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Overview

• Food halls offer an opportunity 
to try freshly prepared and good-
value dishes in an informal 
communal setting

• The concept focuses on an 
expansion of choice and
informality

• Sharing culture format has been 
adopted from large mercatos in 
Spain and Asia

• Less financial risk for operators

We spend £49.60 a week on 
restaurants and hotels

Turnover for 
street food grew 
7.6% compared 
with eating out 

market growth of 
1.3%

16 market food halls scheduled to 
open in 2019 in London alone 
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Media headlines

Inspired by the success of foreign examples… food
halls are now popping up all over this country. ’

The Telegraph, ‘Is the food hall the future of 
dining.’

”For £5,000 to £10,000 you can open a restaurant -
you couldn’t do that anywhere else.”

Andy Lewis-Pratt, co-founder of Market Halls.
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Key brands
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Global examples
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Time Out Market 
Lisbon

• Lisbon’s largest attraction with
3.9 million visitors in 2018

• Features Michelin-starred chefs
• Extension of Time Out brand
• Uses social media channels and 

existing media base to promote 
food and events

• Reflects a regeneration of a 
historic market hall

By the end of 2019, there will be
six Time Out Markets, with

London Waterloo opening in 2021
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• Regenerated into a world-
class farmers’ market, 
attracting nearly 40,000 
visitors every week

• Promotes traditional farming 
practices and small regional 
producers

• A community gathering-place 
for celebrating local culture 
and cuisine

• New York’s oldest public market, 
recently moved to a newly 
regenerated 37,000 sq ft site

• Created for small businesses
with affordable rents and
start-up friendly one-year leases

• Launched with the aim of 
creating a neighbourhood feel

• Housed in a state-of-the-art, 
award-winning-architect-
designed space

Pier One
San Francisco

Essex Market
New York City
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London

Picture credit: Jason Hawkes
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Market Halls
Fulham, Victoria, Intu Lakeside West End, and Canary Wharf

• Launched in Fulham, followed by Victoria.  
Oxford Street launches this winter

• Capitalises on casual dining trends, offering a 
variety of choice to consumers

• Latest concept is ‘The Hall’, which made its 
debut at intu Lakeside

• Expansion backed by Bridgepoint Capital’s
£20 million deal to roll out in the UK

“Shopping centre owners want to improve their 
centres, and we can introduce another half a million 
customers they’re not getting.”
Andy Lewis-Pratt, Co-founder, Market Halls
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Mercato 
Metropolitano

• Once a 12,500 sq ft bus 
terminal beneath London’s 
iconic Centre Point building

• Found by Dipak Panchal, a 
known London based food and 
beverage entrepreneur

• Six independent kitchens, a 
coffee bakery counter, outdoor 
terrace and ‘The Loft’ 
mezzanine level

• Day-to-evening experience 
with a trendy atmosphere

Arcade London

• Set in a 45,000 sq ft former 
paper factory

• Known as Milan's 
sustainable food market 
before opening in
Elephant & Castle

• More than a food market: 
Family owned Italian 
supermarket, barber, boxing 
gym and working space
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Bang Bang 
Oriental
Edgeware Road

• Italian food ‘marketplace’ 
brand, founded in Turin

• A 42,000 sq ft site making it 
the largest standalone food 
hall in the country

• Aims to educate about Italian
food culture and quality of 
produce

• A 32,000 sq ft site seating 450, 
with 27 traders and flagship 
Golden Dragon restaurant

• Largest Asian food hall in 
London, with a huge selection 
of menus from Mumbai to 
Tokyo

• Mezzanine floor contains two 
dedicated studio spaces for 
functions and traditional 
events

Philosophy: To gather all the 
high-quality Italian foods under 

one roof, where you can eat, 
shop and learn

Eataly
Bishopsgate



© Aver Communication Limited, 2019

Seven Dials Market

• 24,000 sq ft former banana and
cucumber warehouse

• Brings together 25 London 
traders from street food to 
neighbourhood businesses

• Opens September 2019
• Expected to boost footfall in

Seven Dials

Operators announced include:
• Nanban (from 

MasterChef winner,
Tim Anderson)

• Pick & Cheese (world’s first 
cheese conveyor belt)

• Strozzapretti, Club Mexicana, 
Yum Bun, Rice Guys, Claw, 
Square Root, Monty’s Deli and
INK



© Aver Communication Limited, 2019

Seven Dials Market
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UK regions
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Duke Street 
Market
Liverpool

• A 5,000 sq ft former 
warehouse, run by Liverpool-
based hospitality brand, 
Graffiti Spirits

• Sense of community with 
local produce and desire for 
customers to be on a first 
name basis with staff

• Focus on acclaimed cookery 
with the flagship Pilgrim 
restaurant

Altrincham
Market
Manchester

A regenerative success story 
with 30% vacant shops in 2010 

to 9.7% in 2018

“Market House… brings good 
quality food to a variety of 
people, in an informal
environment.”
Nick Johnson,
Director of Altrincham

Regeneration of an old covered 
and grade II listed former meat 
market
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Trinity Kitchen
Leeds

• Rotates six new street food 
vans every eight weeks offering 
visitors the chance to experience 
various cuisines under one roof

• The rotating street vendors trade 
alongside permanent eateries

• Response to an evolving F&B 
sector with a diverse range of 
brands
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• Low start-up costs for 
independents to establish 
themselves

• Benefit from footfall generated 
by food hall destinations, 
eliminating uncertainty over 
potential customer numbers

• Allows for a focused menu with 
scope for experimentation

• Food halls provide exposure
without the cost of marketing

• Licenses allow flexible contract 
terms to exit if they fail at a 
lower cost vs bricks-and-mortar 
leases

• Ability to lease large spaces to 
tenants filled with food vendors

• Many vendors means they can be 
quickly filled if one fails

• Focus on sustainability reflects well 
on image and reputation

• Not a new concept: success has been 
proven abroad

• Can form the basis of a regeneration 
project from a redevelopment to a 
destination

• Act as a footfall driver for retail 
destinations

Operator benefits Landlord benefits
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Social media engagement

• Image-led social media posts to 
promote food halls

• Ties with the aesthetical nature 
of food to make it social media 
worthy

• Free advertising and promotion 
for upcoming brands via social 
media posts

• Leisure events drawing in 
customers to food halls
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Conclusions

• Food halls are here to stay, being on-trend with consumers, 
and providing many benefits for retailers and landlords alike

• Social media can be utilised to engage consumers before and after the 
visit for active promotion

• International brands are attracted to the UK market, bringing local 
cuisine and culture

• As the market becomes more crowded, however, delivering 
differentiation will be key
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