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BIG BADGER&GBREAKFAST
ENOUGH FOR ANY HUNGRYBADGER

DRY CURED BACON HERBY PORK SAUSAGES

TWO FREE RANGE EGGSSLOW ROASTED
TOMATO, FIELD MUSHROOMS HOMEMADE
HASH BROWN& TOAST.
$19.00

HOMEMADE MUESLI
A HEARTY BOWL OFGOODNESS OATS,
TOASTED NUTS DRIED FRUIT & BERRIES
FINISHED WITH YOGHURT & MILK.
$12.50

BREAKFASTHOT CAKES
PILED WITH CRISPY BA®N, DRIPPING WITH
MAPLE SYRUR BUTTER
$14.50

SVIOKED FISH
SERVED ONBUBBLEAND SQUEAK
WITH POACHED EGGS& COVERED
IN HOLLANDAISE.
$18.00

TOAST& PRESERVES
COUNTRY STYLE TOAST WITH
HOUSE MADE BERRY COMOTE.
$6.00

THE CLASSICOMELETTE

OUR FAMOUSLY CEEAMY OMELETTE STUFFED

WITH CHEESE TOMATO, HAM, FIELD
MUSHROOMS& FRESH HERBS
$17.50

EGGSBENEDICT
THE CLASSIC INDULGENGE, POACHED EGGS
ON AN ENGLISH MUFFIN WITH HAM.
REALLY IT® ALL ABOUT THE HOLIANDAISE!
EGGSFLORENTINE WITH SPINACH
EGGSROYALEWITH SALMON
$17.00

BACON & EGGSON TOAST
A GENTLEMAN DOESNI FEEL AT ONE
WITH THE WORLD WITHOUT A DECENT
BREAKFAST BACON & EGGS ON
BUTTERED TOAST FITSHE BILL.
$14.00

MUSHROOMS ONTOAST WITH BRIE
A BRITISH CLASSIC WITHA LITTLE JE NE SAIS
QUOI. SAUTEED BUTTERY MUSHROOMS
MATCHED WITH MELTED BRIE.
$16.50
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SVIOKED FISH, MUSSEL BACON &
PoTtaTO CHOWDER

GARLIC LOAE BUCKLE YOUR BOOTSAND WARM YOUR
$850 ——— BELLY WITH THIS HEAR'Y, SMOKY VARIATION
ON OUR CLASSIC CHOWLER.
$15.9

SOouP OF THE DAY
MADE DAILY WITH THE FRESHEST OF

HERB & CHEESECALZONE INGREDIENTS A FINE TOUCH OF CLASSOR
$8.00 ——m THOSE THAT NEED IT.
$11.50

FLAT BREAD OF THE DAY
$9.9
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SALT & CHILLI SQUID
CRISPY SPICEBSQUID WITH A FRESH
MANGO SALAD. PROPERPUKKA TUCKER
AS THEBRIGADIER® NANNY USED TO SAY
$14.50

UMAI T (PRONOUNCED OOH MAI)
MALAYSIAN STYLE COLOCOOKED FISH A
CRISP TANGY MOUTHFW WITH PICKLED
LETTUCE, CARROT, RED ONION, CORIANDER
AND CHILLI. THE BRIGADIER® FAVOURITE,
ON ACCOUNT OF THE SHCE.
$15.50

CHICKEN LIVER PATE
THE JOKER LIKES TO EATPATESANDWICHES

IN THE BATH BEFORE AHOME GAME, WE PREFER

HOMEMADE PATE & CUCUMBER PICKLES
SERVED WITH TOASTELCIABATTA
& RED ONION JAM
$15.50

RARE SEARED TUNA
WITH THE CRUNCH OF PCKLED
CUCUMBER& THE BITE OF FRESH
HORSERADISH A TENDER YET FIERY
MOUTHFUL, MUCH LIKE THE DUKEG
LATEST MISTRESIS
$15.00

PRAWN COCKTAIL
THE LAST CHEF WHO TOX THIS OFF THE
MENU WAS BEHEADED A MOUTH WATERING
CLASSIC THAT SOME WQ@LD DIE FOR.
$15.50

PEAR & WALNUT SALAD
WITH PROSCIUTTO & BLUE CHESSE
FINISHED WITH A HONEY MUSTARD DRESSING
$14.50

BPCTASTING PLATTER
A SELECTION OF @R FOUNDER® FAVOURITE

MORSELSTUNA, CURED MEATS CHICKEN LIVER
PATE CHEES, CUCUMBER PIG{LE, UMAI, PRAWN
COCKTAIL, OLIVES SUNDRIED TOMATOESCORN
CHIPS WITH SALSACRISPY SQUIDCHICKEN
DRUMSTICKS BREAD& CRACKERS
$55.00
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CAULIFLOWER RISOTTO
CARAMELISED CAULIFLOVER WITH
TALLAGIO CHEESE ROASTED ALMONDS
& CRISPY 8GE.
$24.50

BEERBATTERED FISH & CHIPS
WHEN THE CLUB HOUSE REOPENED IN1884
THIS TASTY TREAT ENED UP ON THE MENU. TO
THIS DAY, NOBODY KNOWS HOW ITGOT THERE
CRISP LIGHT BEER BATERCOATS OUR FRESH
BLUE COD, COMPLETED WITH CHUNKY CHIPS
GREEN SALAD& ZINGY TARTARE SAUCE

$24.50

PRAWN & CHICKEN LAKSA
A BOWL FULL OF HOT& SOUR DELIGHTS
NOODLES ACCOMPANY TENDERCHICKEN
& PRAWNS IN A SPICEBROTH. PUT SOME
FIRE IN YOUR BELLY
$26.00

CHICKEN CAESARSALAD
ROAST CHICKEN, BACON, ANCHOVIES,
EGG, SHAVED PARMESANG: CROUTONS

ON COS LETTUCE WITHOUR HOUSE
CAESAR DRESSING
$20.00

PRAWNS LINGUINE
TIGER PRAWNS POACHEDN WHITE WINE,
CHILLI & CREAM WITH PASTA LINGUINE.
AAYUSHIOFAVOURITE BEFORE HER'RAGIC
DEATH (R.I.P. 19/6/1865)
$24.50

MEDITERRANEAN LAMB SALAD
SEARED LAMB ON A WARMGREEN BEAN
ROCKET, GOAT® CHEESE: BALSALMIC

BEETROOT SALAD
$24.50

TODAY& FRESHFISH
CAUGHT BY THEBRIGADIER®
BOOT BOY EARLY THISMORNING,
SERVED WITH A FRESHGREEK SALAD
ASK YOUR WAITER FOR BTAILS
$2800

STEAK SANDWICH
A BISTRO CLASSIC PEFECTED OVER
150YEARS OFCLUB HISTORY.
BEEFRIBEYE WITH BEETROOTCHUTNEY,
CARAMELISED ONION& CHEDDAR CHEESE
SERVED WITH FRIES
$23.90

280G BEEFRIBEYE
21 DAY AGED AND COOKEDTO
PERFECTION SO ITVELTS IN YOUR MOUTH,
SERVEDWITH THE DELICIOUS POTATO OFTHE
DAY, SEASONAL VEGETABLESR SALAD.
$34.50
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OUR SPICES ARE ROASTE AND GROUND
HERE IN OUR KITCHEN TO ENSURE OUR
CURRIES HAVE THE ZING, THE PIZZAZZ AND
THE SHEER EXUBERANCE & THE FLAVOUR
THE FOUNDERS OF THECLUB LOVED.

MALAYSIAN FIsH CURRY
THE PEACOCK® FAVQJRITE WITH POTATO,
PINEAPPLE& PEANUT. AN ORIGINAL DISH
FOR AN ORIGINAL CHARACTER.
$20.00

INDIAN LAMB CURRY
CAPTAIN CATAPULT ONCE SHOT THREE
CHEFS IN A ROW FOR KILING TO PERFECT
THIS DISH. OUR STYLE OFROGAN JOSH
SERVED WITH RAITA WQJLD MAKE HIM
HOLSTER THAT GUN FORGOOD.
$22.00

PLEASE TELL YOUR WAITER IF YOU
HAVE ANY ALLERGIES INCLUDING NUT
OR SHRIMP, AND IF YOU WOULD PREFER
MILD , MEDIUM OR HOT .

CHICKEN CURRY OF THEDAY
THE BANDIT ALWAYS FAVOURID THE BREAST
SO THIS CURRY IS STBKED WITH NOTHING
BUT THE BESTMOST TENDER CHICKEN
COOKED WITH FRAGRANTSPICES
ASK YOUR WAITER FOR DETAILS
$20.00

VEGETABLECURRY
A DELICIOUS SHOWCASE FOR FRESH
SEASONAL VEGETABLEBROM THIS
MORNING & MARKET.
ASK YOUR WAITER FOR BTAILS
$19.00

NAAN BREAD
$3.00
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AN ITALIAN COUNT ON A GRAND
TOUR TOOK A FANCY TO THE DUKE®
UNORTHODOX POLO MOJO& TAUGHT HIM
HOW TO MAKE THE SIMPLE DOUGH THAT WE
HAVE PERFECTED& PILED WITH DELICIOUS
DELIGHTS TO MAKE OUR PIZZAS

MARGARITA
TOMATOES, BASIL, MOZZARELLA
$18.00

TANDOORI CHICKEN
TANDOORI SPICED CHICKEN
AUBERGINE& RED PEPPER
$20.00

SCILIAN
CHORIZO, PEPPERONIRED PEPPER
KALAMATA OLIVES& FETA,
FINISHED WITH FRESHBASIL
$20.00

URF & TURF
PROSCIUTTO & PRAWNS FINISHED WITH
CHERRY TOMATOES&% ROCKET.
$24.00

SPicy MEAT DELUXE
BACON, PEPPERONICHORIZO, CHICKEN
& BANGALORE BBQ SAUCE
$20.00

SEAFOOD
SVIOKED SALMON, SCALLOPSPRAWNS
& SPINACH TOPPED WITH FRESH CHLLI
& HERB CREME FRAICHE
$24.00

w@f SDE ORDERS 'k%h

PRAWN TWISTERS
$14.@

WARMED MARINATED OLIVES
$9.00

FRIES WITHAIOLI
$6.00

WEDGES WITHSOUR CREAM & SALSA
$10.50

GARDEN SALAD
$7.50

CORN CHIPS& SaLsA
$10.00

S0OY & GINGER CHICKEN DRUMSTICKS WITH
GION DRESSING

$12.00
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AFFOGATO
VANILLA BEAN |ICE CREAM, ESPRESSO
LIQUEUR. THE SIMPLESTMOST
DELICIOUS DESSERT ADDICTIVE.
WE WARNED YOU.
$14.00

VANILLA BRULEE
VANILLA BEAN CREMEBRULEE
COMPLBEMENTED BY FRUIT& NUT
BISCOTTI, THIS CREAMY TREAT WQ@LD
PASS ANYROYAL INSPECTION
$13.50

CHEESE OF THEDAY
FOR TWO PEOPLE

ASK YOUR WAITER FOR ETAILS OF
TODAY® CHEESE& ACCOMPANIMENTS

$24.00

CHOCOLATE CAKE WITH
MULLED BERRYCOMPOTE
SERVED WITHPLUM & CREMEFRAICHE
|CE CREAM. |F THERES ANYTHING BETTER
THAN CHOCOLATE & BERRIESIT®
CHOCOLATE, BERRIESWINE & SPICES
$13.50

LEMON & POLENTA CAKE
A MOIST CRUMBLY CAKE @MPLEMENTED
BY THEAULTIMATE JOYOOF A LEMON
JELLYWEDGE AND THE FRAGRANT ZING
OF LEMONGRASY CE CREAM.
$13.50




