
Meat Market Palm Beach Menu
191 Bradley Place, Palm Beach, FL 33480, United States

+15613549800 - http://www.meatmarket.net/

The restaurant from Palm Beach offers 282 different dishes and drinks on the menu for an average price of
$13.3. Meat Market offers a modern twist on a traditional steakhouse, with a dynamic menu curated by

acclaimed executive chef, Sean Brasel. Expect a selection of premium cuts of meat, delicate seafood, and fresh
produce that changes daily, weekly, or seasonally. The restaurant also features a crudo bar serving ceviches, a

bar crafting unique cocktails, and a variety of dining options including lounges and table service. The stylish main
dining room is inviting with luxurious finishes and a light, airy atmosphere, setting it apart from traditional

steakhouses. Come and experience the newest dining icon in South Beach at MEAT MARKET.
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Salads
HOUSE SALAD

Desserts
FRESHLY BAKED COOKIES

Sashimi
TUNA TARTAR

Pasta
RAVIOLI

Pizza
MY COUSIN VINNY

Antipasti
WHOLE ROASTED CAULIFLOWER

Seafood
OCTOPUS AND ORZO

Drinks
DRINKS

Appetizer
TARTARE

Beef Dishes
FILET MIGNON

Steaks
RIBEYE STEAK

From The Grill
RIBS

Main
HOMEMADE SORBET FRUIT

Appetizers
ASIAN BBQ LAMB RIBS

Main Dish
SEABASS

Wine
CHARDONNAY

American Food
MAC AND CHEESE

Pizza - Klein Ø 22Cm
BELVEDERE

Wodka
KETEL ONE

Gin
NOLET'S

Whiskey
GENTLEMAN JACK $13.0

Vip Drinks
BOMBAY SAPPHIRE

Meat Market Palm Beach Menu



Pizza Jumbo Ø 42 Cm
PATRON

Alkoholische Geträmke
FERNET BRANCA

Cocteles
CEVICHE SPECIAL

Brandy
HENNESSY PARADIS

Sangrías
WHITE SANGRIA

Accompaniments
LOBSTER BUTTER

Blends
CHIVAS 12 YR

For The Table
WHITE TRUFFLE MASH

Classic
SCOTCH OLD FASHIONED

Coffee
JAMAICAN BLUE MOUNTAIN

Red Wine
2013 DUCKHORN, MERLOT, NAPA
VALLEY, CALIFORNIA

Alcoholic Beverages
BOTTLE OF CHAMPAGNE

Enhancements
BLACK TRUFFLE BUTTER

Featured Items
WILD MUSHROOM AND TRUFFLE SAUCE

Specialty Cocktails
SOME LIKE IT HOT

Libations
BRASS MONKEY

Rye
JACK DANIEL'S SINGLE $14.0

Gin Tonic Gin und
Thomas Henry Tonic
Water
HENDRICKS

Non-Alcoholic
PANTHER COFFEE

Liqueurs
CHAMBORD

Steaks & Chops
12 OUNCE FILET MIGNON
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Scotch Whisky
HIGHLAND PARK 18 YR

Small Batch Bourbons
BAKERS

Speyside
GLENFIDDICH 15 YR

After Dinner Drinks​
B&B

Brandies
REMY MARTIN XO

Crudos
BEER POACHED SHRIMP COCKTAIL (BY
THE PIECE)

DIGESTIF
BUSNEL CALVADOS VSOP

Blanco
DON JULIO

Cocktail
MARGARITA

Small Batch Bourbon And
Rye
BLANTONS

Gins
NOLET'S RESERVE

Blended
JOHNNIE WALKER DOUBLE BLACK

Sauces & Butters
MARROW BUTTER

Islay
LAGAVULIN 16 YR

Aperitifs And Sparkling
DRUNKEN OYSTER SHOOTER

Non Alcoholic Cocktails
SUMMER WIND

Negronis
MONA LISA VITO

SCOTCH WHISKY / IRISH
WHISKEY
JAMESON $13.0

Entree Choice
12 OUNCE BONE-IN FILET

Aperitivo & Liqueur
LIQUOR 43

Highland Single Malt
OBAN 14YR
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ALKOHOLISCHE
GETRÄNKE
BAILEYS

Italian Liquers
ROMANA SAMBUCA WHITE

Martini List
RASPBERRY BERET

Manhattans
191 MANHATTAN

Tequila & Mescal
DON JULIO 1942

Greens & Salads
GRILLED KALE CAESAR SALAD

Brandy, Grappa
GRAND MARNIER 1880

After Dinner Sippers - Hot
Coffee Drinks - Imported
Liqueurs
DRAMBUIE

Aperitifs / Cordials
ST. GERMAIN

Starters &Amp;Amp;
Salads
CRAB AND LOBSTER CAKE

Cocktail Della Casa
LAVENDER BEES KNEES

Scotch - Speyside
GLENLIVET 25 YR

Scotch - Blended Whisky
CHIVAS 18 YR

Snow Cones
GRAPES OF WRATH

Scotch & Whisky
JOHNNIE WALKER PLATINUM

Finest Spirits
CASA DRAGONES JOVEN

Steak & Chops House
Prime - At Your Request
BOURSIN BUTTER

Aperitifs & Sparkling
THE LILLY

Classic & Stirred
MEAT MARKET MAI TAI

Sauces & Side Items
AU POIVRE PEPPERCORN

Other Indulgences
GRAND MARNIER 100
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Classics Re-Imagined
FIG OLD FASHIONED

Rich Steak Butters
CHILI MOLE BUTTER

Cheeses & Charcuterie
MM CHEESE BOARD

Bobby&#39;S Favorites
BUFFALO TENDERLOIN

Dinner Hors D Oeuvres
FOIE GRAS AU TORCHON

Crudos, Tiraditos, Raw &
Shelled
OYSTERS (BY THE PIECE-6 MINIMUM)

Tuna Tartare
TUNA TARTARE

12" Oven-Baked Pizza
BEEFEATER

Our Glasses|Our Spirits -
Vodka
ABSOLUT

Vegetarian
CAULIFLOWER

PARMESAN ASPARAGUS

Aperitifs
TANQUERAY NO. 10

AVERNA AMARO

Soup And Salads
MM HOUSE SALAD

MANGO WEDGE SALAD

Soup & Salads
MM DAILY SOUP

MM CAESAR SALAD

Cordials
COMBIER

PIMMS

Brandy & Cognac
COURVOISIER XO

HENNESSY XO

Liqueur
DISARONNO

ROMANA SAMBUCA BLACK

Single Malt Scotches
MACALLAN 15 YR

MACALLAN RARE CASK

Highland
GLENFIDDICH 12 YR

GLENLIVET 12 YR
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Reserve Cuts
PRIME SHORT RIB LOBSTER RISOTTO

7 OUNCE AA5 FILET MIGNON

Tequila Selections
DON JULIO BLANCO

PATRÓN REPOSADO

Premium Bourbons &
Ryes
BOOKERS

CROWN ROYAL RESERVE $15.0

Restaurant Category
DESSERT

STEAKHOUSE

Espresso, Coffee & Tea
Menu
AN ITALIAN ROAST REGULAR
DECAFFEINATED 100% ARABICA

TEALEAVES INFUSION OF LUXURY

Starters
ROASTED ESCARGOT

HEIRLOOM TOMATO SALAD

LOBSTER RISOTTO

Cognac
COURVOISIER VSOP

HENNESSY VSOP

LOUIS XIII

Mezcal
DEL MAGUEY

DEL MAGUEY CHICHICAPA

DEL MAGUEY TOBALA

Scotch
CHIVAS 21 YR ROYAL
SALUTE

JOHNNIE WALKER BLACK

JOHNNIE WALKER BLUE

Reserved Cuts
MEAT MARKET CREATIVE STEAK OF
THE DAY

30 OUNCE WAGYU BEEF TOMAHAWK
RIBEYE

32 OUNCE CENTER CUT PRIME
PORTERHOUSE

Sauces
HOMEMADE MM A-100 STEAK SAUCE

JACK DANIEL'S PASILLA GARLIC SAUCE

CABERNET REDUCTION

ATOMIC HORSERADISH TRUFFLE
SAUCE

Fish
CEDAR PAPER SCOTTISH SALMON

TWIN BUTTER POACHED 6 OUNCE
TRISTAN LOBSTER TAILS

MM CREATIVE FISH OF THE DAY

SEA BASS

Cocktails
WISE OLD SAGE
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MIDTOWN MANHATTAN

PRETTY IN PINK

MAI TAI

Signature Steaks
16 OUNCE CHICAGO PRIME NEW YORK

16 OUNCE PRIME RIBEYE

THE MEAT MARKET STEAK

22 OUNCE BONE-IN RIBEYE

Single Malt Scotch
GLENLIVET 18 YR

HIGHLAND PARK 12 YR

MACALLAN 12 YR

MACALLAN 18 YR

Liquor
PATRÓN SILVER

CROWN ROYAL $12.0

DEWARS 12 YR

DEWARS 18 YR

Enhance Your Selection
6 OUNCE TRISTAN LOBSTER TAIL TO
ANY STEAK

SEARED FOIE GRAS ROSSINI TO ANY
STEAK

ROASTED PRIME BONE MARROW

OSCAR STYLE WITH BLUE CRAB,
BEARNAISE

Champagne & Sparkling
By The Glass
2015 COL DE' SALICI, PROSECCO, ITALY

NV PERRIER-JOUËT, GRAND BRUT,
EPERNAY, FRANCE

NV NICOLAS FEUILLATTE ROSE,
CHOUILLY, FRANCE

NV VEUVE CLICQUOT ROSE, REIMS,
FRANCE

Creative Sauces
AJI PANCA CHIMICHURRI

TOUCH OF FIRE MANGO AND SCOTCH
BONNET

ROASTED PEPPER CHIMICHURRI

EXTRA VIRGIN OLIVE OIL BEARNAISE

Alcoholic Drinks
TANQUERAY

APEROL

CAMPARI

PERNOD

SANGRIA

Spirits
CAPTAIN MORGAN

FRANGELICO

KAHLUA

REMY MARTIN VSOP

MARTINI

Tequila
CASA DRAGONES

CASA DRAGONES BLANCO

DON JULIO ANEJO

DON JULIO REPOSADO

TEARS OF LLORONA
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Bourbon
BASIL HAYDENS

BULLEIT

BULLEIT RYE

KNOB CREEK

WOODFORD RESERVE

CLYDE MAYS $13.0

House Creations
LONELY NIGHTS

NOBLE SANDIA

FRESCA PEPINO

AMERICAN STYLE KOBE MEATLOAF

MEAT MARKET GOURMET MEAT
SAMPLER

UMAMI DUCK HALF

Dessert
THE PALM BEACH SAMPLER

MANDARIN CHEESECAKE

PUMPKIN S'MOR

WHITE CHOCOLATE CARROT

GUAVA BAKED ALASKA

COOKIE

CINNAMON ROLL

White Wines By The
Glass
2014 TREFETHEN, CHARDONNAY, OAK
KNOLL, NAPA VALLEY

2014 FAR NIENTE, CHARDONNAY, NAPA
VALLEY

2014 NOBILO ICON, SAUVIGNON BLANC,
MARLBOROUGH, NEW ZEALAND

2014 CONTE BRANDOLINI, PINOT
GRIGIO, FRIULI, ITALY

2014 HENRY FESSY, CHARDONNAY,
POUILLY-FUISSE, FRANCE

2015 CHATEAU LA GORDONNE, ROSE,
COTES DE PROVENCE, FRANCE

2015 FOURNIER SANCERRE,
SAUVIGNON BLANC, FRANCE

Entrées
OCTOPUS CARPACCIO

WHITE TRUFFLE AMERICAN
STYLE KOBE TARTARE

CHAR-GRILLED
CHIMICHURRI OYSTERS

MM SLIDER DUO

WOOD GRILLED ACHIOTE SHRIMP

PRIME ROASTED BONE MARROW

DEVILED EGGS

CRAB CAKE

Side Dishes
TOTS

TATER TOTS

TRUFFLE CREAM CORN

MM SALT CRUSTED BAKED POTATO

MARKET FRENCH FRIES

GOUDA TATER-TOTS

MASHED POTATOES

CREAMED SPINACH

Rum
BACARDÍ 8

DON Q GRAN AÑEJO

FLOR DE CANA 12 YR
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FLOR DE CANA 18 YR

MT GAY ECLIPSE

MT GAY ECLIPSE XO

RON ZACAPA

RON ZACAPA XO

Vodka
50 BLEU

CIROC

GREY GOOSE

HANGAR ONE

STOLICHNAYA

STOLI ELIT

TITO'S

SPRING 44

Red Wines By The Glass
2012 BODEGA NUMANTHIA, TERMES,
TEMPRANILLO, TORO, SPAIN

2012 CHATEAU DE LA COSTE,
BORDEAUX, MARGAUX

2013 BANFI CHIANTI, CHIANTI
CLASSICO, ITALY

2009 LEROY BOURGOGNE ROUGE,
COTE D'OR, BURGUNDY, FRANCE

2012 PAUL HOBBS, BRAMARE,
CABERNET SAUVIGNON, MENDOZA,
ARGENTINA

2012 PALI, SUMMIT, PINOT NOIR, SANTA
RITA HILLS, CALIFORNIA

2013 MOUNT VEEDER WINERY,
CABERNET SAUVIGNON, NAPA VALLEY

2012 INGLENOOK CASK, CABERNET
SAUVIGNON, NAPA VALLEY

Sides
LOBSTER MASHED
POTATOES

CRISPY BRUSSELS
SPROUTS, BACON, ALMOND

CREAMED SPINACH, BACON, ONION

WOOD GRILLED ASPARAGUS AND HERB
BUTTER

SLICED TOMATO, ONION, BLEU CHEESE

BROCCOLINI, SUN DRIED TOMATO

SWEET POTATO FRIES, HONEY CREME
FRAICHE

FRENCH BABY GREEN BEANS,
ALMONDS

These Types Of Dishes
Are Being Served

ICE CREAM

OYSTERS

TUNA STEAK

APPETIZER

MEAT

DESSERTS

LOBSTER

SALAD

Ingredients Used
DUCK

ESCARGOT

BRUSSELS SPROUTS

TUNA

CORN

SPINACH

POTATOES
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BRUSSEL SPROUTS

BEEF

GINGER

LYCHEE

CHEESE

Meat Market Palm Beach
191 Bradley Place, Palm Beach,
FL 33480, United States
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Opening Hours:
Sunday 11:00-15:00 16:00-22:00
Monday 16:00-22:00
Tuesday 16:00-22:00
Wednesday 16:00-22:00
Thursday 16:00-22:00
Friday 16:00-23:00
Saturday 16:00-23:00
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