(@ef Soups ‘}Q)@m

SVIOKED FISH, MUSSEL BACON
& PoTATO CHOWDER
BUCKLE YOUR BOOTSAND WARM YOUR
BELLY WITH THISHEARTY, SMOKY VARIATION
ON OUR CLASSIC CHOWLER.
$1550

SOuP OF THE DAY
MADE DAILY WITH THE FRESHESTOF
INGREDIENTS A FINE TOUCH OF CLASSOR
THOSE THAT NEED IT
$11.9

GARLIC LOAF
$8.50

HERB & CHEESECALZONE
$8.00

FLAT BREAD OF THE DAY
$9.50



‘@Gj' ENTREE ‘}@%

SALT & CHILLI SQUID PEAR& WALNUT SALAD
MANGO SALAD. PROPER PUKKA TUCKER FINISHED WITH A HONEY MUSTARD DRESSING
AS THEBRIGADIER® NANNY USED TO SAY - %1450
$14.50
UMAI T (PRONOUNCED OOH MAI) BPCTASTING PLATTER
MALAYSIAN STYLE COLBCOOKED FISH A A SELECTION OF @R FOUNDER® FAVOURITE

MORSELSTUNA, CURED MEATS CHICKEN LIVER

CRISP TANGY MOUTHFULWITH PICKLED PATE CHEEE, CUCUMBER PICKLE UMAI, PRAWN

LETTUCE, CARROT, RED ONION, CORIANDER COCKTAIL, OLIVES SUNDRIED TOMATOES CORN
AND CHILLI. THE BRIGADIERG FAVOURITE, CHIPS WITH SALSACRISPY SQUIDCHICKEN
ON ACCOUNT OF THE SRKCE. DRUMSTICKS BREAD& CRACKERS
$1550 —— —— $55.00

CHICKEN LIVER PATE
THE JOKER LIKES TO EATPATESANDWICHES
IN THE BATH BEFOREA HOME 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 MISTRESS
$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




mﬂ@j'. MAINS -FISH & VEGETARAIAN ‘h9@m

PrAWNS& CLAMS
FRESH cLAUS & TIGER PRAWNS FOACHED IN
WHITE WINE, CHILLI & CREAMWITH PASTA
LINGUINE. AAYUSHISOFAVOURITE BEFORE HER
TRAGIC DEATH (R.I.P. 19/6/1865)
$29.50

TODAY®GFRESHFISH
CAUGHT BY THE BRIGADIER®
BOOT BOY EARLY THISMORNING,
SERVED WITH A FRESHNICOISE SALAD
ASK YOUR WAITER FOR ETAILS
$3100

CAULIFLOWER RISOTTO
CARAMELISED CAJLIFLOWER WITH
TALLAGIO CHEESE ROASTED ALMONDS
& CRISPY SAGE
$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 IT GOTTHERE
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
& PRAWNSIN A SPICEDBROTH. PUT SOME
FIRE IN YOUR BELLY
$26.00




N.@@f MAINS -GRILL '}@%

ALL GRILLED MEATS ARESERVED WITH

THE DELICIOUS POTATO OF THE DAY,
SEASONAL VEGETABLES ® SALAD
AND YOUR CHOICE OF AUCE.
ASK YOUR WAITER FOR DETAILS.

280 BEEFRIBEYE
21 DAY AGED AND COOKED
TO PERFECTON.
$34.50

VENISON
FOR THE MOST CARNIVOROUS
OF CARNIVORES 21DAY AGED FOR
FLAVOUR AND TENDERNESS
$39.00

200G BEEFFILLET
SUCCULENT BEEF FILLETCOOKED
EXACTLY TO YOUR TASE.
$35.50

LAMB RUMP
CHOICE LAMB RUMP COOKED TO
TENDER PERFECTION
$34.50

ROASTEDPORK HOCK
S ow ROASTEDPORK HOCK SERVED WITH
CREAMY MASH BRAISED CABBAGES: APPLE
WITH GREEN BEANS OUR SIGNATURE DISH
TOO GOOD TO SERVE ANYOTHER WAVY!
$29.00

CHICKEN BREAST
TRADITIONALLY SERVEDTO THE
VISITING TEAM THE NIGHT BEFORETHE BIG
MATCH. COMFORT FOOD TORELAX
THE HARDIEST OPPONEN.
$29.00

;@@f SAUCES %9@%

NO IMITATIONS HERE. MADE TO EXACTING
OFFICIAL STANDARDS

ReD WINE s A CHASSEURA BEARNAISE

CONDIMENTS ON

C@er REQUEST 'h%m

HORSERADISHCREAM
HOT MUSTARD
DIJONMUSTARD
WHOLEGRAIN MUSTARD

CONDIMENTS ON

Nf‘ﬁj‘ REQUEST %9@»1

KETCHUP
HP SAauce
SWEET CHILLI SAUCE
WORCESTERSHIRESAUCE



oy MAINS-CURRIES Yoy,

OUR SPICES ARE ROATED AND GROUND
HERE IN OUR KITCHEN TO ENSURE OUR
CURRIES HAVE THE ZING, THE PIZZAZZ AND
THE SHEER EXUBERANCEOF THE FLAVOUR
THE FOUNDERS OF THECLUB LOVED.

MALAYSIAN FIsH CURRY
THE PEACOCK® FAVQJRITE WITH POTATO,
PINEAPPLES: 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 WTH RAITA, WOULD MAKE HIM
HOLSTER THAT GUN FORGOOD.
$22.00

NAAN BREAD
$3.00

‘,ﬂ!s’gﬁ‘%

Oﬁﬁ“ Bl o

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 BTAILS
$20.00

VEGETABLECURRY
A DELICIOUS SHOWCASE PR FRESH
SEASONAL VIBETABLESFROM THIS
MORNING® MARKET
$19.00




@Gf MAINS -PizzA ’h%

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

VRF & TURF
PROSAQUTTO & PRAWNS FINISHED WITH
CHERRY TOMATOESS ROCKET.
$24.00

SPicy MEAT DELUXE
BACON, PEPPERONICHORIZO, CHICKEN
& BANGALORE BBQ SACE.
$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 WITH SALSA& SOUR CREAM
$10.00

S0OY & GINGER CHICKEN DRUMSTICKS WITH
GION DRESSING

$12.00



‘@@j’ DESSERTS‘}@%

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

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

CHEESE OF THEDAY
FOR TWO PEOPLE

ASK YOUR WAITER FOR BTAILS OF
TODAY® CHEESE& ACCOMPANIMENTS
$24.00

CHOCOLATE CAKE WITH
MuULLED BERRY COMPOTE
SERVED WITHPLUM & CREMEFRAICHE
|CE CREAM. |IF THERES ANYTHING BETTER
THAN CHOCOLATE AND BERRIESIT®
CHOCOLATE, BERRIESWINE AND SPICES
$13.50

LEMON & POLENTA CAKE
A MOIST CRUMBLY CAKE COMPLEMENTB
BY THEAULTIMATE JOYOOF A LEMON
JELLYWEDGEAND THE FRAGRANT ZING
OF LEMONGRASY CE CREAM.
$13.50




