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CLUB
SANDWICH

If you've never said to
a waiter "hold the
club” then you have
never tasted a slice of
New York. Three slices
in fact, which make up
the triple-decker stack
that turns a simple
sandwich into a meal.

It ALWAYS comesin
a triple layer. It must
be cut into quarters.
And it must be held
together by cocktail
sticks. Of course, it
must be toasted.

ROOM WITH ROSES,
Brisbane Arcade
Shop, 32-35
Adelaide St,
Brisbane;

ph 3229 7050

Try a very refined
version of the double-
decker here - perhaps
with egg and
cucumber or chicken
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Looking for cooking
tips? Visit our cooking
experts for more tricks

and avocado onsliced
white bread.

HILTON BRISBANE
190 Elizabeth St,
Brisbane;

ph 3234 2000.

Pop into Below?7, the
Hilton's cocktail bar.
You'll get three slices
of fresh white bread,
grilled chicken
tenders, crisp bacon,
fried eggs, mesclun,
tomatoes and aioli.

SOFITEL BRISBANE
249 Turbot St, WHAT IS THE BEST
,'3.'1'3'?333 n5e§535 CLUB SANDWICH

At the slinky Cuvee IN YOUR POSTCODE?

Champagne Bar, it's
made with ciabatta,
double cream brie,
fried eggs, bacon,
salad greens, tomato
and smoked tur%y.

Share your tips at
taste.com.au
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