40N T MENU

Eggs Benedict -------------
A S | A N B R E A K F A S T Eieiil1:30am Classic breakfast poached egg on ham and english breakfast muffin, covered with hollandaise sauce.

Thelokalala) -2 & = 6.80| 8

Traditional hawker style nyonya kaya toast accompanied with onsen egg.

The Paddock Breakfast Platter - 17.9 | 21

Breakfast for the Champions! Pork chipolata, crispy bacon, roasted tomato, roasted mushrooms and potato tots,
accompanied with artisanal sourdough.

Nasilemak -~ "~ L- 12.75] 15

Coconut jasmine rice paired with cucumber, sambal, nyonya acar, crispy
chicken wings, topped with fried egg. (contains peanuts)

Scrambled Egg | Sunny Side Up | Over Easy | Omelette | Poached

Tropikana Granola Bowl (v) ---- 14.5 | 17

Nyonya Iaksa - oL 14 l 16.5 Home blended tropical althond granola served with maple syrup, greek style yoghurt, and milk

Savoury spicy coconut laksa rice-noodles, prawns, bean sprouts, dried bean ; = g ‘ S e

curd, and boiled egg accompanied with spicy sambal and calamansi. ‘ : ‘ . ; Fii ffy Pancakes (v) i- o toi

Roti Prata ( ) 10.20 l 12 ¥ " Buttermilk pancakes topped with crushed mixed nuts, caramelized butterscotch banana,
i V) ————mmmm e :

berries, raspberry crumble, and a dollop of mascarpone dulce.
Crispy seared dough served with curry of your liking. >

Choice of Chicken or Potato curry.
Add on Roti Prata | Ipc ---- 2

D.LY Breakfast -----------
, ) A Do-It-Yourself breakfast to suit your mood.
~ Choice of: Sour Dough | Local White Bread | Scrambled Egg | Sunny Side Up | Over Easy | Omelette | Poached |
7 Orange Marmalade | Nutella | Vegemite | Unsalted Butter
Add ons: Smoked Salmon - 6 | Pork Chipolata Sausage - 4 | Breakfast Ham - 3
| Crispy Bacon - 4 | Roasted Tomato - 3 | Swiss Cheese - 3

>

MERRES e Shekehtika (fac-t0 e o Lo 153118

Turkish baked eggs with minced beef in a roasted tomato sauce, feta cheese comes with sourdough toast.
o ] e = Choice of: Vegetarian | Beef - 4

. PR o \G 217/

Beef Brisket & Poached Eggs --- 21.3 | 25

Open-face beef brisket, poached egg, brioch toast, hollandaise sauce, Zattar spice

Vegemite Toasties (v)------------- 8.5]10 : \ , : \ Masala Omelette (v) -------

Artisanal sourdough toasted with vegemite and trio of cheese served with a side of onsen egg. ' Classic omelette with onions, green chili, chili flakes, brioch, cucumber salad

NOURISH

Well balanced, delicious meals with
low ca/orie,ﬁhigh fiber, gluten-free and low fot!t

Salmon Gravlax on sourdough Toast - 20.4 | 24

Jr. Fluffy Pancakes (v)------------ 8.5 | 10 Opened-face sourdough spread with fluffy goat cheese ricotta, pickled onions, roasted tomatoes, almonds.
2 pieces of fluffy milk pancakes, strawberries, blueberries, and maple syrup. Add ons: Avocado - 4 | Poached Egg - 3

Jr D.LY Breakfast ------------- 8.5]10 Acaibowl ()it oo il 17 | 20 (8:30am--3pm)

A Do-It-Yourself breakfast to suit your mood. Banana, almonds, granola, toasted coconut, blueberry, pineapple.
Choice of: Sour Dough | Local White Bread | Pork Chipotla | Breakfast Ham | Crispy Bacon Add on: Dark chotolate cocoa nibs -~ 3

Scrambled Egg | Sunny Side Up | Over Easy | Omelette | Poached \ ‘ ' ol
Orange Marmalade | Nutella | Vegemite | Unsalted Butter ; P ¢ oL o »
Add ons: Breakfast Ham - 3 | Pork Chipolata Sausage - 4 | Crispy Bacon - 4 Eresh fruit Plattel’ (V) -—-—————- 12,8115 (8:303m_10pm) " ‘ X

Swiss Cheese - 3 | Roasted Tomato - 3 | Roasted Mushrooms - 3 Mixed seasonal cut fruits



NOURISH

Well balanced, delicious meals with
low calorie, h/gh fiber, gluten-free and low fatl! —

Greek Salad (v, gf) ------------- 15.7 | 18.5

Traditional Greek salad with cherry tomato and roasted capsicums, topped with feta cheese and olive crumble.
Add ons: Smoked Salmon - 6 | Grilled Miso Salmon - 7 | Grilled Chicken - 4

Roasted Flowers (v, gf) --------- 16.919.5

Mediterranean spice roasted cauliflower served on a bed of hazelnut puree, sauteed broccolini with a dash of lemon

¢

topped with pomegranate seeds and spicy Moroccan dukkah. (Contains nuts)
Add Ons: Smoked Salmon - 6 | Grilled Miso Salmon - 7

The Viet Beef Pho (gf) ----------- !

Classic Thai rice noodles served with sliced Angus beef chuck, thai basﬂ fresh red onion, fresh mint,
bean sprouts in a rich beef broth. :

Salmon Poké Bowl (gf) 22.1] 26

Fresh marinated salmon cubes in avocado, cucumbers, radish, edamame.
Choice of: Quinoa or Japanese rice with sriracha mayo dressing.

ONLYEG Bowl (v, gf) ------------

ONLYEG - An "egg-like protein”, without the calories of eggs, that is plant based. Topped with shredded cabbage,

pumpkin seeds, quinoa, cucumbers, cherry tomatoes, olives with creamy sesame dressing.
Add on: Grilled Miso Salmon - 7

Island Bowl (v, gf) -------------- 18.70 | 22

A fresh bowl of tossed lettuce, brocolli, almonds, edamame, pineapple, feta cheese and cherry tomatoes
served with a mango kombucha dressing.
Add on: Grilled Miso Salmon - 7

(

16.2 |19 4 \ N ¥ s

Classic Vietnamese style chicken broth rice noodle'soup with chicken slicers, bean sprouts, fresh mint and coriander.

Chicken Pho (gf) ~—--—--—--————-

Fresh fruit platter ----------

Mixed seasonal cut fruits.

ALL DAY W\u83.18)

APPETIZER AND SNACKS

11:30am | le) o)y

Hummus & Pita (v)

Classic chickpea dip served with warm pita bread.

Greek Salad (v, gf) ------—-—----- 15.7 | 18.5

Traditional Greek salad with cherry tomatoes and roasted capsicums, topped with Turkish cheese and olive crumble.
Add ons: Smoked Salmon - 6 | Grilled Miso Salmon - 7 | Grilled Chicken - 4

Classic Caesar Salad (vv) ——=——---~—-.__ 15.7 ]| 18.5

Classic all time favorite caesar salad with bacon bits, hard boiled egg, cherry tomatoes, and grated Pecorino cheese.
Add ons: Smoked Salmon - 6 | Grilled Chicken - 4

Spiced Cauliflower fritters, onion ranch dipping (v) 119 ] 14

Cripsy spiced Cauliflower with onion sourcream ranch.

Satay Singapura (gf) ------------- 18.7 | 25

A must try!! 8 Skewers of grilled chicken satay with peanut sauce and rice cakes.

Nachos Supreme Platter (v) ------------- 23|27

Baked platter of crispy corn chips with cheese topped with guacamole, salsa, and dollops of sour cream.

Grilled Sausages (gf)

¥ Perfectly grilled duo sausages, Italian chipolata, chorizo served with pickled onion, Dijon mustard, and pommery mustard.

Shoestring Fries (v) -------------

Crispy Chicken Wings

Home style spiced marinated crispy chicken wings served with spicy and sour dip.

TruffleFriestv) - - - - _ 12.8 |15

Fries with black truffle salt, white truffle oil, and grated Pecorino cheese.

Spring rolls with dipping sauce (v) ------------- 10.2 |12

Classic fried spring rolls serve with dipping sauce.

Sautéed garlic Shrimps ------------- 13.6 |16

Shrimps with smokey paprika, garlic, and olives.

New Zealand half-shelled Mussels in White Wine ------——————- 13.6 |16

New Zealand green shelled mussles tossed in garlic and cherry tomatoes served with sour dough toast.



|

BURGERS

Classic Cheese Burger -------- 20424

Half-pound Angus beef patty in an artisanal brioche bun, sliced emmental cheese, and sliced gherkins. Grilled to your liking.
Add Ons: Make it Truffle Fries - 3 | Crispy Bacon - 4 | Fried Egg - 2 | Swiss Cheese - 2
| Grilled Mushrooms - 2 | Guacamole - 2 | Extra Beef Pattie - 8

Impossible™ Burger (v) --------------- VAWA WA

An Impossible patty served in a brioche bun accompanied with butterhead lettuce, refreshing guacamole, and pico de gallo salsa.
(contains gluten and garlic)
Add ons: Make it Truffle Fries - 3 | Fried Egg - 2 | Swiss Cheese - 2 | Grilled Mushrooms - 2 | Guacamole - 2

Karaage Chicken burger ------------- 20424

Japanese crispy chicken topped with goma cabbage slaw, Nori, pickled cucumber.

KIDS MENU

Jr. Fried Rice (v) ---—----- 7719

Wok fried long grain rice with egg, onion, garlic and mixed vegetables.
Choice of : Vegetarian - 3 | Chicken - 3 | Seafood - 3 | Beef - 4

Nuggets & Chips --------------- 10.2]12

6 pieces of chicken nuggets served with fries.

Jr. Bangers and Mash ------------- 11.1]13

Grilled pork sausages served with creamy mash potatoes and classic onion gravy.

Jr. Fish & Chips ------------------ 10.9]12.8

Battered barramundi filet served with shoestring fries & tartar sauce.

Jr. Bolognese ------------ 10.2 12

Traditional Italian rich beef bolognese pasta topped with grated Pecorino cheese.
Choice of: Macaroni | Spaghetti | Penne

Jr.Carbonara - -~ - . 10.2 112

Light and creamy carbonara cooked with bacon bits and grated Pecorino cheese.
Choice of: Macaroni | Spaghetti | Penne

Mac & Cheese (V) -=-—--————-- 94|11

Pasta with creamy cheese and unsalted butter finished with grated Pecorino.

Jr. Beef Cheese Burger ----------- 109]12.8

Homemade beef patty with melted cheese served with fries.

Jr. Pizza 8" (v) --—----- 8.5]10

Classic rich tomato base pizza topped with a trio of cheese and your favourite topping.
Choice of: Margherita or All Cheese. Add Ons: Mushrooms - 1.5 | Pepperoni - 3 | Pork Ham - 3

5 JALL DAY Y430

V4000~ 10pm

Pepperoni -------------
Traditional Neapolitan pizza dough with loads of sliced beef pepperoni, and a trio of cheese.

7 All Cheese (v) ---—--—--- 20.4 |24

- A cheese-lover pizza with mozzarella, smoked cheddar, cecil, and loads of grated Pecorino cheese.

Margherita (v) -------- 20.4 |24

Classic rich tomato base pizza topped with a trio of cheese, and basil leaves.

L %

Beef Bolognese --------
Traditional Italian rich beef bolognese pasta topped with grated Pecorino cheese.

Choice of: Spag}ietti | Penne | Tagliatelli. Add Ons: Grilled Prawns - 7 | Crispy Bacon - 4

Carbonara --------s------

Light and creamy carbonara cooked with bacon bits, and grated Pecorino cheese.

Choice of: Spaghetti I'Penne | Tagliatelli. Ad,d Ons: Grilled Prawns - 7 | Crispy Bacon - 4

L]

Aglio Olio (V) ------===--—=

Traditional pasta with garlic, sliced basil, sundried tomatoes and chili flakes topped with loads of grated Pecorino cheese.
Choice of:’Spaghetti | Penne | Tagliatelli. Add Ons: Grilled Prawns - 7 | Crispy Bacon - 4

Mussels Alfredo Pasta ---—----—;---'-;-—— 20.4| 24

Half-shelled green mussles tossed in a light cream sauce, penne pasta green peas, and cherry tomatoes - Alfredo style.

Artichoke spaghetti (v) ------------ 18.7 | 22

Spaghetti pasta tossed in olive oil, garlic, black olive tampanade, lentils, and artichoke.

Smoked Salmon & Basil Pesto pasta -------------
Basil pesto pasta with smoked salmon tossed in toasted pinenuts.
Choice of: Spaghetti | Penne

Truffled Mac & Cheese with grilled pork sausage ------------- 20.4 |24

Macaroni and Tripple cheese sauce with truffle oil, lemon-Thyme crumble served with grilled pork sausages.

Seafood Marinara linguine ------------- 22.1] 26
Medly of seafood tossed in a sweet & spicy tomato marinara sauce with pasta linguine.


https://www.alt-codes.net/trademark_alt_code.php#:~:text=How%20to%20use,or%20use%20its%20decimal%20number.

New Zealand Angus Rib Eye (gf) --------------

300gm Black Angus prime cut served with chimichurri sauce and tossed salad. Grilled to your liking.
Choice of Side: Regular Fries | Truffle Fries | Steamed Vegetables | Quinoa Salad | Additional Salad

Australian Baby Pork Ribs (gf) ----------------

Half-slab baby back ribs (500gm) smothered in homemade backyard BBQ sauce, and tossed salad.
Choice of Side: Regular Fries | Truffle Fries | Steamed Vegetables | Quinoa Salad | Additional Salad

-

Grilled Salmon Fillet (gf) = —-=-——9=-—————— - 23.8(28

250gm of thick-cut salmon fillet served with salsa verde, and tossed salad. ;
Choice of Side: Regular Fries | Truffle Fries | Steamed Vegetables | Quinoa Salad | Additional Salad

Fish & Chips —--ciemmmeirmcoooniio o A G LR

Pollock white fish fillet served with tartar sauce and tossed salad.
Add Ons: Make it Truffle Fries - 3

Personal-pan Paella (gf)----------------o----——-

Medly of seafood baked in rice, spicy chorizo, green peas, and fresh coriander.

Greek Pan-grilled Seabass Fillet (gf) ------------

Greek style classic grilled seabass with extra virgin olive oil, herbed couscous with tomato salad preserved lemon & mint.

XL Chicken Schnitzel -------—=-—-—-= 20.4 |24

Lemon-pepper rubbed boneless chicken leg with creamed spinach and confit shallots, served with fries.

SANDWICHES

12pm-5pm -~

The Polo Club --------

A colossal sandwich with artisanal sourdough served with mayonnaise, beef pastrami, butterhead lettuce, tomato,
crispy bacon, slice emmental cheese, and sliced gherkins.

Falafel in Pita pockets (v)------=--------

Turkish style falafel sandwich, in wholemeal warm pita pockets with tahini dressing and sides of couscous salad.

Chicken Souvlaki —-:-c- = s

Greek style grilled chicken sandwich, in wholemeal warm pita pockets with taziki, picked beet roots and olives

ALL DAY %8318

12pm -pleje)eil

ASIAN

Roli Prata(v) oo oo 10.2 |12

Crispy seared dough served with curry of your liking.
Choice of Chicken or Potato curry. Add on: Roti Prata | Ipc ---- 2

Hor Fun (v) ---—--—-- 14.5]|17

Wok fried rice noodles with a thick gravy served with choice of protein. Dry or Gravy.
Choice of: Vegetarian | Chicken - 3 | Seafood - 3 | Beef - 4

Pad Thai (v) -------- 13.2]15.5

Classic Thai wok fried rice noodles with bean sprouts, spring onion and tofu topped with crushed peanuts. (contains peanuts)
Choice of: Vegetarian | Chicken - 3 | Prawns - 3 | Beef - 4

Seafood Hokkien Mee ------- 12.7 | 16

Wok fried seafood yellow noodles with garlic, egg, and spring onion.

The Viet Beef Pho (gf) ------------ 16.6 | 20

Vietnamese style noodles with rich beef broth soup topped with Angus beef slices and bean sprouts.

Chicken Pho (gf) -------------- 16.2 19

Classic Vietnamese style chicken broth rice noodle soup with chicken slicers, bean sprouts, fresh mint and coriander.

Nyonya Laksa -------------- 16.6 |19.5

Nonya style prawn laksa with mixed seafood, dried bean curd, and bean sprouts.

X MeeSya - - o0 15.3 |18

Wok-Hey mee sua with Hong Kong style XO sauce.
Choice of: Chicken - 3 | Beef - 4

Smoked Duck Ramen --------——-——- 17.9] 21

Pickled cucumbers, edamame, crispy garlic, Ajitama egg topped with smoked duck breast and chili jam.

Kimchi Fried Rice (v) ---—--———————- 12.8 |15

Wok fried long grain rice with onion, garlic and kimchi topped with spring onions and mixed vegetables.
Choice of: Vegetarian | Chicken - 3 | Seafood - 3 | Beef - 4

Nasilemak -- - - . o 12.8] 15

Classic coconut flavoured rice with fresh sliced cucumber, traditional sambal,
nyonya acar crispy chicken wings and topped with fried egg. (contains peanuts)

Hainanese Chicken Curry & Rice (gf) -------------- 11.9 14

Hawker style Hainanese chicken curry served with steamed jasmine rice.

Nasi Goreng Bali -------------- 17 20

A Balinese stye wok fried rice with spicy sambal mattah Bali, chicken satay, vegetable crackes, pickled vegetables, and fried egg.

Fried Rice(y) -+~ ..o 10.2]12

Wok fried long grain rice with egg, onion, garlic, and mixed vegetables.
Choice of: Vegetarian | Chicken - 3 | Seafood - 3 | Beef - 4

Golden Pineapple Fried Rice -------------- 18.7 | 22

A classic Thai style wok fried rice with shrimps and chicken floss. Choice of: Chicken | Beef

Thai style Olive Fried Rice (v) -------------- 12.8]15

Thai style fried rice with umami olive paste. Choice of: Vegetarian | Chicken - 3 | Beef - 4



Chewy Chocolate Chip Cookie -~----=-=-=-——————————-

Huge chewy chocolate chip cookie generously filled with chocolate bits.

Fudgy Brownies ------=====———ommmmmmme -
Rich, chocolaty fudgy brownies - everybody’s favourite!

Vanilla Cupcake with Buttercream ---------------——————-
Classic vanilla flavoured cupcake paired with buttercream for the perfect/finish.

Red Velvet Cupcake with Cream Cheese Frosting -------

Soft, moist, and delicious red velvet cupcakes topped up with freshly made cream cheese frosting.

Gluten Free Chocolate Chip Cupcake ------------

Soft, moist, and delicious gluten free chocolate cupcakes.

Dutch Apple Tart --------------

Traditional Dutch apple tart with almond fondant and raisins. (contains nuts)

Lemon Meringue Tart --------==----
Tangy lemon tart topped with fluffy meringue. (contains nuts)

New York Cheesecake with Strawberry Compote --------------
Dense New York style cheesecake with French strawberry compote drizzled lavishly.

Orange Cake (gf) --------------

Gluten-free cake made with almond flour and oranges.

All items are available for pre-order.

Please check with our friendly servers for desserts that are available today!

DESSERTS Y@V
... PATISSERIE

Tarta de Coco y Dulce de Leche (Coconut Dulce de leche Tart) ------------ 7.218.5

This Argentinian Dulce de Leche coconut tart is a must-try!

Carrot Cake with Cream Cheese Frosting -------------- 6.8]8

Fresh carrot cake paired with cream cheese frosting. (contains nuts)

Coconut Macaroon (gf) ------- 263

Gluten-free Dutch-style coconut macaroon.

Petit Gateau - Mango Passion Fruit Lime -------------- 8.5]10
Mango mousse with passion fruit and lime with a vanilla cake base..

Power Pops -------------- 47155

Power Pops are 100% all natural handcrafted yogurt.

Vegetarian, Gluten Free, Soy Free, Refined, Sugar Free, No preservatives, colourings, flavourings, or any other additives.

Choice of Pops: Mighty Muscles | Energy Blast | Force Field | Wonder brain

Udder's Ice-cream | Cup ---------------- 43]5

Udders Ice Cream puts the quirk in ice cream with its cheeky flavours that never fail to excite.
Choice of: French Vanilla | Dark Chocolate | Summer Strawberries | Mango Sorbet | Cookies & Cream



