
Resident Head
Chef Ho
With 15 years of experience, Resident Head Chef
Ho runs the Barracks show. He likes to mix things
up – Western techniques for Eastern dishes and
vice versa. You may thank him for the House
favourite Bay Prawn Capellini, which uses an
Asian stock for pasta. Straightforward and fuss-
free, Ho believes in keeping the natural taste of
all ingredients.

Ryan Clift (UK)
Consultant Chef for The Spa Esprit Group and
Head Chef of Tippling Club, Chef Ryan was the
Head Chef and backbone behind Australia’s most
acclaimed restaurant, Vue de Monde. Ryan’s CV
reads like a dreamlist, having worked with the
world’s best chefs including Marco Pierre White
and Peter Gordon. Ryan’s trade philosophy is in
one word – “clean”, we bet, that’s how you would
describe your plate once you’re through.

Free range chickens are happy because

they can scratch and roam free!

Brunch Saturdays and Sundays, 11am - 4pm (last order 3.45pm)
Tea (pizzas only) Saturdays and Sundays, 4pm - 6pm (last order 5.30pm)  All prices are exclusive of service charge and all prevailing taxes



Spanish Donuts                                                    $14
Also known as Churros in Spanish, we deep fry these babies till golden brown and serve with
a generous dusting of icing sugar.

7-layer Pancake                                                      $15
Burrow your way through 7 layers of fluffy batter pancakes. Hidden gems and spreads like
nutella, green raisins, dried apricots, maple syrup, hazelnuts and pistachios lay within the seams
- it's 7th heaven!

Almond Cinnamon Featherbed Toast                          $15
A puffed up warm featherbed of thick toast jammed with cream, almond sprinklies and melded
cheese. Pour over warm custard sauce for the perfect cinnamon bite.

Very Berry Stuffed  French Toast                              $17
Award winning! Golden crispy french toast mattressed with multiple berry stuffing in the
prettiest garden berry bed. Awaiting a swirling of golden maple syrup and whipped butter.

Eggs Benedict                                $15
Classic brunch. Perfectly poached eggs sit atop toasted English
muffins with shavings of ham and a haystack of baby spinach.
Poured  over  wi th  your  favour i te  Hol landaise  sauce .

Asparagus And Poached Eggs                 $15
Fresh green asparagus served with poached free range eggs,
toasted brioche and an intense béarnaise sauce. Topped with freshly
chopped tarragon and a garnish of wild rocket.

Oregon Salmon Hash                             $17
Hung over from the previous night? Then try this hearty hash
mash of potatoes, salmon and chives tossed with lightly browned
sautéed onions, capers and sour cream in a bowl.

Barracks Freeform Eggs                         $18
Two eggs any style you want! Scrambled, poached, sunny side
up...served with Chipolata sausages, Rose tomatoes and mushroom
ragout. All our eggs are free range and served ala minute.

Grilled Figs                                                $19
Naturally sweet fresh figs chargrilled and served with crumbled pastry
goat’s cheese and walnuts. Dip into it with a sherry vinegar reduction.

SIDES

Smoothies for the energy.
BananaCot                                                                            $10
Bananas and apricot blended with natural yoghurt. Great for digestion and an energy booster for your Vitamin B1, 3, 5 and 6 intake.

Mango Power      $10
Mango, banana and natural yoghurt make for a smooth and natural sweetness. For a lacklustre system, this boost of beta carotene, Vitamin
B1, potassium and folic acid will keep you beaming.

FOR THE SWEET TOOTHS

Y

BRUNCH BITES

For sweet mornings.

Toasted Nine Cereal Bread                                                                                      $10
If you love your grains, this bread is cereally good. Go on and spread it on, with farmers fig and ginger jam, sugarless wildberry
jam or fresh honey for the traditional breakfast with bread.

Crunch Munch Granola                                                                                                 $12
A tower of health in a tall glass. Use a long spoon to dig out a mix of crunchy granola, fresh yoghurt and fruit cubes for a morning
kick start. Topped with a spear of biscotti.

3 Muffins in a Bread basket                                                                                         $15
Freshly baked muffins waiting to hop out of the basket and onto your plate. A sweet and savoury medley: corny cheesy and strawberry
white chocolate muffin nest together with an assortment of breads and fruit jams.

ASPARAGUS AND POACHED EGGS

SPANISH DONUTS



Choose:
   Loaded with lettuce, tomato, onion, pickle and "secret sauce"
   Plain with truffled aioli
   Sautéed mushrooms and onions
   Cheddar cheese and bacon
   Bleu cheese and bacon

Smoked Eggplant                                  $15
Smokey eggplant with mint, egg and shallots.

Macadamia Crusted Pumpkin
Arugula Salad                                           $15
Sweet and fleshy pumpkin roasted to perfection blends well with
fresh arugula greens, sundried tomatoes and a light drizzle of
mustard dressing.

3 Berry Ahi Sandwich                        $18
Wild berries never met a better match than with blocks of fresh Ahi
Tuna. And mind you, we have banned all mayonaise so expect only
Aioli sauce for an unbeatable sandwich blend. Original!

Tempeh and Cajun Chicken Sandwich       $18
We remixed the Indonesian house village style! It’s a tempeh protein
mash up with spiced out cajun chicken that’s lean, tender and
bursting with juices. Served with truffle fries.

Ahi Taki Salad#*                                        $20
First we pick herbs from our very own Green House to flavour the
greens before mixing it with port-wine soaked raisins and plump
pistachios. Then we top all this with sautéed Ahi Tuna blocks on
heirloom tomatoes. Served with fresh lemon. Ahhh, that Ahi!

Old-fashioned American Sliders   $22
A pair of hot buns. Mini burgers accompanied with a mixture of
sweet potato and truffle fries. Served medium well and all day!

Mushroom Risotto                                    $24
A field of wild exotic mushrooms and risotto cooked in veal jus and
garnished with shavings of pecorino cheese.Vegetarian option
available!

Moroccon Spiced Baby Chicken          $19
For a lil Moroccon madness at the table! A marinated spiced half
baby chicken pairs well with fresh tomato-berry chutney. Served
with sides of yam crisps, sautéed fennel and baby bok choy.

Lamb Calzone                                   $25
Juicy lamb in a hot pizza pocket. Served with a dancing mango
and coriander salsa.

Red Snapper                                           $25
Comfort food for rainy days. Lightly seared red snapper braised
with New Zealand clams and Spanish chorizo to produce a broth
perked up with saffron and parsley.

Bay Prawn Capellini                          $22
Our House Proud dish! Chilli with prawn bolognese and braised baby
leeks garnished with micro herbs. Topped with pecorino cheese
shavings.

Barracks Good ole Fish and Chips          $27
Everyone's childhood favourite. A hot pocket of cod fish a la
English, that means, the true pub experience! Paired with our worthy
truffle fries to dip with malt vinegar and a homemade spicy ketchup
sauce.

Lobster Linguine                                    $28
Fresh from the Pacific Ocean! Half lobster linguine with crab meat
and prawn bolognese tossed in black pepper sauce. Topped with a
gorgeous sprinkling of salmon caviar.

BIGGER BRUNCH BITES

KIDS BRATTY BRUNCH –
NO ADULTS ALLOWED.

Cheesey Meatballs       $10
Cheese stuff meatballs and spaghetti cooked
in a deliciously fresh basil tomato sauce.

Cod Fish Fingers & Chips    $12
Chips ahoy! Fresh codfish fingers and chips.
For truffle fries add $2.

Vegetarian Lasagne    $14
Mamma Mia! Layers of fresh pasta, zucchini,
tomatoes and eggplant.

RED SNAPPER

Ahi Taki Salad

Y Y

Y

Y

Upsize your fries      $2         Extra toppings          $2

Y



House, 8D Dempsey Road, 6475 7787, www.dempseyhouse.com, Mon - Fri, Lunch 12pm - 6pm, Sat & Sun, 11am - 6pm
Skinny Pizza, #01-002 Suntec City Mall Galleria (Beside Convention Centre), 6333 9774, Open daily, 10am - 10pm

The Birth of Skinny Pizza
Welcome to the flipside of pizza – thinnovation of the crackiest kind. No more melted

cheeses, claggy tomato pastes and carbohydrate-coma thick doughs. Get a crack

of a thinner crust topped with freshest ingredients – it’s a worldwide conversion!

Inspired by ‘Naan breads’ and ‘Paper Pratas’ of our local cuisine with an international

twist = totally addictive crack!

Skinniest, crispiest crust with freshest ingredients. Only available at:



Anchovy
Anchovies, cherry tomatoes, bocanchini, fresh pesto, extra virgin olive oil

Ahi Taki
Tuna blocks, plump pistachios, port-wine soaked raisins, avocado, herbed roasted tomatoes

Chorizo Almond
Juicy roasted Chorizo, crunchy almonds, capsicum, garlic,  black olives, red onion, red chillies, arugula leaves, fresh grated parmesan

Classic Caesar
Baby cos lettuce, crispy bacon, anchovies, boiled eggs, caesar dressing

Curry Chicken Babaganoush
Smoky babaganoush, Madras curry chicken, hardboiled eggs, coriander

Macadamia Roasted Pumpkin
Spiced roasted butternut pumpkin crusted with macadamia nuts, crumbled French goat’s cheese, ripped basil

Provence
Roasted zucchini, red capsicum, eggplant, Kalamata olives, pesto, fresh thyme, parmesan cheese

Ratatouille
Red and green capsicum, zucchini, roasted garlic, semi-dried tomatoes, feta cheese, parmesan, arugula leaves

Salami and Pesto
Salami, roast capsicum pesto, crumbled goat’s cheese, chopped green olives, fresh basil

Spinach and Egg
Spinach, grated egg, ricotta cheese, sage, herbed oil

Squid Ink (squid ink crust)
Calamari and prawns, fresh tomato salsa, onions, squid ink, parsley on a special squid ink crust

Wild Truffled Mushroom
Roasted mushroom, garlic, truffle oil, fresh parmesan

$18

$24

$18

$16

$15

$16

SKINNY PIZZA (with arugula leaves)

Vegetarian Skinny Favourite

12”

$17

$15

$18

$18

$18

$18




