SIMPLY RAW
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3 OYSTERS ON THE HALF SHELL (S)
AMERICAN COCKTAIL SAUCE, MIGNONETTE SAUCE

TUNA TATAKI (G)
PONZU SAUCE, SRIRACHA MAYO, RED RADISH, SESAME,
JALAPENO, PLANKTON EVO, NORI CRISPS

BEEF TARTAR & CHAKALAKA SAUCE (G)
CHIVES, CURED EGG YOLK, BILTONG SPICED CRISPY ONIONS,
CHARRED BREAD

SHRIMP, AVOCADO & MANGO CEVICHE (S)
RED ONION, CORIANDER, RED RADISH, JALAPENO,
LIME & ORANGE JUICE

STONE BAKED PINSA'S

80 BEEF BRESAOLA & FIG (G, M)
GORGONZOLA, MOZZARELLA, CARAMELIZED ONION, ARUGULA

75 MOZZARELLA AND TOMATO CAPRESE (G, M, N, V)
PESTO & BASIL

85 GRILLED CHICKEN SAUSAGE & GOAT CHEESE (G, M)
RICOTTA, MOZZARELLA, APPLE, THYME, ARUGULA,
BALSAMIC GLAZE

110 BLACK TRUFFLE (G, M, V)
FONTINA CHEESE, FRISEE LETTUCE, CHIVES

APPETIZERS

50 MARKET’S TOMATO SOUP (M)
MASCARPONE, BASIL OIL

85 BURRATA & ROOIBOS INFUSED GRILLED PLUMS (M, N)
TOASTED HAZELNUTS, GREMOLATA, ROOIBOS PLUM GLAZE,
WHITE BALSAMIC GLAZE, LAMB LETTUCE

70 ROASTED BEETROOT & MIZUNA SALAD (M)
GOATS CHEESE, RADISH, SPICED PUMPKIN SEEDS,
ELDERFLOWER VINAIGRETTE

75 CAESAR SALAD (G, M)
BABY GEM LETTUCE, PARMESAN, CROUTONS

80 WITH GRILLED CHICKEN

95 WITH GRILLED PRAWNS (S)

80 BLACK SHELL MUSSELS (S, A, G)
CAPE MALAY COCONUT CURRY SAUCE, CORIANDER SLAW,
CHARRED BREAD

65 CRISPY CALAMARI (G, M)
CITRUS CHILI DIP, RED CHILI

60 CHICKEN & GOAT CHEESE CROQUETTE (G, M)

CONFIT AIOLI, GRANA PADANO

All prices are in UAE dirhams and are inclusive of all applicable service
charges & taxes

(A) Alcohol (G) Gluten (M) Milk (N) Nuts (S) Shellfish (V) Vegetarian

We welcome enquiries from customers who wish to know whether any dish
contains particular ingredients. Please inform your order-taker of any allergy
or special dietary requirements that we should be made aware of when
preparing your menu request.

MAIN COURSES
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SURF & TURF (S, M)
AUSTRALIAN SLICED STRIPLOIN & CHAR GRILLED
KING PRAWNS, BEARNAISE SAUCE

BAKED SALMON (M, G) )
GREEN PEA MOUSSELINE & LEMONGRASS VELOUTE, PAK CHOY

AUSTRALIAN LAMB CHOPS (M, A)
BABY VEGETABLES, PEA PUREE, MULBERRY LAMB JUS

SOY-GLAZED BEEF SHORT RIBS (G, M)
APPLE-JALAPENO PUREE, ROSEMARY CRUMBS

PAN-SEARED HAMMOUR (S, M, A)
SMOKED MUSSEL SAUCE, ROASTED PEAS,
EDAMAME & FENNEL

MARKET CHEESE BURGER (G, M)
FONTINA CHEESE, MARKET SAUCE, SPICED PEAR CHUTNEY,
PICKLES, TOMATO, LETTUCE

MARKET KITCHEN “BEYOND” BURGER (G, V)
SPICED PEAR CHUTNEY, PICKLES, TOMATO, LETTUCE

CHAR GRILLED KING PRAWNS (S)
PERI PERI SAUCE & CHIVES

CAULIFLOWER TIKKA STEAK (M, V)
MINT CHUTNEY, SMOKED LABNEH

SIMPLY COOKED

Finished with butter (M) and accompanied with your choice of side dish and sauce

170  NORWEGIAN SALMON
150 CORN-FED CHICKEN BREAST
280 USDA BLACK ANGUS BEEF RIBEYE
290 USDA BLACK ANGUS BEEF TENDERLOIN
250 AUS LAMB CHOPS
250 AUS ANGUS RIBEYE
220 AUS ANGUS STRIPLOIN
SIDES
40  CHARRED BROCCOLINI (M, V) GRANA PADANO
40 GRILLED ASPARAGUS (V) LEMON
35  SAUTEED MIXED MUSHROOMS (V) SESAME
40 ROASTED BUTTERNUT (V)
CINNAMON & WHIPPED HONEY
30 MASHED POTATOES (M, V)
25  HERBED FRENCH FRIES
SAUCES
30  BEARNAISE (M)
30 BLACK PEPPER JAM (G)
30 ROASTED-PEPPER CHIMICHURRI
30 MARKET SAUCE (M, G)
30 LEMON-JALAPENO
30 MUSHROOM SAUCE (M)






