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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

Coconut Prawns   25
Coconut crusted butterfly prawns, seasonal mango and fiery salsa served on a crispy bed of mixed mesclun.

Mixed Seafood Cocktail  18
Chilled ocean fresh seafood on a bed of crisp iceberg lettuce drizzled with a tangy cocktail sauce.

Classic Bruschetta  14
3 slices of garlic toasted baguette, each generously topped with vibrant Roma tomatoes, aged parmesan and 
sliced shallots.

Chicken Liver Parfait 20
Smooth chicken liver pate, toasted rustic bread served with sweet fig marmalade.

Antipasto (P)  17
Assorted grilled vegetable, olives and hams.

SOUPS

Mushroom Soup (V)  16
Freshly made creamy mushroom soup with rustic garlic bread and garnished  with diced mushrooms.

Singaporean Yellow Laksa  24
A velvety, lightly spiced noodle soup with a curry coconut base generously served with grilled cold water prawns.

Hanoi Pho  18
Authentic Vietnamese clear soup - perfectly boiled beef mixed with noodles, seasoned with spring onions and 
aromas of chillies.

SALADS

Dusit Chef Salad (V)  16
Chopped tomatoes, cucumber, chunky avocado, pumpkin seeds on a bed of mixed lettuce sprinkled with a 
mouthwatering house dressing.

Caesar Salad (P)  18
Crisp romaine lettuce, marinated anchovy fillets, aged parmesan shavings, crunchy sourdough croutons, 
drizzled with caesar dressing.

Classic Prawn Cocktail  26
Grilled cold water prawns, shredded Iceberg lettuce dressed with a tasty cocktail sauce and lemon.

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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MAIN COURSES

Wagyu Burger  25
A Dusit classic - homemade sesame seed bun, juicy ground Wagyu MB4+ rump, caramelized onion jam served 
with skinny french fries and a small garden salad.

Veggie Burger (V)  21
Palate-pleasing pea and lentil patty with a creamy garlic mayonnaise served with skinny french fries and small 
garden salad.

Uniquely Tailored Pizza  24
Thin crust pizza base made from ciabatta dough served with your favourite toppings.

Seafood Pasta 28
Fresh seafood sautéed with extra virgin  olive oil and a tangy marinara sauce over a linguine.

Spaghetti Carbonara (P) 25
Traditional Italian favourite including crispy bacon, topped with parmesan shavings and sprinkled with parsley.

Mushroom Risotto (V)  26
Garden fresh wild mushrooms, aged parmesan shavings, sliced fennel,  drizzled with truffle oil, pan-fried with 
homemade risotto.

Reef Fish 32
Pan-seared Maldivian reef fish garnished with crushed potatoes and a light prawn butter sauce.

Angus Striploin Steak  40
Mouthwatering flame grilled Australian striploin dressed with roasted romaine tomatoes, portobello mushrooms 
and garlic butter. Served with skinny French fries and small garden salad.

ASIAN SPECIALITIES

Baa Atoll Tuna Curry  26
A Maldivian classic - tuna slowly simmered in a flavourful mix of spices, lemon and coconut.

Ceylonese Prawn Curry  32
Grilled prawns delectably cooked in a spicy curry paste with garden fresh onions, tomatoes and chillies 
creating this a velvety and rich curry.

Madras Chicken Curry  26
A hearty tomato based chicken curry dish complimented with spices of coriander, cumin, turmeric and chilli.

Vegetable Korma (V)  20
Aromatic and spiced curry made with mixed vegetables including carrots, caulif lower, potato and courgette.

*All of the above dishes are served with steamed basmati rice, poppadum, mango chutney and chapatti.

Thai Green Curry  26
Chicken marinated in a homemade green curry paste with coconut milk, vibrant bell peppers and green beans.

Pad Thai Noodles (N)  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 roast peanuts.
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SANDWICHES

Dusit Club Sandwich (P)  24
Scrumptious toasted bread garnished with grilled free range chicken, crispy bacon, egg, garden-fresh tomato 
and creamy mayonnaise.

Vegetable Panini (V) 18
Deliciously toasted panini topped with grilled vegetables, halloumi perfectly smeared with pesto mayonnaise.

Smoked Salmon Sandwich  22
Scottish smoked salmon on a perfectly toasted baguette seasoned with capers, red onion relish and dill 
mayonnaise.

Roast Beef Sandwich  18
Prime Australian beef served on freshly baked bread layered with horseradish mayonnaise and caramelized 
onions.

*All of our sandwiches are served with French fries and a small salad freshly made to order with your choice of 
classic white or brown bloomer, flatbread or baguette.

DESSERTS

Coconut Crème Brûlée  11
Rich, creamy classic with a tropical twist.

Raspberry Sorbet 8
Fresh and fruity, homemade raspberry sorbet garnished with shortbread.

Chocolate Brownies 16
Rich, dark, and chocolatey - this brownie is surely a palate-pleasing sensation served with homemade vanilla 
ice cream.

Freshly Cut Tropical Fruits 17
Delectably presented seasonal favourites.


