
Spicy “Duck’s Nuts” 7.5

Marinated olives 8

Oysters - Natural
Oysters - Chef ’s Special

3.5 
4.5

Aromatic grilled focaccia and housemade 
spreads

12

Silverbeet and raclette croquettes (5) 14

Soft-shell crab bun with gribiche and 
roquette (2)

14

Salt & pepper squid and housemade kimchi 
salad with sesame aioli

16

Garlic and chilli Queensland tiger prawns 
with wine sauce

18

Charcuterie board, selection of cured meats 
and pickles

24

S N A C K S  &  N I B B L E S

Dobson’s potato gnocchi, local asparagus, 
cherry tomato and ricotta

28

Eggplant lasagna 27

Durum wheat spaghetti, fresh vongole, 
chilli, garlic and herbs 

30

Spicy twice cooked free-range duck leg, 
soba noodle salad, pickled ginger

33

Pork belly, apple cider purée and shaved 
fennel, frisee and mustard fruit salad

29

Roasted Flinders Island saltgrass lamb 
saddle (MR), grains, pomegranate, broad 
beans, mint and jus

33

Market Fish
Please refer to Specials Board

MP

A  P L A T E  F O R  O N E

              f r o m  t h e  f l a m e s

Pasture fed and grain finished premium 
Australian beef, with your choice of red 
wine sauce, peppercorn sauce, salsa verde 
or chimichurri, all served with roquette 
salad and duck fat roasted potatoes

300g Duck River sirloin 

300g Flank steak 
recommended medium rare 
 

 
 
 
 

38 
 

36 
 

Chicken parma, chips, garden salad   
  Ladies’ Parma - chips, garden salad

25 
17

Battered fish and chips, garden salad, 
tartare 

26

Grilled burger, tomato, cheese, lettuce, 
cornichons and chips

24

Duck River minute steak, roquette, pear 
and truffled Pecorino

26

F L Y I N G  D U C K  C L A S S I C S

Radicchio, endive, apple, walnut and 
parmesan cheese salad

10

Charred corn medallions with chimichurri 8

Beer battered chips with aioli 8

Potato salad with chives and bacon bits 8

Summer 2017

D O W N  T H E  M I D D L E



Cappuccino 4

Latte 4

Long Black 4

Flat White 4

Espresso 3.5

Long Macchiato 4

Short Macchiato 4

Chai Latte 4.5

Hot Chocolate 4.5

T2 
English Breakfast
Melbourne Breakfast
Just Peppermint
China Jasmine
Sleep Tight
Lemongrass & Ginger 
Chamomile 
 

4.5

Baklava
A delectable treat to compliment your hot drink

3

C O F F E E / T E A

Eton Mess - citrus curd, fresh berries,  
freeze-dried fruits, vanilla cream

12

Strawberry, white chocolate and yoghurt 
ganache tart

12

Grilled yellow peaches, sparkling 
zabaglione, mint and thyme 

12

Local and imported cheese with quince 
paste, fruits, nuts and lavosh

14

Grilled fish and chips served with salad 14

Kids steak with chips and salad 14

Kids parma with chips and salad 14

Spaghetti bolognese 14

Napoli spaghetti and seasonal veggies 12

F O R  T H E  S W E E T  T O O T H

D U C K L I N G ’ S  M E N U

Summer 2017

14 years and under


