
Coal-grilled Snowy Mountain rainbow trout, onion, browned caper butter, smoked roe | a, gf | 49

Slow-cooked Milly Hill lamb shoulder, red chimichurri, jus | gf, df | 59 / 109

O’Connor premium pasture-raised 300g sirloin, Ducks’ beer mustard, jus | gf, df | 59

Premium sharing steaks - see our Butcher’s Board for today’s premium cuts, served with Ducks’
beer mustard, café de Paris butter, jus | gf | MP

Marinated charcoal chicken, onion, greens, olives, herbs, lime, jus | df | 39 / 74

Charred hispi cabbage, whipped sesame, miso, honey, sesame furikake | gf, df, v | 33

Wood-fired gnocchi, garlic butter, zucchini, lemon, mint, parmesan, herb breadcrumbs | v | 34

Crispy potatoes, confit garlic butter, rosemary salt | gf, v | 15
Leaves, herbs, apple & citrus dressing | gf, df, v, vg | 14
Wood-fired macaroni cheese, taleggio, parmesan, mozzarella, herby breadcrumbs | v | 19
Skin-on chips, Ducks’ salt | gf, df, v, vg | 12

Wood-fired Basque cheesecake, wildflower honey | gf, v | 16
Soft-baked cookie, wattleseed ice cream | 17
Chocolate cardamom mousse, mandarin, toasted coconut granola | gf, v, vg* optional | 16

Sydney rock oysters, cumquat mignonette | a, gf, df | 7 / 39 / 75
Grass-fed beef tartare, beef fat toast, smoked yolk | df | 26
Yellowfin tuna crudo, nashi pear, white soy, beetroot kosho, toasted nori | a, df | 29

LUNCH & DINNER

RAW

BIGS 

SIDES

DESSERTS

SMALLS
Fresh sourdough, roast chicken-skin butter or cultured butter, smoked salt | 11

Coal-roasted Abrolhos Island scallop, burnt citrus butter, sesame furikake | a, gf | 12 each   

Grilled king prawns, Aleppo pepper butter, sea blight | a, gf | 39 

Szechuan pepper & salt squid, roast chilli, lime, fried garlic, coriander | a, gf, df | 27 

Vanella stracciatella, fennel, chilli crunch, peanut, lime, bronze fennel | gf, v, n | 25

Grilled broccolini, confit tomato, herb butter, smoked almond, preserved citrus | gf, v | 25

Fire-roasted eggplant, Ducks’ harissa, dukkah, vegetable chips | gf, df, v, vg | 17

+ extra prawn | 13

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. Amex payments incur a 2.75% surcharge.

All other card payments incur a 1.65% surcharge. A discretionary gratuity of 8% is applied to groups of 12 or more.

LET US MAKE ALL THE DECISIONS
7 Dish Feed Me menu | 80pp
9 Dish Feast menu | 95pp


