
SUNDAY ROAST

ROAST SELECTION
All Ducks’ Sunday roasts are served with, crispy potatoes, roasted
seasonal vegetables, seasonal greens, proper gravy, and the classic
Yorkshire pudding. 

Roast beef | 42
rare roast beef rump

Roast pork | 39 
free-range rolled pork belly

Veggie roast | 36 
slow roast pumpkin, veggie gravy

Sharing roast | serves 2 or 4 | 85 / 160
slow-cooked Milly Hill lamb shoulder 

EXTRAS
Extra Yorkshire pudding | v | 4 

Jug of gravy | gf | 4

Sauces | gf, v, df | 2
Dijon | hot english | Ducks’ beer mustard | horseradish | apple sauce | 
mint sauce | cranberry sauce 

SIDES
Three-cheese cauliflower cheese | v | 14
Maple-glazed pigs in blankets (3) | gf | 13
Crispy potatoes, confit garlic butter, rosemary salt | gf, v | 15
Mixed leaf salad, greens, bitter leaves | gf, df, v, vg | 13
Skin-on chips, Ducks’ salt | gf, df, v | 12
Braised red cabbage, apple, currants | gf, df, v, vg | 14

a: Australian sourced seafood | gf: gluten free | df: dairy free | v: vegetarian | vg: vegan | n: contains nuts.
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. Substitutions will be given for dietary requirements


