


STARTERS

CALAMARI TUBES GRILLED/FRIED
Served with dress lettuce and tartar sauce

CREAMY MUSSELS
Four half shell mussels, white wine creamy garlic sauce,
served with toasted bread

DEEP FRIED PRAWNS
Five deep fried prawns, cucumber coil, sweet and
spicy sauce and micro greens

CHICKEN LIVERS
Spicy creamy peri-peri mild or hot, peppadews,
Danish feta cheese and toasted ciabatta

PANKO CRUMBED FISH CAKES
Served with carrots and cucumber spaghetti, lemon aioli,
dressed with Teriyaki sauce

CHICKEN WINGS
Five crispy chicken wings served with barbecue sauce

CHICKEN WONTON
Six crispy golden wontons stuffed with seasoned chicken,
served with a zesty soy-chili dip.

PRAWN COCKTAIL
Juicy prawns served chilled on crisp lettuce, cucumber coil,
topped with a classic marie rose.

OXTAIL CROQUETTES
Slow-braised oxtail, shredded and folded into a creamy béchamel,
then encased in a crisp golden crust.

SOUP

PRAWN BISQUE
A smooth aromatic prawn broth infused with brandy and fresh herbs
finished with cream and better poached prawns toasted bread

SEAFOOD CHOWDER
A rich medley of seafood simmered with leeks, fresh herbs,
creamy white wine sauce toasted bread

POTATO LEEK SOUP
Silky blend of tender leeks and potatoes, simmered in a rich stock
finished with cream for smooth, toasted bread

SALADS

GREEK SALAD
Lettuce, cucumber, cocktail tomatoes, red onion, Kalamata olives,
Greek vinaigrette

CLUB 69 SEAFOOD SALAD
Lettuce, cucumber spaghetti, smoked salmon, crab sticks
sesame seeds and Goma sauce

CHICKEN SALAD
Grilled chicken thigh, served atop lettuce, cucumber,

cherry tomatoes, feta cheese and dressed with a classic Greek vinaigrette

Rs475

Rs500

Rs550

Rs450

Rs475

Rs500

Rs200

Rs500

Rs450

Rs500

Rs550

Rs325

Rs450

Rs590

Rs525



MAINS

SEAFOOD

CLUB 69 QUEEN PRAWNS

Served with coconut basmati rice or chips, roasted vegetables

choice of lemon butter or peri-peri sauce

CLUB SIXTY NINE GRILLED FISH
Served with coconut basmati rice, Mediterranean bowl

(chickpeas and artichokes), oregano lemon butter or garlic butter

CALAMARI TUBES
Grilled or Fried. Served with rice or chips or
roasted vegetables and tartar sauce

POULTRY

CHICKEN PARMAGIANA
On a bed of linguine pasta tossed in arrabiatta sauce,
topped with mozzarella and parmesan cheese

DEBONED GRILLED CHICKEN LEG

Succulent chicken leg, expertly deboned and flame-grilled
to perfection, served tender and full of smoky flavor roast
vegetables and chips, with barbecue or peri-peri sauce.

PASTAS

CHICKEN MUSHROOM TRUFFLE
Served with penne pasta, mushroom truffle sauce,
chicken strips and topped with parmesan

SEAFOOD PASTA
Served with penne pasta, three prawns, medley of seafood,

creamy garlic sauce and fresh lemon, topped with parmesan

CHICKEN BASIL PESTO
Penne pasta, grilled chicken leg, basil pesto,
sundried tomato, topped with parmesan cheese

SIGNATURE DISHES

LAMB SHANK
Fall off the bone lamb shank simmered in red wine

rosemary jus served with garlic mashed potatoes, roasted greens

OXTAIL

Slow braised tender ox tail served with parmesan
mashed potatoes, sautéed broccoli and thyme
and cranberry infused oxtail jus

LAMB CHOPS

Tender, juicy lamb chops grilled to perfection, seasoned with

aromatic herbs, and served with mashed potatoes,
seasonal greens and mint lamb jus, savory finish.

Rs1100

Rs850

Rs750

Rs675

Rs575

Rs590

Rs750

Rs590

Rs1250

Rs1150

Rs1100



GRILLS

RUMP PEPPER PARMESAN
Served with mashed potato, roasted vegetables
and pepper parmesan sauce

SIRLOIN TRUFFLE
Served with potato fondant, sautéed bokchoi and
mushroom truffle sauce

FILLET BONE MARROW
Served with potato fondant, roasted onion, roasted tomato,
topped with garlic and bordelaise sauce

RIBEYE 250g
Served with potato fondant, sautéed black mushroom
and mushroom truffle sauce

BURGERS

CHICKEN BURGER
Lettuce, dill cucumber, onion and tomato slices dynamite
sauce and cheddar cheese served with crispy onion rings and chips

BEEF BURGER
Lettuce, dill cucumber, onion and tomato slices, barbeque sauce
and cheddar cheese served with crispy onion rings and chips

DESSERTS

CREME BRULEE
Served with caramelized banana

TIRAMISU
Chocolate curls, cocoa powder dusting, espresso shot
and lady finger biscuits

CRISPY PEPPERMINT TART
Chocolate ganache, whipped cream, grated peppermint crispy

MALVA PUDDING
Creme anglaise, caramel sauce and ice cream

CHOCOLATE FONDANT
Served with ice cream and dark chocolate sauce

Rs990

Rs1100

Rs1450

Rs1350

Rs550

Rs600

Rs350

Rs350

Rs350

Rs350

Rs350






