
(G) Denotes Items with Gluten Ask Your Server for Options 
Vegetarian Options Available Upon Request 

A Discretionary Gratuity of 15% Will Be Added To Tables of 10 or More. 

www.meatamrketniagara.ca 

 /DINNER 
 SOUPS & SALADS 

  CHEF’S MARKET SOUP   /9 

  Daily / Hand Crafted / Local/ Seasonal 

  FRENCH ONION SOUP   /11 

     Caramelized Onions /Swiss Cheese /Crostini/Au jus 

  CHEF’S MARKET GREENS     /10 

     Apple/Fennel/Celery/Maple Goat Cheese 
  /Pomegranate/Cider Dressing 

  CAESAR           /12 

  Smoked Bacon / Butter Croutons / Butter Milk/  

  Parmesan (G) 

  CHICAGO SALAD         /12 

  Sliced Tomato /Shaved Red Onion/ Blue Cheese/  

  Arugula/Red Wine Oregano Dressing 

  RAW & TARTAR 
  TUNA TARTAR       /16 

  Ginger / Cilantro / Shallots / Celery/Cucumber 

  MEAT MARKET GRAZING BOARD     /18 

  Pingue’s Specialty Meats /Prosciutto / Capocoll0 
  /Nduja / Chef Cheese Selection/ House Pickled Veg 

  FRESH MARKET OYSTERS    3/6/DOZEN /MP 

  Honey Horseradish /Tabasco/Lemon 

  APPETIZERS 
  WAGYU SLIDERS    /17 

  Aged Cheddar / Dijon Aioli / Shaved Onions 
  /House Pickle / Brioche Bun 
 

  MEAT MARKET STYLE SHRIMP  /15 

  COCKTAIL      

  Citrus Zest/ Cocktail Sauce /Lemon Crème 
 

  GOAT CHEESE FRITTERS     /16                                                         
  Pear and Tarragon Dressing/Chopped Walnuts/ 

  Honey Roasted Pears /Beet Chips (G) 
 

  CRAB CAKE       /16 

  Pico Di Gallo /Tomato Coconut Curry/ 

  Carrot Cilantro Slaw (G) 
 

  BACON WRAPPED SCALLOPS         /17                                                          
  Charred Onion Sauce/ Arugula/ Blistered Cherry  
  Tomatoes 
 

  PEI MUSSELS     /16                                                          
  Choice of      
  White Wine/ Garlic/ Lemon Cream Sauce 

  or 

  Basil/ Market Marinara 

  FISH / POULTRY   

  CHICKEN SUPREME      /29 

  French Beans /Lemon & Thyme Marinated/ Chili Lime  

  Glaze/ Fingerling Potatoes 
 

  SALMON              /29                        
  Dijon and Maple Glaze /French Beans /Fingerling  

  Potatoes 
 

  CHILEAN SEA BASS      /45 
     Brown Butter Sauce /Green Beans / Wild Rice 
   

  MEAT MARKET SEAFOOD PASTA   /31 

  Shrimp / Scallops / Baby Clams/Rose /Blistered Cherry  

  Tomatoes (G)   
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ACCESSORIES / 8 
Crab Mac & Cheese 

Duck Poutine 

Sautee of Wild Mushrooms 

Bowl of Seasonal Vegetables / Fried Garlic 

Grilled Brussel Sprout/Bacon/Kale/Dijon 

Caramelized Onions 

Broccoli & Cheddar 

FLAVOURINGS / 5 
Old School Béarnaise 

New School Beef Redux 

XO Cognac Peppercorn Cream 

South American Chimichurri 

Wild Mushroom & Truffle 

Chardonnay Bacon Cream 

Charred Onion BBQ 

 

HOW DO YOU LIKE YOUR STEAK PREPARED?  
BLUE: seared outside, completely red throughout 

PITTSBURGH: charred on the outside and blue rare on the inside 

CHICAGO: cooked to the desired temperature and charred on the outside 

RARE: seared outside still red 75% through the center 

MEDIUM RARE: seared outside, with50% red center 

MEDIUM: seared outside, 35% pink showing inside 

MEDIUM WELL: a slight hint of pink 

WELL DONE: 100% brown 

SERVED WITH A CHOICE OF THE FOLLOWING: 

Baked Potato, Garlic Mashed Potatoes, Rosemary Parmesan Fries, Fingerlings Potatoes, Wild Rice 

CANADIAN CUTS  SIZE   MINIMUM 
FILET MIGNON AAA RESERVE 8 OZ            28 DAYS 37 

RIB EYE        AAA RESERVE                14 OZ             21 DAYS            39 

COWBOY        AAA RESERVE   18 OZ             21 DAYS            41 

 USA CUTS 
NEW YORK USDA PRIME 10 OZ 31 DAYS 37 

STRIPLOIN CERTIFIED ANGUS 10 OZ 25 DAYS 35 

RIB EYE        USDA PRIME  14 OZ   28 DAYS  42 

WAGYU 

CALI CUT         8 OZ   28 DAYS  56 
 

ENHANCEMENTS 
Lobster Tail / 16 

Grilled Shrimp /10 

Bacon Wrapped Scallops/10 


