
Entrée 
 

 

Garlic and Herb bread 
 

$4.00 (v) 

Chargrilled Turkish bread 
 

$4.00 (v) 

Spiced beer battered wedges with sour cream and sweet chilli dressing 
 

$8.00 (v) 

Dog & Duck fries with tomato sauce 
 

$7.00 (v) 

Hand cut sweet paprika potatoes with sea salt 
 

$4.00 (v)(g/f) 

Trio of house made dips with chargrilled Turkish bread 
 

$9.00 (v) 

Dog & Duck plate with trio of dips, chargrilled Turkish bread, risotto 
balls and marinated mixed Clare Valley olives 

$15.00 (v) 

  

Mains 
 

 

Chicken Schnitzel with choice of sauce, served with chips and salad 
 

$13.00 

Chicken Schnitzel Parmigiana served with chips and salad 
 

$13.00 

Portugese Baked Chicken served with spiced chermouia potatoes and a 
cherry tomato salad 
 

$20.00 

Five Spice Peking Duck served with cucumber and shallot salad      
finished with Vietnamese pancakes and hoisin sauce 
 

$19.00 

Greek Salad: Marinated olives, vine-ripened tomatoes, Spanish onion, 
marinated feta, cucumber, lettuce and beetroot leaves 
 

$14.00 

Pork Belly Salad served with candied pear, roasted walnuts and snow 
pea tendrils 
 

$15.00 

Home-made Saffron and Pea Risotto Cakes served with flat leaf     
parsley, preserved lemon and feta salad 
 

$15.00 (v)(gf) 

  

  

  

  

  

  

  

  

  

  
 

 

  
 

 

  
  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

Wild Mushroom Linguine served in a white wine confit cream sauce       
finished with fresh chives and grano-pando cheese 
 

$16.00 

Combe Bay Crispy Skin Barramundi served with chick pea and         
preserved lemon salad 
 

$23.50 

Morton Bay Bugs & Crispy Skin Barramundi served with harissa 
potatoes and topped with a green leaf salad 
 

$28.50 

Chargrilled Morton Bay Bugs served with hand cut salt and  
chardonnay vinegar chips, garlic butter, beetroot leaves and snow pea 
tendril salad 
 

$27.00 (gf) 

Salt and Pepper Squid served with lemon aioli, chips and salad 
 

$16.00 
 

Beer Battered Kangaroo Island Garfish served with chips, salad and 
homemade tartare 

$12.00 

S.A. King George Whiting cooked in Cooper’s beer batter served with 
crispy chips, seasonal salad, salsa-verde tartare and beetroot aioli 
 

$23.00 

Seafood Platter (for 2) fresh king prawns, blue swimmer crabs,       
Morton Bay bugs, fried garfish, salt and pepper squid, green salad and 
chunky chips 
 

$65.00 

Dog & Duck Angus Beef Burger, swiss cheese, beetroot relish, vine  
ripened tomatoes, mixed greens and crispy chips served with                   
a pint of Henieken 
 

$15.00 

300gm Margaret River Scotch Fillet served with hand cut kipfler     
potatoes and topped with chargrilled Morton Bay bugs 
 

$28.00 

500gm Hereford Rump Steak served with beer battered chips, green 
leaf salad and your choice of sauce or Paris butter 
 

$20.00 

300gm Margaret River Scotch Fillet served with hand cut kipfler     
potatoes, green leaf salad and your choice of sauce or Paris butter 
 

$21.00 

  

Desserts 
 

 

Affogato  $6.00 

Add Baileys, Frangelico or Kahlua 
 

$6.00 extra 

White Chocolate Semifreddo with fresh berries 
 
Dark Chocolate Mousse & Cream 

$8.00 
 
$8.00 

  

(v) Vegetarian    (gf) Gluten free  
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