itoian
Selection: /)’M@*—M

PLEASE ORDER AT THE BAR

Season:

TURN OVER FOR BEVERAGE MENU

MARINATED OLIVES -V - GFA - VGN - $10
SYDNEY ROCK OYSTERS - GFA - 1/2 $25
harvested locally, lemon, champagne Doz $48
eschalot vinegar

HOUSE MADE DIPS -V - GFA - $16
crispy spiced tortillas

POTATO & HAM HOCK CROQUETTE $14
chipotle mayo

PEA, PECORINO & HARISSA ARANCINI - V - $15
parmesan mayo

CURED MEATS - GFA - $23
cheese, marinated olives, flatbread

CHILLI FRIED CALAMARI $17
pickled slaw, Asian herbs

SPICED BOURBON GLAZED CHICKEN $16
WINGS

paprika mayo

GARLIC BREAD - V - $6
FOR GROUPS OF 3-6 PEOPLE

BAKED EGGPLANT & RICOTTA $42
‘MOUSSAKA’ - V - GF -

steamed herb potatoes, fennel salad

8 HOUR SLOW COOKED LAMB (1200g) $83
. GF .

herbs, preserved lemon, almond & quinoa

salad

ROTISSERIE SUCKLING PIG - GF - $85
roast heirloom carrots, crushed potato,

salsa verde

SPICED BBQ BEEF SHORT RIBS - GF - $72

green chilli slaw, pickles

St

SPAGHETTINI - V -

lemon, chilli, mascarpone, rocket,
broccolini

PAN ROASTED SALMON - GF -
green beans, almond, avocado

ROAST JAPANESE PUMPKIN - V - GF -

baby spinach, chickpeas, pomegranate
molasses, goats cheese

PULLED PORK SALAD - GFA -

pearl barley, sweet potato, herbs,
broccolini, edamame

oo

$24

$28

$23

$24

BEER BATTERED FLATHEAD FILLETS
chips, crushed peas, tartar sauce

CHICKEN SCHNITZEL
white slaw, chips, herb butter

CHICKEN PARMIGIANA

double smoked ham, napoli sauce,
cheddar, white slaw, chips

Poscspecs

$24

$24

$27

ALL SERVED WITH FRIES

CHEESE BURGER - GFA -
beef patty, gouda, onion, tomato, pickles,
mustard, ketchup, lettuce

PANKO CRUMBED CHICKEN BREAST

gouda, onion, tomato, pickles, lettuce,
chipotle mayo

HALOUMI BURGER -V - GFA -

iceberg, pickled zucchini, roast eggplant,
tomato, relish, aioli

DUXTON BURGER - GFA -

beef patty, beetroot, tomato, bacon,
cheddar, fried egg, onion, BBQ sauce

GF BUN
SWEET POTATO FRIES

SUNDAYS WILL INCUR A 10% SURCHARGE.
PUBLIC HOLIDAYS WILL INCUR A 15% SURCHARGE.

NB: TRACES OF NUTS MAY BE PRESENT

$20

$21

$18

$22

+$2
+$2

BBQ WILD CAUGHT KING PRAWNS - GF -
chilli, garlic

CHARCOAL ROAST PORK LOIN - GF -
morcilla, apple slaw

SEARED TUNA - GF -

baby cos, raisins, hazelnuts, herbs,
pecorino

300g - 150 day GRAIN FED
PORTERHOUSE - GF -

250g - BLACK ANGUS RUMP STEAK - GF -

400¢g - RIB EYE ON THE BONE : GF -

HALF ROTISSERIE CHICKEN - GF -

YOUR CHOICE OF GRAVY / MUSHROOM /
PEPPER SAUCE SERVED WITH GREEN
BEANS AND ROAST PARMESAN POTATO

CAPRESE -V - GFA -
buffalo mozzarella, basil, tomato

PROSCIUTTO - GFA -

green chilli, olives, buffalo mozzarella,
rocket, balsamic reduction

PORK SAUSAGE
caramelized onion, spinach, parmesan

DOUBLE SMOKED HAM - GFA -
mushrooms, rocket, BBQ sauce

PULLED CHICKEN - GFA -
jalapefio, kale, mozzarella

CHORIZO - GFA -
olives, feta, peppers, buffalo mozzarella

CHILLI PRAWNS - GFA -
artichoke, labneh, oregano

POTATO -V - GFA -
caramelized onion, capers, gorgonzola

GF BASE
EXTRA TOPPINGS

V: Vegetarian GF: Gluten Free

$19

$23

$23

$23

$24

$23

$26

$22

+$2
+$3

Ao

CHIPS - V - $9
parmesan mayo

SWEET POTATO FRIES - V - $12
honey & cumin yoghurt

ROAST PARMESAN POTATO -V - GF - $9
GREEN BEANS, GOATS FETTA, TOASTED $9
ALMONDS -V - GF -

CHARRED CORN & JALAPENO -V - GF - $9
ROAST HEIRLOOM CARROT -V - $12
honey yoghurt, cumin salted crumble

BABY COS & ROCKET SALAD-V - GF - $9
almond, pecorino, currants

DUXTON SUNDAE - GFA - $15
chocolate brownie, oreo crumble,

ice cream, chocolate sauce, stewed berries

CHURROS $15
cinnamon sugar, chocolate & salted

caramel sauces

FRAGRANT VANILLA BEAN PANACOTTA $15
wild berry, smashed Maltesers

DAILY GELATO SELECTION - GF - $11
3 scoops

DAILY SELECTION OF LOCAL & $18
IMPORTED CHEESES

relish & crackers

COMPLIMENTARY BUSY NIPPERS ACTIVITY PACK WITH

EVERY KIDS MEAL. SEE STAFF WHEN YOU PLACE

YOUR ORDER.

CHICKEN SCHNITZEL + FRIES $12
CHEESEBURGER + FRIES - GFA - $12
MARGHERITA PIZZA - GFA - $12
FISH + CHIPS $12
VANILLA ICE CREAM $4
caramel, strawberry or chocolate topping

KIDS JUICE OR SOFT DRINK $2

VGN: Vegan GFA: Gluten Free Available





