
                
  

 

  Lunch Menu 

Something Light 
 
Dux Salt and Pepper Squid, fresh herb, 
capsicum and spring onion salad, sticky soy, 
sweet chilli and tomato jam 21 
 
Moroccan Lamb Cigars, minted yoghurt, 
beetroot and pearl cous cous salad 19 
 
Beetroot and Spinach Salad, goatʼs curd, 
pine nuts, cherry tomato, asparagus, apple 
balsamic 17  
 
Persian Feta and Fig Tart, caramelised 
onion, herbs, home grown lettuce salad, apple 
balsamic reduction 19 
 
Exotic Mushrooms, house made pita bread, 
yoghurt cheese, roquette, spiced cauliflower, 
toasted almonds, pesto 17 

Something More 
 
Wagyu Beef, hand cut truffle fries, roquette 
and parmesan salad, tomato jam and sage 
hollandaise 29 
 
Wagyu Burger, sour dough, Dux mayonnaise, 
lettuce, tomato, egg, bacon, tomato jam 23 
 
Fish of the Day ask your waitperson for the 
chefʼs daily special market price 
 
Fish and Chips, freshly battered fish of the 
day, crunchy beer battered chips, Dux tartare, 
home grown greens 23 
 
Prawn and Saffron Risotto, fish pieces, peas, 
preserved lemon, fresh roquette, capsicum 
essence Main 33 Entrée 23  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Please note that staff must be informed about all allergies or dietary requirements 
Nuts are present in many of our dishes but can usually be omitted, please let us know 

Many of our dishes are already gluten free or can easily be adjusted to suit many dietary requirements so don’t be afraid to ask 
Vegetarian meals can be made to order using ingredients on our menu, please ask your wait staff if you require assistance 

 
SEE REVERSE FOR CHEF’S THREE COURSE SET MENU AND DUX CLUB MEMBER DISCOUNT 

Sides and Sandwiches 
Chicken Panini, freshly grilled chicken, guacamole, tomato, Dux mayonnaise 14 
Vegetable Panini, mushroom, roasted capsicum, tomato jam, feta, spinach 14 
Ham Cheese and Tomato, sour dough, leg ham, tomato, quality cheddar 12 
BLT, open sandwich, bacon, lettuce, tomato, mayonnaise 12 
Steamed Greens, pine nuts, verjuice, Parmesan 10 
Sautéed Exotic Mushrooms, truffle cream sauce, sour dough 12 
Spiced Cauliflower, aioli 5 
Beer Battered Chips or Hand Cut Truffle Fries 6 
Fresh Sour Dough, herbed butter, balsamic and olive oil 5 or Dux Mixed Bread Plate, trio of dips 10 

Tex Mex Fiesta 
“Try a taste of our new share platter concept” 

Flour Tortilla, Crispy fried fish of the day, Grilled chicken breast, Slow cooked pork and beans, 
fresh tomato salsa and salad, house made pickled chilli, sour cream and guacamole 

Regular $35 or Large $55 
 

Full Platter Menus are available on Thursday night and Sunday lunch 
 


