
All prices are stated in US dollars. 
Prices are subject to 10% service charge and 12% government tax

Alcohol  Pork  Vegetarian Vegan  Spicy  Nut   Shellfish  Seafood  Dairy  Gluten  Gluten-free

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.  ◊ These items are cooked to order and may be served raw or undercooked.

Welcome to The Market Restaurant,  where you can indulge in the 
most de l ic ious f lavours on of fer  f rom the East and West.  Please 
inform us should you have any food a l lerg ies,  specia l  d ietar y 
requirements or  i f  you wish to enjoy something specia l  that  is  not 
l isted on the menu.

STARTERS

Batter Fried Indian Ocean Prawns 35   
Served with a spiced mango tomato salsa, baby greens and a Mojo orange chilli dipping sauce  
over leafy greens.

Classic Bruschetta 18   
Toasted baguette slices topped with basil pesto, grilled tomato, pepper tapenade,  
olive oil tossed baby greens and olives.

Vegetable Spring Rolls 18  
Served with sweet chilli sauce.

Spicy Sweet Buffalo Wings 18  
Spicy sweet and buttery sauce tossed with fried crispy wings served with carrot sticks and a creamy blue 
cheese dipping sauce.

Chilled Mezze Platter 20  
Marinated vegetables, olives, babaganoush, labneh, hummus, warmed pita.   

SOUP & SALADS

Cream of Italian Tomato soup 10  
Served with garlic cheese toast and basil pine nut pesto.

Traditional Chef Salad 27   
Baby greens, roasted turkey breast, boiled eggs, sliced honey roast ham,  
avocado, tomatoes, cucumbers, cheddar cheese 
served with a choice of dressing: creamy basil seed, Russian dressing, or honey pepper balsamic.

Vegetarian Chef Salad 20  
Baby greens, boiled eggs, avocado, tomatoes, cucumbers, cheddar cheese 
served with a choice of dressings: creamy basil seed, Russian dressing, or honey pepper balsamic.

Caesar Salad 18   
Hearts of romaine tossed with traditional garlic anchovies dressing, topped with crisp Parma ham, seasoned 
croutons and shaved parmesan cheese.

+ Add grilled chicken 4     
+ Add prawns 8   

T H E  M A R K E T  R E S T A U R A N T  À  L A  C A R T E  M E N U
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Alcohol  Pork  Vegetarian Vegan  Spicy  Nut   Shellfish  Seafood  Dairy  Gluten  Gluten-free

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.  ◊ These items are cooked to order and may be served raw or undercooked.

MAIN COURSES

Malay Curried Prawns and Noodle Soup 29    
Coconut infused sweet curry soup, Asian vegetables, prawns and rice or egg noodles.

Toasted Italian Bread Club Sandwich 25   
Crispy smoked Australian streaky bacon, roasted turkey breast, fried over eggs, Swiss and cheddar cheese in a  
double-decker sandwich served with french fries, petite salad and house lemon dressing

Grilled Southwestern Chicken Wrap 25  
South of the border style marinated chicken breast and grilled, chilli marinated tomatoes and onions, crunchy 
lettuce, avocado crème in a tomato tortilla wrap served with spiced battered fried potato wedges and herb 
crème dipping sauce.

Dusit Triple Cheeseburger 25  
Served on a seeded bun, topped with cheddar, Swiss and Monterey Jack cheeses, crisp lettuce, tomato and 
house prepared sweet and sour pickled cucumbers, french fries and petite salad.

+ Add crispy streaky bacon 5 
+ Add BBQ prawns 10   

Grilled Australian Beef Striploin 50 
Served with seasonal vegetables and pan roasted herb potato cake, choice of peppercorn crème, roasted 
shallots jus or garlic herb butter.

Pan Roasted Pacific Salmon 38  
Roasted potato coins, caramelised onions, wilted seasonal greens with baby tomatoes, capers and olives.

Maldivian Style Tuna Curry 26  
Tuna slowly simmered in a flavourful mix of curry spices, lemon and coconut milk.

Butter Chicken Masala 25   
Classic butter chicken in a creamy spiced curry topped with fresh cream, fragrant basmati rice, salad of 
tomato, cucumber, onions and green chilli, grilled paratha.

Pad Thai Noodles 23  
Rice noodles stir-fried in egg and chopped, firm tofu, flavoured with tamarind pulp, touch of garlic and red 
chilli served with lime wedges and chopped roasted peanuts.

DESSERT SELECTION

Chocolate Brownie 12   
Chocolate ice cream, chocolate coffee crumble with berries.

Baked Cheesecake 12  
Strawberry compote, white chocolate crumbs.

Warm Apple Crumble 12   
Served with vanilla ice cream.

Selection of Ice Cream and Sorbet  5  


