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The new Sydney Fish Market: where it is,
how to get there and everything you need
to know

Sydney, the wait is nearly over. The new Fish Market is opening its doors on Monday,
- January 19. We've got all the key information here

Written by Avril Treasure
Editor. Time Oul Sydney

The new Sydney Fish Market is finally opening its doors on Monday, January 19, in
what will be one big catch for the city. Home 10 markets selling ocean-fresh seafood,
plus more than 40 stores including top-shelf restaurants and cafés. the new site will
be the largest fish market in the Southern Hemisphere, estimated to draw in more
than six million locals and tourists annually. From its location to how to get there and
what you can expect, here's everything you need to know about the new Sydney Fish
Market.

What restaurants will be opening at the new Sydney Fish Market?

As well as selling sustainably farmed oysters, wild-caught fish, prawns and lobsters,
Sydney Fish Market will be home to more than 40 stores - including restaurants,
cafés, delis and bars - all under one roof, creating a world-class destination.

We're pretty excited about a bunch of them, including Luke Nguyen's flagship
Southeast Asian restaurant Lua; Malaysian diner Tam Jiak by Ho Jiak by Junda Khoo;
first-class gelato purveyors Cow & The Moon: award-winning German bakery
Laneburger; and TJ's Po’ Boys by Trippas White Group, which will be selling lobster
rolls, burgers and craft beers. Tin Tin Harbour will be serving yum cha alongside
seafood; fire-powered Turkish go-to Hamsi by the Efendy Group will be there; and look
out for Olivetta, Sydney's first specialty olive oil concept store. There will also be a
150-seat family-friendly restaurant called Touch Wood, ted by a head chef with Baba's
Place and Cho Cho San creds.
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LATEST NEWS

Five new restaurants coming to the
Sydney Fish Market we can’t wait to try

HTIHA DEMOS

We're hooked already.

It's o-fish-ial (sorry, | had to). The shiny new Sydney Fish Market is almost here,
and it's set to make waves (that's the last one, promise). After years of
construction and an eye-watering $836 million later, the Sydney Fish Market

will open its doors to the public on Monday, January 19, 2026.

Australia's home of seafood has moved next door to a striking new harbourside

location on Blackwattle Bay, next door to its original location, and will bring

with it a revitalised mix of retail and dining. From fresh produce, deli goods,
baked goods and much-loved Sydney favourites to big names like Luke Mguyen,
the Sydney Fish Market is set to become one of 2026’s hottest dining
destinations. Here are five new venues set to open within the market that we're

keen to secure a reservation at.

Touch Wood

Locally loved Inner West favourite Dirty Red cafe will introduce its latest dining
concept at Sydney Fish Market. Touch Wood will be a cafe by day - perfect for
brunch - and a bistro and bar by night.
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The New $836 Million Sydney
Fish Market Opens Today.
Here's What To Know Before
You Visit

Photo: Courtesy Of Sydney Fish Market

In the staggering new build, 20 tonnes of seafood is expected
to be sold every hour. And that kicks off today. As you cross
Anzac Bridge you cannot miss the new Sydney Fish Market’s
angular 200-metre-wide roof, arching across Blackwattle Bay.
It’s the home of 40 retailers - a mix of necomers and those
moving from the rough-around-the-edges original - a live
auction floor, wharf for fish deliveries and more. The
government is forecasting six million visitors each year to this

new star on Sydney’s scene.

At the $836 million new build, 40 retailers will span the three
storeys, operating with more than twice the area (and double
the opening hours we're used to). That means Fish Market

sundowners are in your future.

Full list of retailers at the new Sydney
Fish Market

Tam Jiak by Ho Jiak: a Malaysian restaurant by Junda Khoo

Tavira Bakehouse

The Boatshed

Tin Tin Harbour: yum cha and live seafood

The Japanese Collective: ramen, donburi, seafood barbeque and a saké bar
N Top Juice

Touch Wood: cafe from Glebe's Dirty Red

TJ's Po Boys: Southern-styvle lobster rolls
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The new Sydney Fish Market is

finally open after its S600-million
relocation

he new multi-storey seafood market hosts more than 40 retailers, including favourites from the former site
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Food at the new Sydney Fish Market

As well as offering the public a glimpse into the daily seafood trade, the Sydney Fish Market retains a
beautiful waterfront setting and varied dining options from just-cut sashimi to elaberate social media

favourites like blow-torched lobster rolls.

Top chefs have entered the lineup, with names like Luke Nguyen, Somer Sivrioglu and local favourite

omakase chef Toshihiko Oe operating venues at the new Sydney Fish Market. Favourite retailers from

the past site including Claudio’s Seafoods, Christie's Seafoods, The Boatshed and Musumeci

Seafoods made the move, and it's an all-day affair with coffee (including yuzu cold brews) by local

roastery Stitch Coffee, and breakfast through to dinner aff Touch Wood

Beyond seafood, the new Sydney Fish Market has specialty vendors such as an olive oil concept store

by Olivetta, Cow & The Moon gelato, fresh daily bunches from Mayfarm Flowers and cheese and
charcuterie from Blackwattle Deli.



N at the market with chef Rick Stein next week.
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Eating out  Sydney Fish Market

Good Food’s first verdict on
the new Sydney Fish Market

From fish and chips to scallops with foie gras sauce, our
guide to the best things to eat - and what to avoid - at the

freshly opened precinct.

Callan Boys
January 20, 2026

I thought this would be a quick story to research and write -
head to the new Sydney Fish Market on opening day, try a few
dishes and report back on what snacks and takeaway packs you
should gravitate to and what can be skipped. Gee, did I
underestimate the number of lunch options on offer under
that big sustainable glue-laminated timber roof, though. It

would take at least two weeks to get across them all.

The new Sydney Fish Market welcomed more than 5000 visitors per hour
from mid-morning. WOLTER PEETERS

Get Sashimi and Claudio’s both have top-shelf selections of
raw fish to eat onsite or take home, and the February opening
of two-hatted omakase restaurant Sushi Oe, relocated from

| Cammeray, is hotly anticipated. Lua by Luke Nguyen, “a

celebration of Asian fire-kissed cooking” will also open in the

coming weeks, joining Hamsi, Tam Jiak, Cantonese-focused

| Mani, Japanese Ichie and ambitious all-day cafe Touch Wood

~ on the list of “full-service Fish Market restaurants we will

likely review independently for the Good Food Guide”.

Meanwhile, keep an eye out for our guide to seafood shopping
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Eating out  Restaurant news

Fish and chips, coffee, and the
ultimate surf and turf: Where to
eat at the new Sydney Fish
Market

Plan your visit to Blackwattle Bay with this comprehensive

breakdown of every restaurant, cafe and bar.

Bianca Hrovat
January 19, 2026

The Sydney Fish Market opens its new 5836 million precinct at
Blackwattle Bay today, and you can sample its best seafood without
lugging home a live lobster. More than 25 restaurants, cafes and bars
have moved in, and they're serving everything from dry-aged salmon
banh mi at Vietnamese takeaway Leyrd to charcoal-grilled John Dory

at Turkish restaurant Hamsi. Here's the breakdown.

If there’s a long line, head to Touch Wood (they're brewing
specialty coffee from Sydney roasteries White Horse and Leible) or
Leyrd for traditional Vietnamese coffee (order den da for the

strongest caffeine kick).

You have a few options. The Boatshed moved from the original
Sydney Fish Market to prime position, serving seafood staples
{chowder, grilled fish, live lobster) on the upper ground level of the
B new waterfront promenade. Newcomer Touch Wood is next door,
_-'.'"-q" with an all-day offering (dinner to start in February) from the team
-'l-'l_" behind Glebe cafe Dirty Red. They've created a good-looking menu
"*:r' which includes buttermilk hotcakes with lemon myrtle cream for

brekkie, and blue swimmer crab and XO butter crumpets.

il . A ;
0 el Touch Wood ($32) gets a little fancy with it, adding a Waldorf salad,

. .| house-made pickles and fish roe tartare to crispy flathead, while
1 vou’'ll be able to order the charcoal-grilled catch-of-the-day with a
side of fries (price TBC) at Hamsi. There is also fish and chips at

(]
. Christie’s Seafood and Squid Inc.
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Eating out

Fish and chips, coffee, and the
ultimate surf and turf: Where to
eat at the new Sydney Fish
Market

Plan your visit to Blackwattle Bay with this comprehensive

breakdown of every restaurant, cafe and bar.

I
Bianca Hrovat '.!
January 19, 2026 |

The Sydney Fish Market opens its new $836 million precinct at '.:l‘

Blackwattle Bay today, and you can sample its best seafood without

lugging home a live lobster. More than 25 restaurants, cafes and bars

have moved in, and they’re serving everything from dry-aged salmon |
banh mi at Vietnamese takeaway Leyrd to charcoal-grilled John Dory

at Turkish restaurant Hamsi. Here's the breakdown.

Stitch Coffee.

If there's a long line, head to Touch Wood (they're brewing
specialty coffee from Sydney roasteries White Horse and Leible) or
Leyrd for traditional Vietnamese coffee (order den da for the
strongest caffeine kick).

You have a few options. The Boatshed moved from the original
Sydney Fish Market to prime position, serving seafood staples
j‘."'." . (chowder, grilled fish, live lobster) on the upper ground level of the

]
e _.!-__I,.I'.E' new waterfront promenade. Newcomer Touch Woed is next door,

"

—"-‘:j"i with an all-day offering (dinner to start in February) from the team
behind Glebe cafe Dirty Red. They've created a good-looking menu
which includes buttermilk hotcakes with lemon myrtle cream for

~ brekkie, and blue swimmer crab and X0 butter crumpets.

Touch Wood ($32) gets a little fancy with it, adding a Waldorf salad,
house-made pickles and fish roe tartare to crispy flathead, while
4 jou’ll be able to order the charcoal-grilled catch-of-the-day with a
' side of fries (price TBC) at Hamsi. There is also fish and chips at

Christie’s Seafood and Squid Inc.
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Everything You Can Eat, Drink and Buy at f”:’,& |
the New Sydney Fish Market r?

Sydney’s new Fish Market at Blackwattle Bay isn't trying to reinvent seafood. It's just finally
giving it the space it deserves.

The old market did the job, but it was loud, cramped, and always felt like you were one school
excursion away from chaos. The new site is bigger, calmer, and far easier to navigate, whether
you're here to buy fish for dinner, sit down for lunch, or kill an afternoon by the water with a glass
of something cold.

At its core, this is still a working fish market. BEoats unload the catch of the day, auctions run,
and seafood moves fast. Around that, you've now got proper restaurants, quick eats that don't
feel rushed, bars worth lingering at, and enough breathing room to actually enjoy the place. If
you just want to know what's on offer and what's worth your time, here's the straight breakdown.

* Tavira Bakehouse

* Touch Wood

* T)'s Po Boys

Top Juice

* Tin Tin Seafood Harbour (coming soon)
* The Boatshed Pyrmont

* Tam Jiak

* Sushi Bar

= Stitch Coffee

¢ Squid Inc

* Sergio ([coming soon)

* Nanjing Dumplings

* Mani

* Liineburger German Bakery

* Lua by Luke Nguyen (coming soon)
* Leyrd

* LaDeaPizza

* lchié

* Hamsi Taverna

* Gotcha Fresh Tea

* Fish Market Cafe

* Cow & the Moon
T T W O W
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We have found the best hidden gem at
the @sydneyfishmarket and you won't
want to miss it!

Head down for breakfast, lunch or
dinner at @touchwoodsydney for some
unique options you've never seen
before!

They're bringing something different to
the seafood scene, and we're loving it!

4%
-

®

@ elizabethgracieee 17w
©  Loooks so good .

Like Reply

Q1w Q1Y

March 4

Log in to like or comment,



facebook

Email ar phand Passward m Forgotien account?

Video Home Live Reels Explore Q Searcl

Mow ldea Food @ m
F hlareh - Ky

We have found the best hiddon gom at the Sydnoy
Fish Market . and you won't want to miss it!
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We have found the best hidden gem at the Sydney Fish Market , and you
won't want to miss it! Head down for breakfast, lunch, or dinner at Touch...
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Touch Wood Brings All-Day Dining To
Sydney’s New Fish Market

& PALLAVIMATHUR [ JaNUARY 30,2026 [0

Source: Supplied

Touch Wood has opened at Sydney’s new Fish Market, bringing
an all-day dining option to the harbourside precinct with a
focus on local seafood and Australian producers.

Spanning 300 square metres, the venue reworks familiar
Australian breakfast and brunch formats through a seafood-
first lens, set against a harbourside backdrop. It seats 150
diners, including 100 north-facing outdoor seats that capture
all-day sun and water views, making it the only venue in the
market precinct with this positioning.

Touch Wood is the latest project from hospitality veteran Tyson
Rowsell, co-founder of Dirty Red in Glebe and Rozelle and
former Group General Manager at The Grounds of Alexandria.
His approach here centres on neighbourhood-style hospitality,
grounded in produce, place and community.

The interiors, designed by Kong Design, lean into warm timber
finishes and native Australian florals. A large-scale flora mural
anchors the space, drawing cues from the surrounding
landscape while keeping the mood relaxed and open.

* | The kitchen is led by Head Chef Courtney Blyde, whose
background spans Baba's Place, Canva, The Apollo and Cho
Cho San. Drawing on his Samoan roots and upbringing in New
Zealand, Blyde describes his cooking at Touch Wood as “fresh,
clean and balanced, brunch food with personality.” The menu
reflects this approach through seafood-forward dishes that
emphasise brightness, acidity and restraint.

“Customers can expect food that feels good to eat, nothing

heavy or over the top,” says Blyde. “It's brunch that respects the
| local seafood but still keeps things familiar and satisfying.”
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TOUCH WOOD OPENS AS SYDNEY FISH
RKET'S NEW ALL-DAY DINING
DESTINATION
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Sydney's new Fish Market has just
gained a standout resident, and it's one
designed to linger over. Perched on a
sun-drenched corner terrace
overlooking the harbour, Touch Wood
arrives as the precinct’s dedicated all-
day dining destination—an elegant,
seafood-forward restaurant redefining
Australian brunch culture from morning
through to evening @touchwoodsydney

®

No comments yet.
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TOUCH WOOD: SYDNEY FISH MARKET'S
NEW ALL-DAY DINING DESTINATION

Touch Wood, a waterfront brunch and all-day-dining venue has just opened in the $836

million new 5_3.-'dnc._'_r' ish Marker.

Located on the only north-facing corner terrace of the new Fish Marker, the sun-drenched
300-square-metre venue transforms traditional Australian breakfast culture by showcasing

premium local seafood and artisan producers in an elegant harbourside setring.

Once you step inside, you're greeted by an interior rich with native Australian florals and
warm timber finishes. Design choices by Kong Design, including a striking flora mural, draw

3

directly from the Australian landscape and complement the venue’s open, relaxed feel.

Touch Wood is the creation of hospitality veteran Tyson Rowsell, known for co-founding the
beloved neighbourhood cafés Dirty Red in Glebe and Rozelle, and for his time as Group

General Manager at The Grounds of Alexandria.

TG

o ;;‘1""-.‘_' = ]
& e

- The kitchen is led by Head Chet Courtney Blyde, whose 15+ years in top Sydney venues have

-

shaped a distinct culinary voice grounded in clean, seasonal flavours and refined simplicity.

B]_v_.-'de l‘:rings experience from Baba's Place, Canva, The ﬁp-;:-]h‘-, and Cho Cho San.

| The menu reflects his Samoan roots and upbringing in New Zealand through seafood-

forward dishes that emphasise brightness, acidity and rescraint. With a focus on reimagined

Australian brunch classics that elevate seafood to the forefront, diners can enjoy signature

. dishes such as Crab & XO Butter Crumperts, showcasing the market’s fresh catch in breakfast

form.




Touch Wood, the Sydney Fish Market restaurant worth
fighting the crowds for from the team who brought us
Dirty Red, The Grounds & Cho Cho San

The new Fish Market: What you need to know

The néw Sydney Fish Market is an 5836 million beast of a building, and
on a Sunday lunchtime, {even thowgh 'S pouring dovwn with rain) it’s

absolutely h{-a-.':.".-r_'; Think zoo-level croveds, tourists .-E-i-lj-l'l::_] CRMEras

irying 1o find a seal. The sec

Touch Woo

Touch Wood - The Team

Full disciosure, we are Glebe locals and EVERYONE loves Dirty Red - in
a way that Badde Manners owned break yon Rowsell co-founder
of Dirty Red in Glebe and R

The Grounds of Alexandna knows

Thi kitchen is ted by Courtney Blyde, (ex Cho Cho San, The Apollo and
Baba's Place) Hello® This powdér house team has taken a sealoodded

approach o Austration dining, using local produce and markel-driven

ingredients. Then there is Linm, their GM., Moo on him balow

The Venue




The new $836 million Sydney Fish Market is reopening in Glebe, adjacent to its
former home on Blackwattle Bay. It now hosts more than 40 retailers, including
restaurants Little Red, Stitch Coffee, Tavira Bakehouse and Touch Wood among
others. There's also a Sydney Seafood School where you can take cooking
classes, and more than 19 fresh seafood wholesalers on site.

14. Sydney Fish Market (Glebe)
@ e

WORDS Cassandra Dimitroff PHOTOGRAPHY via Instagram PUBLISHED Thu, 12 Feb 2026 -

3:30 pm

Every year it seems more and more impossible to top the kind of restaurant
calibre that exists in Sydney already, and every year the city bristles with

i excitement at a slew of new openings — late-night underground bars,

| harbourside eateries and fine dining precincts — that reinvigorate our love for
T

s W | .
. | food all over again.
& -__:;.:'_L | g
~ | While we're only a little ways into the year of 2026, there are already a bunch of
-

new openings to be excited about that you might have missed over December.
Luckily, we miss nothing. And we've rounded up the best new restaurants
= opening in Sydney this year, below.
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TOUCH WOOD

' Sydney Fish Market's sun-washed all-day spot reimagines brunch classics
with a seafood focus.

Nik Addams

Overview

With the new Sydney Fish Market now welcoming visitors to its landmark
precinct on Blackwattle Bay, the harbourfront destination has opened a
dedicated all-day restaurant. Perched on a sun-soaked corner of the market
complex, Touch Wood poses a simple question: what happens when classic
Australian brunch is reimagined through a seafood-focused lens?

The answer might arrive in the form of blue swimmer crab and X0 butter

rdough crumpets topped with maple syrup. It might also look like smoked
white fish bruschetta with avocado cream and fennel salt — or even a hearty
fish chowder pie.

It's not all seafood, though — the breakfast lineup also features fish-free
dishes like buttermilk hotca with lemon myrtle cream and even a turkey
Crogue monsieur.

The kitchen is led by Head Chef Courtney Blyde (Baba's Place, The Apollo,
Cho Cho San), who leans into clean, seafood-forward cooking shaped by his
Samoan heritage and upbringing in New Zealand. The menu centres on
bright, balanced flavours and seasonal produce sourced from the market
itself, keeping dishes familiar while letting premium seafood take centre
stage. That sense of comfort carries through to a concise dinner menu
featuring dis ke anchovy-topped potato cakes and fish-sausage vodka
rigatani.

Inside, the airy space pairs warm timber finishes with native botanicals and a
large-scale flora mural inspired by the Australian landscape. The venue seats
150 diners, including 100 on a north-facing terrace overlooking the harbour
— the only restaurant in the precinct with this crientation.

Coffee also plays a central role, with industry veteran Paul Cabezas-
Heathwood curating a rotating selection of beans from boutique Sydney
roasters and overseeing more experimental brewing methods, including nitro
coffee on tap.

Y ol
= .l-'“
_'_1_ #r Created by Tyson Rowsell (Dirty Red), Touch Wood brings a neighbourhood
1 cafe sensibility to the city's biggest seafood destination, offering a relaxed
"'- : way to experience the Sydney Fish Market beyond the trading floor.
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¥ concreteplayground and 2 others
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concreteplayground
Now Open: TOUCh wood With the new Sydney Fish Market now
welcoming visitors to its landmark

Brings SeafOOd'FOCUSEd precinct on Blackwattle Bay, the
BrunCh and A“-Day Dining to harbourfront destination has opened a

= dedicated all-day restaurant. Perched
Sydney FISh Market on a sun-soaked corner of the market
complex, Touch Wood poses a simple
question: what happens when classic
Australian brunch is reimagined through
a seafood-focused lens? Find out what it
might look like at the link in bio.
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sitchu.sydney 16 w
The new Sydney Fish Markets have
just re-opened, and it's quickly
becoming one of Sydney's most
exciting dining destinations. Beyond
your classic market stalls and
takeaway, it's home to unique and
upscale dining experiences as well.

Lucy, our Sydney Editor takes us to
three of the best dining experiences
that the new Fish Markets has to
offer. Start the day with a seafood
brunch, linger over a long lunch by
the water, and finish with a sunset
dinner—Sydney Fish Market is the
kind of place where you can happily
eat your way through every meal.
Fresh seafood, sweet treats and
harbour views make it the ultimate
all-day foodie destination.

What are you most excited to try?
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Where To Eat, Sip And Stay This March

Touch Wood has just opened in the new Sydney Fish Market. The latest project from
hospitality operator Tyson Rowsell, known for co-founding Dirty Red in Glebe and Rozelle,
the kitchen is led by Courtney Blyde, whose background includes Cho Cho San, The
Apollo and Baba's Place. His menu takes a seafood-led approach to Australian brunch,
using local produce and market-driven ingredients.

Book here
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Our Favourite Mother®s Day Events in
Sydney 2026

By: The ellaslist Team, 08 Aprll 2026

There are plenty of things to do with Mum and no end of ways to treat her in Sydney this
Mother's Day—and (spoiler alert), the vast majority of them involve indulging in some
delicious food and drink. Interest = piqued!

Here are some of the best things to do this Mother's Day in Sydney, coming Sunday
10 May 2026 (and a friendly reminder to kids and fellow parents reading this: make sure
you get in early and BOOK!).

"-"-.-': g e ;
Our Favourite Mother's Day Events in Wi h l*‘:l‘w
Sydney 2026 AN

6. Mother's Day at Touch Wood - Sydney Fish Market

., , AERL TR

W 5 i N
=il | .
Mother's Day at Touch Wood - Sydney Fish Market,

Celebrate Mother’s Day with a waterfront dining experience at Tough Wood, located
within the iconic Sydney Fish Market. This standout all-day restaurant is turning on the
charm with a curated three-course Mother's Day menu, featuring fresh Sydney Rock
oysters, vibrant seasonal dishes and a show-stopping Davidson plum pavlova for dessert
Mums are treated to a complimentary glass of prosecco and a box of cookies, while little
diners are well catered for with a dedicated kids' menu.

With sweeping harbour views, optional pre-ordered blooms and a relaxed yet polished
setting, this Pyrment hotspot is a top pick for families looking to spoil Mum with great
food and a day cut by the water.

Where:  Sydney Fish Market, Bridge Road, Glebe
When:  Sunday 10 May 2026 | From 10:30 am
Cost: Adulls $95 pp, Kids 530 pp
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Original audio

ellaslist @ 2 w

Lunch stop at @touchwoodsydney,
@sydneyfishmarket and it did not
disappoint.

Save this spot for your next Sydney food
stop. &=

#ellaslist #sydneyfishmarket

#sydneyeats #familyfriendlysydney
#sydneyfood

®

touchwoodsydney 2 w
Thanks for stopping by ¥
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NEWS  FEATURES AGATE WIDEDS AT ABEUT I - TOP 55 FUBS SRTCHEE

F I v he mumbers almost unfathomable: More than 230,000 people entered Sydney Fish Market within the first week of

irading, It amounted to over 160 wnnes of scafood passing through the market's auctions, trading, and retail

facilities.

Among the 40 food and retail operators @ the SE36 million facility is a mixture of new tenants, alongside existing ones

hailing from the former Blackwatile Bay site. With it expansive ffoorplan, extended opening hours, and eénough shucked 'l|r'l

and develop a competitive edge

. o 1
aysiers o feed the masses, the market is giving venues the opportunity 1o forge their identities, explone new termitonics, Fi ll||rI
i

Touch Woad i

Tyson Rowsell would know, Rowsell co-founded Dinty Red in Glebe and Rozelle, and spent time as group gencral

manager ot The Grounds of Alexandria. The fish market approached Rowsell o devise o breakfast and brunch offening

_

Hesd Chef Coumney Blyde sl Reassmtewr Tyion Rowszl

“n the surface | wasn't interested. Bul when [saw ihe Spite and whit was available to me, 1 just couldn't refuse it,”

Rowsell 1ells Hospitality. So, all-day dining concept Touch Wiood was born, and the team began devising a seafood

breakfast menu

*We found the opportunity really interesting, because when you think breakfast and brunch, yvou don't think seafood, 1

Telt like thint was a really good point of difference for us,” says Rowsell. “Restauraniz that are going after lunch anc

dinner trade with o concept centred around seafood, you just have to look arcund Sydney and you know that’s going 10

wirk, Whereas [ ithink we sitin a category [that is] still going to take a bit of time to build "
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EAT & DRINK

Your One-Stop Guide to the New Sydney Fish Markets

\fror yeurs af anticipation, the brand new Syduey Fidh Market has oflicially opened ftx dooes, wahering in LUCY COCORAN

a newr e for the clgys el ieonse waterfrond destinaiion,

Image: Alana Dimaou

Consider Sydney's love affair with seafood properly honoured. After years of anticipation, the
brand new Sydney Fish Market officially opened its doors in January 2026, ushering in a new era
for the city's most iconic waterfront destination.

Where to Eat and Drink at the Sydney Fish Market

Touch Wood

Casual and inviting, Touch Wood is open from morning through evening, but if you've got to pick
just one meal, brunch is where it really shines. Nailing the fine art of Aussie brunch culture (think
beautifully scrambled eggs and perfectly whisked matcha), the venue is a standout for the
caffeine crowd. There's also a full bar if you're looking to turn things up a notch with a mimosa -
we're all for it!

Why go: You never really need a reason for brunch so it kind of sells itself. Don't skip the crab and
X0 butter crumpets, they are seriously unique!
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N avening for parents &
childran: The world of wock i
ls changing faster than ever,
il for today's young people,
the path to & suctessful futurs ks no
langer a straight line. Carears of Today,
pretented by CathWest Innavation
College at Mount Drultt and WEXPO
on May 4 b a compeliing and Inspidng
community svening for parents and
school students to expbore future
carser pathways together - with clarity,
confidence and real-world ingghts.
This is your chance to step beyond
traditional thinking and discover the
cpportunities shaping the future
workforce across key growth areas.
Hear directly from Industry experts,
entreprensurs and education leaders.
a4 they share, The svening will kdck off
with a panel of industry experts in key
growth industries. More page 3.

INAUGURAL MAYORAL £ Blockic
Photography Competition

Theme: Moments in Blacktown

Opens: Monday 9 March 2026
Closes: Friday 8 May 2026

For more infermation and to enter visit blocktown.new.gov.ou/photocomp
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N evening for parents
& children: The world
of work ks changing
Faster than ever, and
Tor today's young people, the
psth to & suceessiul future i no
lenger a straight line. Carears of
Today, presented by CathWest
Innowation College ot Mount
Drruitt nd WEXPO on May 4
is & compedfing and inspiring
community evening for parents
and school students to explore
futuire canser pathways together
= with clasity, confidence and
real-world insights. This is your
thante to step beyond traditional
thinking and discover the
epportunities shaping the futune
workforoe across key growth
areas. Hear directly from Industry
axperts, antréprensurs and
education leaders as they share.
The evening will kick off with a
panel of industry experts in key
growth industries. More page 2.

Sydney Fish Market's
restaurant
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ELLIE'S A MISSION
T0 BE NETBALLS
NEXT RISING STAR

TARTING her journey at just five years old on the
grass cowrts of Camden, Ellle quickly fell im bowve
with the sport and the commundty that came
with it. From local development squads to rep-
resentative netball, hir progeession has been bullt an
resilience, navigating disrupted seasons during COVID
bafore earning her place in the state pathway. A stand-
out moment came early, when she was seleciedina
train-on squad abave her age group, gaining valuable
) experience alongside older athletes. Since then, Elie
has gane from strength to strength, eaming selection
in the NSW 175 Stale Team, gaining Australian squad
recagnithon, and contineing her pathway through

bath 175 and 195 programs. More inside. ' ' . | = Sdeey FiSh Mﬂrkef's
' new restaurant
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Mother’s Day in Sydney Guide: Breakfast, lunch or
dinner [2026]

A comprehensive guide to celebrating Mum across Sydney — from waterfront fine dining to family-friendly

buffets. Pricing. menus, and booking information included.

Touch Wood, Sydney Fish Market

Touch Wood opened at Sydney Fish Market in January 2026, occupying a 300-sguare-metre corner
terrace at Pyrmont with sweeping harbour views and 100 north-facing outdoor seats. Head Chef
Courtney Blyde, formerly of The Apollo and Baba's Place, leads the kitchen with a seafood-focused

approach to modern Australian cooking.

The three-course Mother's Day menu leans into Australian native ingredients. Don't miss the dessert,

a Davidson plum paviova with Chantilly cream, candied wattleseed and finger lime pearls.

Every mum receives a complimentary glass of prosecco and a box of cookies on the day. Fresh floral
arrangements from Mayfarm Flowers can be pre-ordered via Sevenrooms by 8 May for collection on

arrival.
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Our Favourite Mother®s Day Events in
Sydney 2026
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Mother's Day at Touch Wood - Sydney Fish Market.

Celebrate Mother’s Day with a waterfront dining experience at Touch Wood, located
within the iconic Sydney Fish Market. This standout all-day restaurant is turning on the
charm with a curated three-course Mother's Day menu, featuring fresh Sydney Rock
oysters, vibrant seasonal dishes and a show-stopping Davidson plum pavlova for dessert.
Mums are treated to a complimentary glass of prosecco and a box of cookies, while little
diners are well catered for with a dedicated kids' menu.

With sweeping harbour views, optional pre-ordered blooms and a relaxed yet polished
setting, this Pyrmont hotspot is a top pick for families looking to spoil Mum with great
food and a day out by the water.

Where: Sydney Fish Market, Bridge Road, Glebe
When:  Sunday 10 May 2026 | From 10:30 am
Cost: Adults $95 pp, Kids $30 pp
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The Best Mother's Day Lunches,
Brunches And More In Sydney

sth May 2026
Wiittean by
P Eloise Luke
X Contributor | Urban List

Mums are the bast, it's a well-known fact. And while she deservas 1o ba calebrated evary day, Mother's
Day on Sunday 10 May, 2026, presents the perfect opportunity 1o exprass our appreciation with a v g I-' g
unigque axperignce she'll never forget. |

- * I g .y
From high teos to long lunches, set menus and beautiful brunches, Urban List hos curated all the best i |'Ill N . A
experiences 10 5poil Mum with in Sydney/Eora this Mother's Day. Seize the chongce to get in Mum’s good " L
boaks for the rest of the vear and maybe aven clinch the title of Faveurite Child once and for all, A ._::-
b 5

Here are the best things to do with Mum for Mother's Day in Sydney.

Touch Wood

Shop Az/1B Bridge Road, Glebe

Image credit: Touch Wood | Insfagram

Touch Wood's $9ppp menu starts with Sydney rock oysters, maves through a choice of kingfish or
burrata, then londs on snapper, steak of roasted cauliflower before finishing with a Davidson plum
paviova, It also comes with a complimentary glass of prosecco and a box of cookies for Mum, with
flowers available 1o pre-order if you want 10 make the table feel a litthe more dressed up.

BOOK OMLIMNE




Food & Drink

Elizabath McDonakd

Mother's Day lunches tend to fall into two camps: overthought or underwhelming. The sweet spot sits
somewhere in between. Good food, a bit of ceremony, and enough structure that no one ends up negotiating
over mains.

Across Sydney this year, restaurants are leaning into set menus that actually make sense (we've all cringed
while Dad stumbles through exotic dish names, Mum's stressed over the draught from the aircon, and your
little sister is hungover and 20 minutes late). Whether it's a long Lebanese spread in The Rocks, a Greek feast

Touch Wood

Sydney Fish Market

A maore relaxed option, but still with a bit of thought behind it. Touch Wood is running a $95pp three-course
menu (with a $30pp kids' option) from 10.20am, with all mums receiving a complimentary glass of prosecco
and a box of cookies.

You can also pre-order flowers from Mayfarm Flowers to collect on arrival which neatly solves the "did anyone
bring a gift? problem. Book here.
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News

Sydney Fish Market's playful all-day eatery
serves up crab X0 crumpets and oyster
shell Martinis

Come to Touch Woed for coffee and breakfast overlooking the water, stay for stacked
market platters and on-point cocktails

o, Written by Winnie Stubbs
x Travel and News Editor, APAC

If you needed another reason to make a beeline for the shiny new Sydney Fish Market,
this might well be this it. On a sun-spaked corner of the precinct with views across
Elackwattle Bay, Touch Wood is the market’s day-to-night venue that's bringing its A
game to everything from crab X0 crumpets to oyster shell Martinis.

This 300-square-metre, all-day diner comes from hospo heavyweight Tyson Rowsell
(the man behind cult Inner West cafés Dirty Red), and although the space itself is
pretty polished, you can feel the sense of Inner West soul in the playful menu.

Though Touch Wood is mainly known for its daytime offering, we visited in the evening
and can wholeheartedly vouch for it as a dinner spot. The cocktails were on-point, the
wine was perfectly paired, the oysters ($30 for half a dozen) were divinely creamy and
the chargrilled spatchcock ($50 - served with flatbread, labneh and zingy pickled
turnips) was honestly the best chicken I've had in recent memory (that coming from

someone who just this week tucked into Sydney's best charcoal chook, as voted by the
public). Our meal started with a series of perfectly moreish snacks, including smokey
Salmon Chicharones (aka fried salmon skin - $22), freshly shucked oysters and
golden potato scallops crowned in a halo of sour cream and salmon roe ($24 for
three). Another highlight from the dinner menu was the “Grand Market Platter” ($220
- serves three to four people) that heroes whatever top-tier produce is coming through
the market that morning.
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11 Sydney And Melbourne Venues Doing Mother’s Day Right

& PALLAVT MATHUR

Source: Supplied

Mather's Day i one of those occasions where the bar is high and the reservation waitlist is higher. Food has always been the love language that needs
neo translation, and this Sunday, Sydney and Melbourne's best venues are making sure the message lands loud and clear.

Whether she's the kind of mum who wants a long, lazy brunch with bottomless bubbles, a proper sit-down lunch with all the trimmings or a dinner that
runs well into the evening, there is a table with her name on it somewhere in this list. The hard part is choosing.

Touch Wood — Sydney Fish Market, Sydney

Waterfront all-day dining restaurant Touch Wood is pulling out all the stops this Mother's Day, with a three-course menu available from 10:30 am at
595pp, plus a kids' menu at $30pp.

Mums are treated to a complimentary glass of prosecce and a box of cookies on arrival, and fresh floral arrangements from Mayfarm Flowers can be
pre-ordered with bookings via Sevenroems by May 8 for collection at the venue,

The menu opens with Sydney Rock Oysters before moving into entrees of either Heirloom Tomato and Burrata or Cured Kingfish with Grapefruit and
Saltbush. Mains span Pan-Roasted Snapper Fillet with Café de Paris kombu butter, erispy capers, pickled daikon and a potato and mignonette salad; a
300g Flat Iron Steak with charred onion, roast peach jus, pickled walnuts, side salad and fries; or a whole-roasted Cauliflower Steak with Café de Paris
kombu butter, crispy capers and mignonette salad for vegetarians.

Everything wraps up with a Davidson Plum Pavlova with chantilly cream, Davidson plum curd, candied wattleseed, finger lime pearls and fresh seasonal
fruit,

The kids menu includes a soft drink or juice on arrival, with a choice of a beef burger and Fries or Pasta Napaolitana with Parmesan, and the same

i _' | paviova for dessert.

Moy
- I‘E Touch Wood is located at Sydney Fish Market.
-

'_' | Bookhere,




,, The chef behind Cho Cho San
1 and Baba’s Place is leading the |
cooking at this new restaurant
at Sydney Fish Market
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Getting there: Light rail to The Fish Market stop
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The grand three-tiered seafood stand at Touch Wood is stacked with fresh oysters, shrimps
and lobster. (Credit: Leigh Griffiths)

Touch Wood is the precinct's standout all-day dining room. Hospitality
veteran Tyson Rowsell, co-founder of Glebe and Rozelle's Dirty Red
cafes and former group general manager at The Grounds of Alexandria,
has created a 150-seat space that feels genuinely considered: native
florals, warm timber, 100 north-facing harbour seats in a coveted sun-
drenched corner spot on the promenade. Head chef Courtney Blyde,
whose CV spans Baba's Place, Cho Cho San and The Apollo, delivers
fresh and balanced dishes such as crab & XO butter crumpets, fish
chowder pie and seafood-forward dishes built around the market’s own
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/" Brunch at Touch Wood is Rewriting Sydney Fish Market Madness... Anc

We've Fallen Hook, Line and Sinker!

Brunch at Touch Wood is Rewriting
Sydney Fish Market Madness... And
We’'ve Fallen Hook, Line and Sinke ¢

-Antoinette Issa « |

Touch Wood, perched on the market’s north-facing terrace, goes
with the second option. Warm timber, native florals and harbour
views set the scene, but the soul of the place is still unmistakably
Fish Market — just with better seating and something worth

lingering for.

At the centre of it all is Chef Courtney Blyde, whose CV runs
through Cho Cho San, The Apollo and Baba's Place. His food
B carries echoes of his Samoan heritage and New Zealand

: upbringing — comfort, familiarity, and a very good understanding

ﬂ.;"-l-l- |

J”Ffﬁ_ﬁﬁh

'.!-- of when to keep things simple.

rﬁ__ -
‘ %‘ “My parents have always enjoyed eating well,” he says. “Not

,,..lll

q expensive, just what looked good at the markets. They'd come

8 home with random ingredients, and then it was my job to make

& dinner out of it.”
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