
CHICKEN, LAMB OR FALAFEL
Filled with hummus, tabbouleh, 
cabbage salad, tahini, zhug & pickles

ADD ON IRAQUI FLATBREAD +5
ADD ON SMALL CHIPS              +5

25 25

MERGUEZ SAUSAGE  
giundilla, herbs (6pc)      
 

BBQ CUTTLEFISH 
Turkish ezme        

BBQ ALBROLHOS SCALLOP 
pickled fennel, lemon, lavender   

HELLIM CHEESE 
apricot, walnut, honey (2pc)       

BBQ MARKET  FISH 
mussel, herb, capers       

CHARCOAL GRILLED CHICKEN 
small 200g or large 400g       

SLOW ROASTED LAMB SHOULDER 
small 200g or large 400g

O’CONNOR SCOTCH FILLET 350g
bordelaise, smoked bone marrow butter

MARINATED OLIVES                                                                                                         
                   

HOUSE SOURDOUGH FOCACCIA       
                                                                                                              

WOODFIRED ZA’ATAR FLAT BREAD   
                                                                                                                 

HUMMUS  
baharat spiced beef           
                                                                                                                

SMOKEY BABA GANOUSH 
sumac, curry leaf      
                                                                                        

MUHAMMARA  
white bean, pomegranate, walnut  
                                                                                   

FAVA BEAN FALAFEL
tahini, pickles (6pc)               
                                                                                       

SALTED SNAPPER FRITTER
caper mayo, ouzo onion  (6pc)        
                                                                           

RICOTTA & BASIL GNUDI 
preserved tomatoes                                                                                    
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RED LENTIL TAGINE 
labna, pumpkin, green chilli relish 

CAULIFLOWER FATTEH 
turmeric labna, fig, pinenut, pita

MEJADRA RICE 
fried onion, lentils, currants      
 

CHIPS 
kefalograviera, aleppo, garlic    

CABBAGE SALAD 
shallot, almond, currant, mint   

FATTOUSH
pear, fennel, cucumber, pita

BBQ VEGETABLES
caulini, broccolini, lemon, aleppo   
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VEGETABLES & SIDES

HARRISSA / LEBANESE TOUM 

TZATZIKI / TAHINI SAUCE / ZHUG

PLATE OF PICKLES

CONDIMENTS

4 each

9

CHICKEN, LAMB OR FALAFEL
Wrapped in Iraqi Flat bread
Filled with hummus, tabbouleh, cabbage salad,
tahini, zhug & pickles

ADD ON SMALL CHIPS    +5

SHAWARMA
(Middle Eastern Wraps)

MEZZE BOWL
(Singe Serve Bowl)

LUNCH SPECIALS (Avai lable 12pm - 4:30pm Thurs/Fri/Sat)

TOUCHED BY THE FIRE

MEZZE PLATES

LET US FEED YOU!
THREE SHARED COURSES
WITH A CHOICE OF MAIN

PTO FOR MORE INFO 

MARKET MENU 
$65PP

KIDS
MEALS

$16

WOOD FIRED HAM & CHEESE
PIZZA (vego option available)

SPAGHETTI BOLOGNESE

FISH & CHIPS



WINES BY THE GLASS

MOCKTAILS

TAP BEER

AMARO SPRITZ - amaro montenegro, prosecco, soda, orange  

SEASONAL G & T - Republic of Fremantle gin, rosemary, lemon, tonic

SAGE MARTINI - cuprum vodka triple sec, lemon, sage  

PEAR-SHAPED - pear shrub, triple sec, whiskey, lemon, soda 

MARKET STORMY - rum, falernum, cinnamon, lime, ginger beer

MARKET SANGRIA - white, pink, OR red wine, drunk fruit, spiced berry 

BUFFALO SOUR - bourbon, lemon, apricot brandy, amaro montenegro 

TOMMYS MARGARITA - tequila, lime, agave 

CLASSIC NEGRONI - cuprum gin, sweet vermouth, campari 

COCKTAILS

*almonds
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Enjoy a selection of shared dishes, featuring the best that Market
has to offer and served over three savoury courses. 

This option must be enjoyed by the whole table.

Your choice of one of the following :
CHICKEN, LAMB or VEGETARIAN OPTION

Or upgrade to:
MARKET FISH + 8pp   or   SCOTCH FILLET +18pp

BUBBLES
NV MRS Q BY JOHN QUARISA / PROSECCO, KING VALLEY, VIC           

NV DOMINIQUE PORTE / BRUT ROSE, YARRA VALLEY                         

10 / 48

14 / 78

WHITE WINE
’23 FRANKLAND ESTATE / RIESLING, GREAT SOUTHERN                            

’23 GREEN DOOR/ ‘VERANO’ SBS, GEOGRAPHE     

‘22 AYLESBURY ESTATE / ’Q05’ ARNEIS, GEOGRAPHE                                 

’22 LA VIOLETTA / ‘YÉ-YÉ GRISÉ’, GREAT SOUTHERN                                        

’22 TALISMAN / ‘GABRIELLE’ CHARDONNAY, GEOGRAPHE     

13 / 56

11 / 52

12 / 55

14.5 / 71

16 / 72

PINK WINE
‘23 MAZZA / BASTARDO ROSÉ , GEOGRAPHE                                          

’22 OAKWAY ESTATE / MOSCATO DOLCE, GEOGRAPHE         

13 / 52

10 / 40

RED WINE
‘22 NIKOLA ESTATE / TEMPRANILLO BLEND, SWAN VALLEY (CHILLED) 

‘23 SOUTH BY SW / PINOT NOIR, GREAT SOUTHERN                       

’21 CHA CHA WINE / CABERNET FRANC, GEOGRAPHE              

’23 CORYMBIA / TEMPRANILLO, MALBEC, SWAN VALLEY     

’22 MARKET RED / MERLOT BLEND, GEOGRAPHE                       

14 / 65

15 / 75

14 / 69

16 / 78

11 / 46

MARKET MENU
LET US FEED YOU FOR $65PP

MARKET MULE - ginger beer & lime                                  

PALOMA - grapefruit soda & lime                                           

SAGE ADVICE - sage, lemon, lemonade, soda                     

SPICED PEAR SHRUB - lemon, soda                                   

10

10

10

10                              

DESSERT
BLACK SESAME GELATO rose cream, baklava     

MANGO SORBET passionfruit, kaffir lime, cocoa

PEANUT BUTTER PROFITEROLE chocolate, chantilly, almonds

DARK CHOCOLATE MOUSSE wattle seed, plum, white choc 

15

10

15

15

AFTER DINNER DRINKS
ST AIDAN / ’ZENA’ LIQUEUR MUSCAT, GEOGRAPHE (60ML)

AMARO MONTENEGRO / ORANGE, ROCKS, ITALY (60ML)  

ESPRESSO MARTINI / ORIGINAL OR SLATED CARAMEL

9

14

21

 EAGLE BAY BREWING CO - WHEATBELT LAGER, Eagle Bay, 4.3%              

 ROCKY RIDGE - ‘JINDONG JUICY’ PALE ALE, Jindong 5%                           

 SHELTER - XPA, Busselton, 3.5%                                                                          
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13

11


