SMALL PLATES

ARANCINI
pumpkin, sage, parmesan, feta + ricotta balls with sundried tomato aioli -V - 26

CRISPY FRIED CHICKEN
with sticky maple + chilli sauce - 26

DUX MUSSELS o ) )
steamed in a butter, chardonnay, sweet chilli, garlic and coriander broth - DFA, GFA - 28/40

FLATBREAD
caramalised onions, goats cheese, mesclun + balsamic - V, VVA - 24

BEEF CROQUETTES
beef brisket with smokey BBQ relish - 26

PORK BELLY
with sticky bourbon + cola sauce - GF, DF - 25

SMOKED FISH CAKES
smoked fish and herb potato cakes served with a horseradish + chive sauce - DF - 26

CALAMARI
salt and pepper calamari with chilli ginger jam - GF, DF - 24

FARMSTYLE TERRINE
with caramelised onions + toasted baguette - GFA - 25

SLIDERS
crispy chicken, house pickles, slaw + avocado aioli - 27

LARGE PLATES

DUX CHOWDER
mussels, calamari + fish in a creamy sweetcorn + potato velouté - 31

BATTERED FISH
beer battered fish of the day with tartare, slaw + fries - GFA, DF - 36

CRUSTED FISH
oven baked in a lime, coriander and parmesan crumb with roasted vegetables - GFA, DFA - 42

WHOLE BAKED FISH
with garlic butter, roasted seasonal vegetables + caper hollandaise - GF, DFA - POA

CAESAR SALAD

smoked salmon or chicken iceberg, poached egg, fried capers, shallots, parmesan + caesar dressing - GF, DFA - 37

HALLOUMI + QUINOA SALAD
mesculn, figs, shallots, walnut, poached pear with balsamic + sesame dressing - V, VVA, DFA, GF -30

CHICKEN ROULADE
stuffed with sundried tomatoes, mozerella + basil with romesco sauce + herbed potatoes - GF - 40

LAMB SHOULDER
slow cooked pressed shoulder with herb crusted potatoes, seasonal greens, + mint jus - DF, GF - 46

SHORT RIB
slow clooked beef rib with kumara mash, seasonal greens + jus DFA - 48

200GM SIRLOIN
Harris Farms sirloin with hand cut fries, salad + peppercorn sauce - GF, DFA - 49

AKAROA SALMON
with horseradish potato + seasonal greens - GF DFA - 49

PIZZA + SIDES

MARGHERITA

mozerella, cherry tomtoes + basil - V, VVA - 28 SIDES

DUX
DINE

Shoestring Fries with aioli + tomato sauce - GFA, DF, VV - 11

SMOKED SALMON Polenta Fries with aioli - GF V - 15
capers, red onion, cream cheese fennel + mozzarella - 33

CHICKEN + CRANBERRY Roast Vegetables - GFA, DF, VVA - 14
smoked chicken, brie + cranberry - 32

gluten free +4 dairy free +4

ANITIPASTO PLATTER
a selection of cured meats, cheeses, condiments, terrine, breads + crackers 70/120

Dux Salad (ask staff for details) - VV, DF, GF - 12

GF - Gluten Free DF - Dairy Free V - Vegetarian DFA - Dairy Free Adaptable GFA - Gluten Free Adaptable VVA - Vegan Adaptable



