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three blue ducks

LUNCH === DINNER
MELBOURNE

TO SHARE

House-made sourdough focaccia | 9
chicken skin butter or salted butter (v)

Mount Zero olives | 9
olive oil, citrus (gf, df, vg)

Sweet potato hummus | 16
cashew & almond dukkah, focaccia (vg, df, n)
+ peri-peri pulled pork (gf, df) | 6

Mozzarella & parmesan arancini | 15
almond romesco sauce (v, n)

Saganaki | 18

grilled cheese, roasted beetroots, honey, walnuts (v, gf, n)

GO BIG
Roasted kingfish | 39*

caper & citrus butter, carrots, watercress & fennel
salad (gf)

Casarecce pasta | 29*

tomato cream, toasted breadcrumbs, parmesan (v)
+ beef bolognese | 6

Chicken schnitzel | 30*

chicken sauce, chimichurri, chips & cos lettuce

Duck’s parma | 35*
chicken schnitzel, vodka sauce, mortadella, mozzarellg,
chips & cos lettuce

BURGERS W CHIPS & AloLI
Cheeseburger | 28*

beef, cheese, burger sauce, tomato relish, pickles,
lettuce, medium rare
+ gluten free bun | 2

Tempura cauliflower burger | 25*

pickles, slaw, burger sauce (v)
+ gluten free bun | 2

Fried chicken burger | 27*

hot honey, ranch, lettuce
+ gluten free bun | 2

DESSERTS
Whipped coconut | 12

mango sorbet, passionfruit, sesame crunch
(of, df, vg)

Mango sorbet scoop | 5
(of, df, vg)

Jerk chicken wings | 19
charred pineapple salsa, tamarind, chilli, lime (gf, df)

Pulled pork tostada | 9
pickled cabbage, burnt tomato & chipotle salsa (gf, df)

Roasted mushroom tostada | 9
pickled cabbage, burnt tomato & chipotle salsa (gf, df, vg)

Salt & Szechuan pepper squid | 27*

sweet chilli sauce, fried shallots, coriander & basil (gf, df)

Crumbed fish cakes | 19*

tartare sauce, pickled cucumber, fennel salad (df)

Roasted cauliflower & wild mushroom salad | 29
pickled grapes, freekeh, hazelnuts, herbs (df, vg, n)

Lamb rump | 38*

tahini labneh, freekeh, tomato, cucumber & pomegranate

200g porterhouse steak | 42*

bone marrow butter, jus & chips (gf)

ON THE SIDE

Green bean & potato salad | 16
salsa verde (gf, df, vg)

Chips | 12

rosemary salt, aioli (gf, df, v)

Cos lettuce | 15

ranch dressing, salted ricotta (gf, v)

Chocolate parfait | 15

milo & almond crumb, blueberry jam (v, n)

<=5

GF: GLUTEN FREE DF: DAIRY FREE V: VEGETARIAN VG: VEGAN N: CONTAINS NUTS

A surcharge of 10% on weekends and 15% on public holidays will be applied. Card payments incur a 1% Surcharge.
Discretionary gratuity of 8% is applied to groups of 12 or more.

*These menu items come with a beverage included for all URBNSURF Members & Melbourne Boardriders. T&Cs apply.




