MARKET BAR-B-QUE’S
PHILOSOPHY

Market Bar-B-Que opened in June,
1946 offering a unique barbecue
brick pit and informal atmosphere.
It gave Minneapolis something new
and different, aiming to serve a
limited number of specialties so
delicious, and so well prepared that
they could not be surpassed.

Our unique barbecue brick pit
is specially constructed so the
heat and smoke from the wood
penetrates the meat, giving it a
unique flavor and texture. This is

why we serve our sauce on the side,

so you can decide if you need it or
not.

We believe that the essentials

of good eating are quality foods
correctly prepared, a clean
restaurant and courteous service.
We are sincere about giving each
of our customers these very
essentials.

Thank you for
your patronage.
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Market Bar-B-Que
Food Truckson a
street near you...

@ Locate us here:

f Facebook: MarketBBQFood Truck

3 Twitter: MarketBBQ
|
Instagram: MarketBBQ

612-872-1111
www.MarketBBQ.com
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WHAT SETS US APART

The first thing you'll notice about our ribs is
that we don’t drown them in sauce. You can
cover a lot of mistakes with bbqg sauce,

but we don’t have a thing to hide.

We serve our sauce on the side,
but considering the quality of meat...
You may decide you don’t need it.




JADEETIZERS LOUSE SPECALTIES

Appetizers are served without sides, , FEATURING TREATS ON A TRAY THE MARKET BARBECUE WAY!
see Signature Sides to add on your favorites! Served with french fries, cole slaw & buttered toast. Sub salad for cole slaw $3 ~ baked potato for fries $2. No other substitutions, please. * Indicates no toast!
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S Oeh w% ea SImoRed o o dew)é 113 MAKE THE BELOW PLATES OPEN-FACED OVER TOAST & DOUBLE MEAT FOR $8 NMORE! B AR-B-QUE PORK RIBS
WH BAR-B-QUE PULLED PORK SANDWICH* OR PLATE Our signature item!
gﬁ’gﬁgﬂing juorrl,‘on m(?tssmoked Succulent pork pulled by hand with our sweet blend sauce & served These ribs don’t £all oft the bone and it’s on purpose!
served with sauce on the side $13 on a toasted bun. A Market Bar-B-Que secret: try our coleslaw on top Hardwood barbecued in our brick pit - the flavor is in it, not on it!
HO E ONION RINGS of the sandwich! $12 (SANDWICH) $20 (PLATE) Tastes just like bacon on a bone ...
LS MEMAD Full Slab .12 ri
Hand-breaded onion rings fried golden brown SLICED OR CHOPPED BAR'B'QUE BEEF 1, Slab ::: (fpprrs; ;ii;lsljs)
$13 1/2 order $9 gRldsg(Igl; SANI%WICH* Olg PLA'I‘EE1 h BBQ N PProx:
iced brisket is served on an onion bun, topped with BBQ sauce
ELLSWORTH CHEESE CURDS caramelized onions. Our chopped brisket sandwich includes the . BAR- UE cmCKEN .
No need to go to the fair to enjoy these burnt ends and is served on an onion bun & topped with BBQ sauce Grandiose half southern chicken smoked in the pit $16
masterpieces! $11 $13 (SANDWICH) $21 (PLATE) Also available Southern-style fried chicken for $2 more!
SEASONED CHICKEN WINGS

7 breaded wings with our secret spices $9

CATFISH BITES SIGNATURE SIDE ITEMS MARKET{COMBOS

Served breaded with wasabi cucumber sauce $11 Served with french fries, cole slaw & buttered toast
Sub salad for cole slaw $3 ~ baked potato for fries $2

POTATO SKINS @3 BAKED BEANS wiTH CHOPPED BACON $4 @ MINI CORN BREAD LOAF (SERVES 12) $6
6 potato halves topped with melted cheddar RIBS § CHICKEN
cheese & real bacon bits $13 COLLARD GREENS anciubiN POTLICKER)  $4 SWEET CINNAMON TOAST $2 A great cobmbgl zr;alf bar-b-qued chicken with
3 spare ribs 9$2
HOT BUFFALO WINGS HOT LINK Each) $4 MASHED POTATOES & GRAVY $6 Also available Southern-style fried chicken for $2 more!
A pound served with celery & bleu cheese $13
CAJUN BROILED SHRIMP (eAcH) Ss CANDIED YAMS wiTH MARSHMALLOWS $4 RIBS & SHRIMP
4 spare ribs paired up with 3 breaded, golden
s AL ADS FRIED SHRIMP (eacH) $4 SWEET YELLOW CORN (oFF THE coB) $3 shrimp $24 _ _
> U5 ~ Upgrade to cajun or broiled shrimp for $5 more
MAC N CHEESE $4 CHICKEN TENDERS s rieces) $8
HONEY DIJON CHICKEN SALAD CHICKEN & SHRIMP
Pit-smoked chicken marinated in honey dijon on Half bar-b-qued chicken with 3 breaded, golden
a huge bed of chopped medley of greens with shrimp $24
honey dijon dressing & a garlic breadstick $15 ‘ : ; Also available Southern-style ’f‘ied chicken for $2 more!
CHICKEN CAESAR SALAD m s AN|DWI@HIE‘S Upgrade to cajun or broiled shrimp for $5 more
Pit-smoked chicken with chopped fresh romaine, With french fries & cole slaw.**This excludes chili & the Pink Plate Special** %
tossed in our creamy caesar l()jl?essing with fresh Sub salad for cole slaw $3 ~ baked potato for fries $2. Add cheese $1 - American, cheddar, swiss, jack or pepper-jack. SIéIlc.ED Blmdsg(ilzl; & P‘JLLE? P(?RK
parmesan & a garlic breadstick $15 Add bacon $2 Make it deluxe-style with lettuce, tomato & mayo for $1 more. No other substitutions, please. ur deliclous sliced brisket served open-laced
Without chicken $11 with barbecue sauce & caramelized onions paired
. R with our hand-pulled pork served with our signature
FOSSED DINNER SALAD o MARKET HAMBURGER =~ FRENCHDIP = (@ BARBQUECHICKEN Uil o iendnilcs por encays o ns
hamburger patty served on a buttered smoked roast beef, dipped in au jus The breast that chickens gave up for
toasted bun $12 & served on a french hoagie. Served  our toasted buns! This is a larae
STEAKSIEICHORS, B 513 " e e FAEOOD
0 TEX-JACK ipping $15 BUFFALO STYLE - tossed in buffalo @ .
: : Sliced beef, sautéed onions, bacon, sauce and topped with pepper-jack . .
Served with french fries, cole slaw & buttered toast. : : » MARKET OUE-BAN . A Served with french fries, cole slaw & buttered toast.
Sub salad foﬁceole slaw $3 ~ baked potato for fries $2 g?gréggrsltgfdnﬁgggtﬁeere)ﬁasck cheeses “CUBAN” & caramelized onions for $1 more! Sub salad for cole slaw $3 ~ baked potato for fries $2
Warmed pulled pork on top of sliced 66 ”
JIMMY HOLLYWOOD RIBEYE PINK PLATE SPECIAL**  ham with meited pepperjack checse.  poic BURCER BROILED JUMBO SHRIMP
20 ounce bone-in, choice black angus ribeye i i 5 butterflied shrimp served regular or cajun-style $26
, a Y pickles, mustard & smothered with p d J
steak $39 Open faced roast beef served on our signature sweet BBQ sauce hand Ground pork seasoned, then smoked
bread pit-smoked with mashed : in the pit. Glazed with our special FRIED JUMB HRIMP
CAJUN-STYLE PORK CHOP potatoes & gravy $15 g>ed In our gourmet cuban bread  sauce before serving $13 5 scrurrlu))tious delig?ltg& homemade cocktail sauce
g ¥ . . 2 4
Spicen 56 i o extra chop forgg 4 M calut - SIGNATURE MARKET  SMOKED TURKEY GARDEN BURGER ’
BBQ CHILI ** Sliced, pit smoked turkey topped with ~ Vegddie patty topped with lettuce FISH N’ CHEESE HOAGIE
PORK STEAK PLATE Our secret recipe available seasonally  crisp bacon, lettuce & tomato tucked & tomato $12 Jumbo deep-fried cod served on a hoagie bun
A melt in your mouth, delicious pitsmoked pork ~ $2 into a hoagie $15 with lettuce, tomato & tartar sauce $16

steak $16
OUR MEAT IS THE BEST OBTAINABLE - WE WILL NOT BE RESPONSIBLE FOR THE APPEARANCE OR TENDERNESS OF ANY MEAT ORDERED WELL OR EXTRA WELL DONE... 20% GRATUITY ON PARTIES OF 6 OR MORE
THIS LITTLE PIGGY HEAD DENOTES THE ITEM IS GLORIOUS.



