rish Café-b

SINGAPORE

0 — , T
Lo (e ¢ &
* B/ Y ¢ nd ®
'1"'-33';;, " " )., 1 L] II HI ==
ﬁi V a E :!l_«; i
| ‘ — ¢ N o
‘N - ™- _ | g
v/ i — 1 3 N ﬂ,!
| Ji ! A 2 By ¥ - L . e =
~A Morel MushrooSoR8 g - L kel Pa;iromi‘.s,cxndwii;'\‘i / \
'l.;;(ij |'ﬁﬁ7 = : " N ) - "( 3
g pnachand Bluebery Salad e Foie BL00- 5 2 The Dagwood Sench i e $1800  n Scruffy's iish Styled Fish ‘r’ Chips @~ $16.00
EL Con'?i/‘t \,sznh fre;h blueberries, served with crpédmy L“*’ff' A Dagwood is a multi-layered sandwich named after L—»J Tender fillets of white cream Dory in a light and

Dagwood Bumstead from the comic sirip, Blondie.

==

— camembert and a light vinaigrette. R :‘j crispy ale batter, served with straight-cut fries and

) i -ﬂ Three slices of Farmer's white bread filled with a beef "y mushy peas, tartar sauce on the side.
= patty, back bacon, Scottish cheddar cheese, a fried | | ) )
;Qj Eggoeiigire’iilggd cherry tomatoes with $] S EL:J‘ fegg, |J;a’r’ruc|?t=;1, SSc’lrUf'éi? Onﬁr}s Ond’r];lomzmcde %—j gegdand Gumness® He $] 6.00
{um homemade garlic croufonrsy crispy bacon and = A Skl E_L E\Zhunks ofd'reréder braised be?f ond;eg;’rqblesffin
& . FIRY : . -~ homemade Guinness gravy, topped with a pu
?g:ﬁﬁﬁg{;ﬂriﬁsggggseoe;ss}eos;ﬁgof i mﬁm Reuben SGndWICh $] 600 uf} pastry lid and served with our signature Parmesan
Add $2 for grilled chicken / Add $1 for poached egg — Corned beef, sauerkraut and Emmental cheese on g mash and French beans.
= dark rye bread with Dijon mustard. Served with M:«. )
Donegal Tuna Salad $14.00 ~— sfraight-cut fries. — Connemara Chicken $16.00
: : [!?ﬂ ’ " A tender baked chicken breast stuffed with
i?cbrj':rfemgzéogg*?ungewﬁ]y;:&ﬁﬂggi?;?ecr'rfed — Pastrami Sandwich @ $] 5.50 Scottish cheddar and bacon, served with our
fomatoes and sautéed onions, all fossed in a light rﬁ% Sliced smoked beef seasoned with herbs and signatdreEanmesaninashizadly gargen
vinaigrette. ] <1 spices and layered with Irish country sweetmilk vegetables and gravy.
{Jﬁ cheese, with crisp leftuce, fomatoes and :
LJ ) wholegrain mustard on Farmer’s white bread. Irish Stew 14.00
Romana Salad $] 4.00  Served with straight-cut fries. $

Chunks of slow-braised lamb, carrots and baby

i s arnigoatis cheess, potatoes in a traditional gravy fortified with ale,

¥ i d 1, H . > g ’ .
33;0?;;%];0?8:%?;?jr:esg;ugﬁ‘:hy crourons in.a GCrilled Haom and Cheese SOﬂdWICh $] 3.00 served with an accompaniment of garlic bread.
Honey-baked ham on sourdough bread with B Mash ® $] 500
Scottish cheddar cheese and Béchamel sauce. angers ‘n’ as .
Morel Mushroom SOUp ® $800 With or without a fried egg, it's your choice. 9

A fresh herb sausage and two Harris sausages,
SR e el ERnaa i Buiten served with our signature Parmesan mash, cider

mushrooms, served with a crusty bread roll. A Pint o' Prawns $] 6.00 onion gravy and a trio of mustards.

: A 160g serving of fresh prawns sautéed in lemon juice,
BTOC?CO“ an WO|ﬂ.UT SOUp o $7OO tomato puree, cream, pepper and garlic, served with Shepherd’s Pie $] 5.00
A puréed broccoli soup with goat’s cheese and home-baked sourdough bread and butter.

Prime minced lamb topped with our signature
Parmesan mash, served with an accompaniment

The Gaelic Inns Beef Burger (C) $] 5.00 of buttered fresh garden vegetables.

A 160g home-ground prime beef burger on a

roasted walnuts. Served with a crusty bread roll.

(N freshly baked burger bun with butterhead lettuce,
i:; Scottish cheddar cheese and cocktail sauce. =
| Served with straight-cut fries. lf;rW
U : i
<T Chicken Breast Burger @ $15.00 AN
\]l H: A well-seasoned chicken breast on a freshly baked 'iﬂ
R burger bun with butterhead lettuce, Camembert M—H
%, o cheese and guacamole. Served with straight-cut fries. ﬂﬁ y A
pf:"r - ad ; ?
Ny Tuna Loin Burger $14.00 )] . A -4
Ll Tuna steak seared to medium and served on a ﬂ_T' I P 8% 50 . P : Apple/Crumble
A y : freshly- baked burger bun with butterhead lettuce = ' I B W Al
Ll ECFIL_iJffY S Blg Brioift?ﬁ e‘rw 2 $] 2.00 and topped with a wasabi mousseline. Served with ﬁ
i,g—TF-E wo Harris sausages, back bacon, fwo fried eggs, straight-cut fries. = A le C ble ®@® $.| 0.00
LJ;_La mushrooms, baked beans and a fried fomato, pple Lrumble .
(ol oty brovo Veggie Burger @ $12.00 Gronny St apples Rl IR
i;»ﬁ' ?ngmggﬁjr:?fnd?ovrig%e&b;frwﬁier;gcg lettuce & crumble, and ser'ved with vanilla ice cream.
—~. Continental Breakfast @ $15.00 ‘ | : :
|__| Toasted Farmer's white bread, a freshly-baked Bacon Butty $13.00 Worm. Chocolate Pudding ' $8.00
croissant with butter gnd jam, mue§ll with Greek A Farmer's white bread sandwich packed with Mode: Wlth glqu couver’rurg chocolate, this
EU style yoghurt and a side of fresh fruit. el T S S i S S i O T A Pu_ddlng is firm on the QuTs:lde and runny on the
] sauce. Served with side of straight-cut fries and a inside. Served with vanilla ice cream.
— Salmon Scramble $14.00 bottle of HP sauce. : ;
Lﬁ%& Fluffy scrambled eggs with Scottish smoked salmon Neopoll’ron lce Cream with $9-00
served with toasted Farmer's white bread and Mars Bar Chocolate Sauce
grilled vine tomatoes, (‘ﬂ & { oy Chocolate, stfrawberry and vanilla ice cream
! 1.0 smothered in our secret recipe Mars bar
Ham and Cheese Croissant $13.00 Ll Sharpldle salces 3
A warm croissant stuffed with honey-baked ham I"E
and Scottish cheddar cheese, baked in the oven =
and served with a garden salad. Jl‘jf“ ﬁ -~
Eggs Benedict @ $15.00 ) e |
Two poached eggs, creamed spinach and ﬂv#'*‘ ,ﬁ[
honey-baked ham on sourdough bread, topped J :
with Hollandaise sauce and served with griled vine Ty ¢4 A
tomatoes. T . - @
,"@L Pepper Steak with Fries @ $25.00 "
Ll A 180g steak of grain-fed prime Tenderloin, seared to —~
i m —3 ~ your liking, served with thick-cut steak fries and a side @'5
'}:‘w i J of garden salad. Topped with a creamy peppercomn Uﬁ
E'_H_M ’/’Tf sauce, or if you prefer, a classic Béamaise sauce and v ),
ey ~, ied by the 1 i t ; : ;
a e el e AL R Daily Special $12.00
— - Please check the blackboard or ask our staff
N - () Pasta Pomodoro con Gambaretti $15.00 shoutayieslbRER e
g == Your choice of fettuccini or linguine pasta tossed in .
: 5 _ — a creamy tomato, garlic and basil sauce, topped DOIIY Roast $] 6.00
: ‘ SignaturejMashed]Potatoes <1 with sautéed tiger prawns. A full Sunday Roast EVERY DAY of the week.
s o : :‘_ﬂ,l“ Please ask the staff for details of what's on today.
b e 500 ~ Rack of Lamb @ $25.00
Ignature Mmasned rofaloes $5. (Y 300g of prime rack of lamb grilled and served with
Daily homemade mashed potato with Parmesan fdle, daily garden vegetables, potato cakes and
cheese and cream. L minted gravy.
Fries @ $5.00 [: Pasta Primavera @ $13.00
Your choice of steak fries, straight-cut fries, @i Your choice of fettuccini or linguine pasta with
shoestring fries or potato wedges. = €ggplant, zucchini, sundried tomatoes and onions
s i B $5.00 Qo s R Enjoy a little relief from the sweltering heat!
- : ] ; We serve five great international beers on tap
Our signature mashed potato made into patties . .
and pan-fried until golden. Cl’lSp\/ Salmon Fillet $ 18.00
Skin-on salmon fillet pan-fried in lemon, served with g
Bread Basket @ $5.00 daily vegetables and crushed baby new potatoes ¢ k@ i e
: ; flavoured with crabmeat. ot il
Homemade sourdough bread, Farmer's white ' : = Heineken
bread and a crusty bread roll served with herb . :
and garlic butter balls. Spogheﬁ‘ Bolognese $] 4.00
: Spaghetti smothered in minced beef and tomato
Mixed Vege‘robles (V] $5.00 sauce and topped with grated Parmesan cheese.
An assoriment of diced vegetables in a fomato : ‘
concasse. A ‘ : \ :
: s @ Chef’'s Recommendation 0 Vegetarian
Daily Vegetables @ $5.00 _ R ~ RN e

Al prices indicated are nett, inclusive of 7% GST. e e i R

Please ask the staff for our vegetables of the day. B Ao AP et  EEIC O :
- : CEh T S .. PLUS;you enjoy our friendly service at no exira charge! .




