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Battered mini crabs served with house dip
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CRIKEY CRAB 9
HOUSE MASH 6

Housemade mashed potatoes with onion gravy

MARMITE HONEY WINGS 9

FISH & CHIPS

in housemade batter served with chips and slaw
COD 20

Atlantic Cod is lean and white with a sweet, delicate taste which flakes tenderly

DORY 18

A freshwater favourite, the Pacific Dory fish has a mild taste with a firm texture

Juicy chicken midwings marinated with herbs and marmite

HADDOCK 20

Atlantic Haddock has a slightly firmer texture that gives it a nice bite

TOMATO & PARSLEY MUSSELS 12

Bucket of blue mussels cooked in herb tomato ragu served with sourdough

PASTA

TRUFFLE CHIPS 10

Chippy style fries seasoned with white truffle oil and shaved parmesan

EASY PEASY 18
Linguine with smoked duck and mushrooms in housemadecream sauce with

SANDWICHES

haved parmesan

(until 3pm)
HUNKY DORY 18

served with a side of chips

Linguine in olive oil, garlic and red chilli with Angka prawn, mushrooms and
shrimps with shaved parmesan

CHIP BUTTY 12

Chippy style fries with tomatoes and HP sauce in ciabatta

TICKETY BOO 18

Linguine with blue mussels, mud crab and shrimps in herb tomato ragu
with shaved parmesan

KEANO 14

Grilled shrimps with avocado and watercress in beetroot bagel

THE BEE’S KNEES 18

SALMON GARLIC BUTTER 12

Linguine with pulled beef, cherry tomatoes and watercress in pink sauce with
shaved parmesan

Smoked salmon with garlic butter sauce, tomatoes and watercress in
beetroot bagel
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WELSH RAREBIT 14

Pulled beef, mature cheddar, tomatoes and watercress with mature cheddar
in ciabatta

BRUNCH

CLASSICS
BANGERS & MASH 18

Garlic and herb beef sausages with mushy peas and fresh slaw on housemade mash
drenched with onion gravy

(until 3pm)

CHEEKY GIT 22

AVO, BACON & EGG 20

250 gram braised beef cheeks with french beans, housemade mash and onion gravy

Avocado, turkey bacon, scrambled eggs, tomatoes in toasted brioche with chips
and a side salad

GOODNESS GRACIOUS ME 18

Grilled chicken patty with housemade tairu, red onions, tomatoes, and tikka masala sauce in
toasted brioche with a side of chips

AVOCADO ON TOAST 14

Smashed fresh avocadoes with chilli flakes, coriander and lime yoghurt on toasted
sourdough with chips

GRAVY TRAIN SARNY 20

GOOD OL’ ENGLISH FRY UP 22

Garlic and herb beef sausage with baked beans, cherry tomatoes, eggs, hash brown, mushy peas,
mushrooms, sourdough and turkey bacon

Grilled beef patty with fresh slaw, gherkin, mature cheddar, sunny side up, tomatoes, turkey bacon
and HP sauce in toasted brioche with a side of chips

GRILLED SEAFOOD PLATTER (2-3 pax) 48

Butterfly squid, dory, mini-crab, mussels and shrimps served with chips, fresh slaw, mash, mushy peas

THE MAD BEN 18

Poached eggs and smoked salmon on sourdough with garlic butter sauce and a side salad

The Mad Sailors British Kitchen
No GST or Service Charge

@#themadsailors
www.themadsailors.sg

SIDES

Baked Beans 2
Beef Sausage 4
Crisps 3

Fresh Slaw 2
Mashed Potatoes 3
Mushy Peas 2

Onion Gravy 2
Pickled Gherkin 2
Pickled Onion 2

Sunny Side Up 2
Turkey Bacon 3

