.95
Add Cheese $7.95    

BBQ Chicken Melt
BBQ Chicken breast topped with 
bacon, sautéed onions, and a blend 
of cheddar-jack cheese $7.95

Loaded Chicken 
Sandwich
Grilled chicken breast topped with 
sautéed mushrooms, bacon and swiss 
cheese $7.95 

Turkey Reuben
Tender turkey topped with sauerkraut, 
swiss cheese, thousand island dressing 
and served on grilled rye $8.95

Chicken Cheese Steak
Sliced chicken breast sautéed with 
green peppers and onions and 
provolone cheese, served on a 
torpedo roll $8.95 

MT’s Chicken Cutlet 
Sandwich       
Fried chicken breast served with 
horseradish  mayonnaise, lettuce and 
tomato   $7.95

Philly Cheese Steak
Rib-eye steak sauteed with onions
mushrooms and cheese $8.95

Western Burger
Sauteed onions, BBQ sauce, cheddar 
and monterey jack cheese served on 
a kaiser roll served with lettuce and 
tomato $8.95

Cajun Chicken and 
Spinach Sandwich
Blackened chicken breast topped 
with spinach, sautéed onions, and 
provolone cheese $8.95 

Grilled Chicken 
Sandwich
Grilled chicken breast served on a 
Kaiser roll.  Served with lettuce tomato 
and onion $7.25

Corned Beef Reuben
Lean slices of corned beef topped 
with sauerkraut, swiss cheese, 
thousand island dressing and served 
on grilled rye $8.95

Marlton Tavern Crab 
Cake Sandwich
Jumbo lump crab meat and secret
seasoning lightly fried and served on a
kaiser roll with lettuce, tomato, onion
tarter sauce and coleslaw $9.95

Chicken Parmesan 
Sandwich
Chicken breast lightly breaded and 
fried then topped with homemade 
marinara, mozzarella cheese and 
served on a torpedo roll $7.95   

Double Decker Sandwiches
Your choice of white, wheat or rye bread, toasted and served with lettuce, tomato, 
mayonnaise, French fries and a pickle

Sliced Turkey and 
Bacon $8.50 

Virginia Ham and Swiss 
Cheese $8.95

Grilled Chicken with 
Swiss & Bacon $8.95 

Chicken Salad and 
Bacon $8.25

Tuna Salad  $8.25

Sirloin of Beef with 
Bacon  $8.25

Chicken

Dinner Menu
All entrees served with soup or salad and your choice of fresh vegetables, rice pilaf or 
potato garlic mashed, baked potato or French fries or side of linguini with homemade 
marinara.

Fajitas
Sautéed peppers and onion served 
with guacamole, sour cream and a 
blend of cheeses
Chicken $13.95, Shrimp $17.95
or Steak $18.95 

Chicken Saltimbocca
Boneless breast of chicken sautéed 
with fresh spinach and prosciutto in 
a Madeira Wine sauce topped with 
melted provolone cheese $17.50

Chicken Francaise
Tender chicken breast batter-dipped
and sautéed in a lemon garlic and 
white wine sauce $15.95

Chicken Parmesan
Chicken breast rolled in crispy 
bread crumbs and fried topped 
with a homemade marinara sauce, 
mozzarella cheese and baked to 
perfection $16.95

Steaks and Chops
Filet Mignon
9 ounce USDA choice cut and char-
grilled to perfection $23.95 

Stuffed Rib Eye Steak 
Rib Eye Steak with jumbo lump crab
meat topped with a Jack Daniel demi
Glaze sauce $23.95

Surf & Turf 
9 ounce fi let mignon with 
broiled stuffed fl ounder or
Crab Imperial $26.95

Lamb Chops
Marinated in fresh garlic and rosemary
seared and fi nished with a port wine
reduction sauce $24.95

New York Strip Steak
12 ounce USDA choice cut and char-
grilled to perfection $21.95

Boneless Pork Chops
14-ounce boneless pork chops grilled
and blackened to perfection $17.95

Tavern Combo
10 ounce Rib Eye steak with your 
choice of either jumbo lump crab 
cake, 3 jumbo fried shrimp or 
crabmeat imperial $24.95

Seafood
Grilled Jumbo Lump Crab 
Imperial 
Jumbo lump crabmeat baked with a 
blend of cheeses $21.95

Shrimp Scampi 
Sautéed shrimp in our homemade 
scampi sauce.  Served over rice pilaf or 
chef’s vegetables $18.95 

Broiled Stuffed 
Flounder 
Fresh fl ounder stuffed with jumbo lump
crabmeat $23.95
    
Alaskan Salmon 
10 ounce salmon fi let, blackened or
grilled $18.95 

Dungeness Crab Legs    
1 lb. Dungeness Crab Legs served with   
vegetables fries and coleslaw $21.95     

Broiled Sea Scallops
Served with Butter Lemon Sauce $19.50

Appetizers

Soups

Marlton Tavern 
Famous Crab Cakes
Two jumbo lump crab cakes, no fi ller,
lightly seasoned.  Served with tartar or
cocktail sauce $19.95

Broiled Flounder
Fresh fl ounder brushed with melted
butter and delicately broiled $17.95

Seafood Pescatorre
Sauteed jumbo shrimp, scallops and
mussels tossed with linguini in a garlic
butter sauce $21.95

Jumbo Fried Shrimp
Jumbo shrimp dipped in an egg 
batter, deep-fried to a golden brown.  
Served with cocktail or tartar sauce 
$18.95

Broiled Stuffed Shrimp   
Jumbo shrimp stuffed with crabmeat
 imperial served with cocktail sauce
$19.95

Kids Menu
All children’s entrees are served with a beverage

Chicken Fingers with 
Fries 6.95   

Grilled Chicken with 
Mashed Potatoes  $6.95

Hamburger with 
Fries  $6.95

Grilled Cheese with 
Fries $6.95

Spaghetti $6.95

Chef’s Suggestions

Ask your server about our daily 
lunch and dinner specials!!!



Beer Menu
Draft Beers

Schneiderweisse 
Hefe Weiss $6.50, 

Reissdorf Kolsch $6.50  
Einbecker Brauherren Pilsner $5.50

Guinness  $5.50, 
Stella Artois $4.50, 

Yuengling $3.25
Miller Light $3.25

Yards ESA $4.50,    
 Victory Hop Devil $4.50 

Dogfi sh Head Shelter 
Pale Ale $4.50

Corsendonk Pale Ale $5.50
Chimay Red $8.00
La Chuffe $10.00      

Duvel $7.00     

English Scottish 
Sam Snith Nut Brown $5.50, 

Sam Smith Oatmeal Stout $5.50  
Fullers ESB $5.50

Froach Heather Ale $7.50 
Bellhaven St Andrews $5.50

Martini Menu
Tangerini Pleasure
Effen Vodka, Peachtree peach 
schnapps and tangerine mix $8.50 

Marlton Metro Martini 
Ciroc Vodka, Skyyberry Vodka, Grand
Marnier, cranberry juice and lime $8.50

White Chocolate 
Raspberry Martini
Stoli Raspberry, White Chocolate 
Godiva, Cream de Cocoa and 
Chambord $8.00

Chocolate Martini
Three Olive Chocolate vodka, Baileys
and Godiva Chocolate $8.00

Caramel Apple Martini
Absolute Vodka, Sour Apple Pucker 
and Butterscotch schnapps $7.75

Banana Split Martini 
Grey Goose Vodka, Bailey’s Cream de 
Banana, Amaretto and Godiva Dark 
with a cherry $9.00

Stoli Razputin
Stoli Raspberry vodka, cranberry juice
and grapefruit juice $7.00

Espresso Martini
Van Gogh Espresso vodka, Frangelico
and Baileys $8.00

Cherry Cosmo
Three Olive Cherry vodka, triple sec,
lime juice and a splash of cranberry
$8.00

Marlton Tavern Magic
Smirnoff Raspberry Vodka, Pama
pomegranate, Cointreau, lime and
cranberry Juice $8.00

Specialty Coffee Drinks-$5.95
Cafe Danowski 
Kahula, Grand Manier, Dark Cream
de Coca, Coffee and Whipped 
Cream

Jamaican Coffee
Tia Maria, Myers Rum, Dark
Cream de Coca and Whipped Cream

Cafe O’Rourke
Bushmills Irish Whiskey, Coffee  
and Whipped Cream

Spanish Coffee
Disaronno Amaretto, Baileys, Tia
Maria, Coffee and Whipped Cream

Desserts-$5.95
Jim Beam Banana Supreme
Fudge and banana nut cakes
soaked with burbon and fi lled with 
bannana and chocolate mousses 
fi nished with banana butter cream.

Carrot Cake
Moist carrot cake, roasted walnuts
sweet cream cheese fi lling and icing
topped with crushed walnuts.

Cannolli Cake
A family recipe, cannoli cream 
separates three layers of vanilla cake, 
fi nished with whipped cream icing, 
mini chocolate chips, and a mini 
cannoli on each side.

Bass $4.50, 
Perroni $4.50,

Coors Light $3.25  
Blue Moon $4.50

Bottle Beers
Local 

German
Belgian

Dark Side of the Moon
Rich fudge cake soaked with coffee 
liqueur fi lled with chocolate mousse, 
iced in whipped pure dark chocolate 
ganache topped with chocolate 
crescent moons.

New York Cheese Cake
Richand dense, exploding with vanilla 
fl avor on a traditional, buttery graham 
cracker crust.

Italian Rum Torte
Three layers of light sponge cake 
soaked with rum and fi lled with vanilla 
and chocolate pastry creams, iced 
with white whipped cream and 
topped with dark chocolate and rum 
cordials

Wines by the Bottle
White Wines

BV Coastal 
  Riesling $16.00
BV Coastal 
  Sauvignon Blanc $18.00
Brancott 
  Sauvignon Blanc 
  New Zealand $24.00
Edna Valley 
  Chardonnay $26.00 

Hogue 
  Riesling 
  Washington State $19.00
Dynamite 
  Sauvignon Blanc $26.00
Chalone 
  Chardonnay 
  Monterey $22.00
KJ Grand Reserve   
  Chardonnay $32.00

Red Wines
Huntington Wine Cellars 
  Petite Sirah $19.00
Jacbob’s Creek 
  Shiraz Reserve $25.00
Chalone, 
  Pinot Noir  Monterey $28.00
XY ZIN 
  Zinfandel $23.00 
Ruffi no “II leo” 
  Chianti Superiore $25.00
Tamas Estates
  Barbera $20.00 
KJ “Vinters” 
  Merlot $30.00
BV Napa 
  Cabernet Sauvignon $30.00 
Merryvale 
  “Starmont” Cabernet Sauvignon 
  $38.00
Ed Hardy 
  Cabernet Sauvignon $22.00

Concannon 
  Syrah $22.00
Brancott
  Pinot Noir
  New Zealand $24.00
KJ “Vintners” 
  Pinot Noir $32.00
Renwood 
  Zinfandel “Sierra Series” $26.00
Banfi  Estates
  Chianti Classico $30.00
Penfold’s 
  Merlot “Rawson’s Retreat” 
  $19.00
Hahn 
  “Meritage” $25.00
KJ Grand Reserve 
  Cabernet $45.00
Chateau Larose 
  Trintaudon Bordeaux
  $38.00

Bubbly
La Marca, 
  Prosecco $20.00
Jacob’s Creek, Cuvee 
  Brut Chardonnay/Pinot  
  Noir (Australia) $28.00
Moet and Chandon, 
  Imperial $68.00

Perrier Jouet 
  English Cuvee $58.00
Veuve Clicquot 
  “Yellow Label” $78.00
Dom Perignon $155.00

House Favorite Drinks  $6.95
Tavern Tea 
Jeremiah Weed, Iced Tea 
and Sour Mix 

Malibu Rum Runner
Malibu Rum, Myers Rum, Pineapple
and Cranberry  Juice  & Grenedine 

Root Beer Russian Float 
3 olive Root Beer, Baileys, Club Soda  
Whipped Cream and a Cherry 

Golden Margarita
Cuervo Gold, Cointreau, Grand 
Manier Orange Juice and Sour Mix

Grape Aid
3 Olive Grape , Blue Curacao and
Cranberry Juice

Raging Bull
3 Olive Cherry Vodka, Red Bull and
Cranberry  Juice

Marlton Tavern is open 7 days a week, lunch  dinner and 
Sunday brunch, dine in or take out, packaged goods 

available, Catering available on or off premises
Visit our web site at www.marltontavernnj.com

Santa margherita 
  Pinot Grigio $38.00
Ed Hardy 
  Chardonnay $22.00
Ruffi no Lumina 
  Pinot Grigio $27.00
Stellina di Notte 
  Pinot Grigio $24.00
BV Coastal 
  Pinot Grigio  $27.00 

Wines by the Glass
We proudly feature the following as our house wines.

Glen Ellen
Cabernet Sauvignon
Merlot  Chardonnay

White Zinfandel
$6.50

Ed Hardy
Cabernet Sauvignon

Chardonnay
Rose
$6.50

BV Coastal
Cabernet Sauvignon

Merlot   Pinot Noir   Zinfandel
Chardonnay   Pinot Grigio

Sauvignon Blanc
$8.00
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