MAINS

12 HOOK SOFT SHELL CRAB | 24.9 BEEF BURGER & CHIPS | 19.9

BURGER & CHIPS Minced beef patty, bacon strips, carmelized onions,

B & C f Deep fry crispy crab, habanero hot sauce mayo, baked tomato & melted cheddar cheese in a sesame
q r q e mesclun, purple cabbbage in a sesame charcoal burger bun

charocal burger bun

Recommended Add on:
Recommended Add on: Truffle Fries | 2.50

Brunch Truffle Fries | 2.50

AVAILABLE TILL 5:00PM -, HOOK FISH & CHIPS | 19 PORK BURGER & CHIPS | 19.9

CLASSIC BUTTERY EGG CROISSANT | 12.9 Srescledl Ao Tl [ernan eate e Minced pork patty, mayo bbqg sauce, baked tomato &

. Mmelted cheddar cheese in a sesame charcoal burger bun
sauce, french fries & mesclun salad

Lightly toasted croissant with egg mayonnaise and freshly
tossed greens Recommended Add on:

Truffle Fries | 2.5

Recommended Add on:
Recommended Add on: Truffle Fries | 2.5
Truffle Oil| 1.50

CAJUN CHICKEN CHOP | 16.9 ANGUS RIBEYE STEAK | 32
CLASSIC BUTTERY HAM CROISSANT | 12.9 | |
; : : : Boneless chicken leg marinated in cajun 250GM New Zealand ribeye served with mashed
Lightly toasted croissant with egg mayonnaise and freshly Ehichs cortetbith rsehioaidh it L I e R
tossed greens e
sa

Recommended Add on:

Truffle Oil | 1.50 ULTIMATE BANGER & MASH | 21

Beef Sausage, Pork Snail Sausage, sauerkraut,
onion gravy & mesclun salad

AVOCADO TOAST | 14.9

Sourdough with guacamole, lettuce, tomato, fresh sliced PASTA
avocado, crispy leek and freshly tossed greens

BEEF BOLOGNESE | 23.9 > CARBONARA | 19.9

SMOKED SALMON SANDWICH | 14.9 Rich and meaty sauce with tomatoes, Creamy cheese sauce with streaky bacon, garlic,
parmesan cheese, parsley parmesan cheese topped with egg yolk

Ciabatta with sour cream, smoked salmon, lettuce,

NS AR I, W A GAMBERONI AGLIO OLIO | 21  ¢» TRUFFLE PARMA | 24.9
Starters Tiger prawns, garlic, bird eye chilli, white Truffle cream sauce with king mushroom, baby
wine, parsley spinach and topped with prosciutto parma ham
SMOKED SALMON | 12.9 SMOKED DUCK & | 21.9 Herbaceous Delight | 18
CASEAR SALAD MUSHROOMS Vegan Pasta
Fresh romaine lettuce with caesar dressing, cherry Sliced smoked duck breast, mushroom, Mushrooms, cherry tomatoes, baby spinach,
tomato, parmesan cheese, bacon bits and garlic croutons garlic, bird eye chilli, white wine, parlsey black olives, garlic

Choose base:

SMOKED DUCK | 12.9 Aglio Olio
GARDEN SALAD DESSERT Tomato
Mesclun mix salad with roasted sesame yuzu dressing, DARN GOOD BROWNIE | 5 9 25 -: D

cherry tomato, spanish onion

Rl 25
CAKE OF THE WEEK | 5.9 @f//g &)
SOUP OF THE DAY | 8 - 10 Q =/

_ , _ Please check with our server for our weekly special Chef'R dati
Please check with our server for our daily special ef Recommendation

V Vegetarian



Bar & Cafe

Sides

CLASSIC FRENCH FRIES | 10
Golden crispy fries lightly salted

SICHUAN MALA FRIES | 12

Golden crispy fries sprinkle with homemade
Mala spice blend

2 TRUFFLE FRIES | 12

Golden crispy fries with parmesan cheese,
black pepper crush, parsley, truffle oil

CHEESY NACHO FRIES | 12.5

Golden crispy fries drizzled with nacho cheese
& mayonnaise

CREAMY BEEFY BOLOGNESE FRIES | 13.5

Golden crispy fries with spicy beef bolog & sour
cream

CHIPS & DIPS | 13.9

Oven baked corn chips with parmesan cheese,
Jalapeno pepper, cherry tomato, black olives

CHICKEN DRUMLETS & WINGS | 9.9
Mild hot & spicy of triplets Drums & Wings

NACHOS CHICKEN KARAAGE | 10.9

10 pcs of Golden brown Karaage drizzled with
nacho cheese sauce

TRIPLE MINI BEEF SLIDER | 13.9

Minced beef patty, caramelised onion

Recommended Add on:
Truffle Oil | 1.50

GAMBAS | 13.9

Sauteed garlic prawns, bird eye chilli, white wine,
sliced black olives

SAUSAGE MILANO | 11.5

Sauteed beef sausages, white & spanish onion,
white wine, bird eye chilli, sliced black olives

Q;f%@ | Chef Recommendation

\V | Vegetarian

Hot lced

Black 3.90 4.90
White 4.90 5.90
Mocha 5.50 6.50
Drip Coffee 8.00 9.00
Signature Gold Digger

Fruitful Brews Decaf +1.00
NON-COFFEE

Hot lced

Assorted Tea 4 .50 5 50

Earl Grey

Lychee Rose

Milky Oolong

Chamomile

Honey Lemon 4.00 5.00
Matcha Latte 5.50 6.50
Hojicha Latte 5.50 6.50
Chocolate 5.50 6.50
Fruit Juice 3.50

Apple/Orange/Pineapple

Lime/Mango/Cranberry
ADD-ONS
Honey 1.00
Vanilla/Caramel/Hazelnut 1.00




