
(GF) GLUTEN-FREE (V) VEGETARIAN (VG) VEGAN (DF) DAIRY-FREE (N) NUTS (GFO) GLUTEN-FREE OPTION AVAILABLE | SEAFOOD SOURCE: (I) IMPORTED (L) LOCAL

15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS |  PLEASE ADVISE OUR TEAM OF ANY ALLERGIES OR DIETARY REQUIREMENTS BEFORE ORDERING. SOME ITEMS MAY BE PREPARED USING SHARED COOKING OR FRYING EQUIPMENT.

DUPORTH TAVERN MENUTakeaway Available OPENING HOURS:
LUNCH  MON - SUN: 11:30AM - 2:30PM

DINNER MON - SUN: 5PM - 8:30PM

STARTERS/SHARES
CHIPS & GRAVY                                                                                              11

BBQ RANCH CHIPS                                                                                        15

BUFFALO RANCH CHIPS                                                                            15
 
GARLIC BREAD (V)                                                                                        12
 
LOADED GARLIC BREAD                                                                            14
LOADED WITH CRISPY BACON AND MOZZARELLA 

ONION RINGS                                                                                                   15
WITH SPICY MAYO

CRISPY CHICKEN WINGS                                                                          18
UPGRADE TO BBQ OR BUFFALO    +2

CAULIFLOWER (V)                                                                                         17
WITH GARLIC LABNEH
ADD PITA BREAD    +3

SALT & PEPPER CALAMARI (GF) (DF) (I)                                          19
WITH CHILLI, LIME AIOLI

LAMB KOFTA (GF)                                                                                          18
WITH TOMATO HERB NAPOLI  AND TZATZIKI
ADD PITA BREAD     +3

CHICKEN PITA                                                                                                  22
GRILLED CHICKEN WITH GARLIC LABNEH AND ROASTED
CAPSICUM

STEAKS 
ALL SERVED WITH CHIPS, HOUSE SALAD &  CHOICE OF SAUCE 

200G CHARGRILLED RUMP STEAK (GF, DF) 
*FAB 5 SPECIAL* 
100-DAY GRAIN-FED YEARLING

THE SIGNATURE 300G PORTERHOUSE STEAK (GF, DF)
100-DAY GRAIN-FED YEARLING

UPGRADE TO 
          

CREAMY MASH 
SEASONAL VEGETABLES
CREAMY MASH + SEASONAL VEGETABLES

   20

3
3

5

CREAMY MASH (GF, V)

SEASONAL FRESH VEGETABLES (GF, V)

HOUSE SALAD (GF, V)

SALT & PEPPER CALAMARI (GF) (I)

CREAMY GARLIC PRAWNS (GF) (I)

CRISPY POTATOES

CHARRED GREENS

SIDES
   6

   7

   7

   10

   10

   8

   6

GRAVY    |    PEPPERCORN    |    MUSHROOM    |    RED WINE    |    CREAMY GARLIC

SAUCES
ADD EXTRA SAUCE $3

    44

PARMYS AND SCHNITZELS 
ALL SERVED WITH CHIPS & SALAD

CHICKEN SCHNITZEL (DF)  *FAB 5 SPECIAL*                                 20
LIGHTLY FRIED SCHNITZEL, LEMON 
WITH A SIDE OF GRAVY

CLASSIC PARMY                                                                                             30
LIGHTLY FRIED SCHNITZEL, TOPPED WITH A 
NAPOLI SAUCE, SLICED LEG HAM AND 
MOZZARELLA CHEESE

DIAVOLA PARMY                                                                                             31
LIGHTLY FRIED SCHNITZEL, TOPPED WITH NAPOLI SAUCE, 
SPICY PEPPERONI, RED BELL PEPPERS, BLACK OLIVES, 
FRESH BASIL AND MOZZARELLA 
  
VEGAN PARMY                                                                                                 30
PLANT-BASED SCHNITZEL LIGHTLY FRIED, TOPPED WITH 
NAPOLI SAUCE WITH VEGAN MOZZARELLA CHEESE

KIDS

CHEESEBURGER & CHIPS

FISH & CHIPS

CHICKEN NUGGETS & CHIPS

KIDS ICE-CREAM CUP

   15

   15

   15

   4

ALL KIDS MEALS INCLUDE ICE CREAM CUP

SWEET

CAKE OF THE DAY 

VANILLA CHEESECAKE

  9

  13

WESTERN MAINS
BALTER BATTERED FISH & CHIPS (I) *FAB 5 SPECIAL*            20
HOKI FILLET LIGHTLY COATED IN CRISPY BALTER
BATTER SERVED WITH HOUSE SALAD AND CHIPS, 
FRESH LEMON AND A SIDE OF TARTARE SAUCE 

MOROCCAN LAMB SHANK                                                                        33
BRAISED LAMB SHANK IN MOROCCAN SPICES 
WITH VEGETABLES, SERVED ON MASH, TOPPED 
WITH A CUCUMBER, MINT YOGHURT SAUCE 

CRISPY PORK BELLY (GF)                                                                          35
SLOW-COOKED CRISPY PORK BELLY, SET ON CREAMY MASH, 
CHARRED GREENS, HONEY AND ROASTED 
SESAME-SEEDED PORK JUS  

GRILLED BARRAMUNDI (L)                                                                        35
ROASTED POTATOES, SEASONAL VEGETABLES 
AND CREAMY LEMON GARLIC BUTTER SAUCE

PIZZA
ADD GF BASE $5.00

BURGERS/SANDWICHES
ALL BURGERS ARE SERVED WITH CHIPS. ASK FOR GF OPTIONS.

GRILLED CHICKEN BURGER                                                                       27
FRESHLY GRILLED CHICKEN, LETTUCE, TOMATO, 
CHEDDAR CHEESE, AVOCADO, CHIPOTLE MAYO 
ON TOASTED SEEDED MILK BUN

THE DUEY                                                                                                             30
BEEF PATTY, BACON, AMERICAN CHEESE, LETTUCE, 
TOMATO, PINEAPPLE, BEETROOT, TOMATO KETCHUP, 
MUSTARD, TOASTED MILK BUN, TOPPED WITH 
FRIED ONION RINGS

STEAK SANDWICH                                                                                          28
TOASTED CIABATTA, RUMP, ONION JAM, 
CHEDDAR CHEESE, LETTUCE, TOMATO, 
BACON AND AIOLI

LUNCH SPECIALS
AVAILABLE DURING LUNCH SERVICE.

CARVED HAM SANDWICH                                                                        14
HAM OFF THE BONE, CHEDDAR CHEESE, PICKLED 
CUCUMBER, LETTUCE, MUSTARD AIOLI, TOASTED
ADD CHIPS    +3

PAD THAI NOODLES (DF) (N)                                                                  17
WITH CHICKEN, SPRING ONIONS, BEAN SPROUTS, CRUSHED 
PEANUTS, EGG, WITH A HINT OF CHILI AND TAMARIND SAUCE

STEAK SANDWICH                                                                                       17
120G RIB FILLET STEAK, CHEESE, ONION JAM, LETTUCE, 
TOMATO, AIOLI ON TOASTED CIABATTA BUN
ADD CHIPS     +3

THAI FRIED RICE (GFO) (DF) (I)                                                              18
WITH CHAR SUI PORK AND SHRIMPS
ADD FRIED EGG      +2

PANANG CHICKEN CURRY (GF) (DF) (N)                                          18
RICH AROMATIC FLAVOURS WITH A HINT OF PEANUTS, CHILLI, 
AND THAI BASIL WITH COCONUT CREAM, STEAMED RICE

SALADS
CAESAR SALAD (VO) (GFO) *FAB 5 SPECIAL*                              20 
FRESH COS LETTUCE, CRISPY BACON, SHAVED PARMESAN, 
GARLIC CROUTONS TOPPED WITH CAESAR DRESSING, 
BOILED EGG
ADD FRESH GRILLED CHICKEN     +6
ADD CHILI JAM PRAWNS                 +6

SUNNY COAST POKE BOWL (GF) (DF)                                              24 
STEAMED RICE, EDAMAME BEANS, FRESH AVOCADO, 
CHERRY TOMATOES, CUCUMBERS, WAKAME, JAPANESE PICKLE                               
ADD TERIYAKI  CHICKEN     +8
ADD CHILI JAM PRAWNS    +6

PRAWN & AVOCADO SALAD (I)                                                             26 
PRAWNS, AVOCADO, MIXED LEAVES, CUCUMBER, 
CHERRY TOMATOES, HERBS AND CITRUS DRESSING
ADD TERIYAKI CHICKEN    +8

PIZZAS
MARGHERITA (V)                                                                          28
NAPOLI SAUCE, BLISTERED CHERRY TOMATOES,
FRESH BASIL LEAVES, MOZZARELLA, OLIVE OIL

LOADED SUPREME                                                                       32
NAPOLI SAUCE, BEEF, CRISPY BACON, 
CHAMPAGNE HAM, PEPPERONI, CAPSICUM, 
ONIONS, TOMATO, PINEAPPLE, MOZZARELLA

HAWAIIAN                                                                                        29
NAPOLI SAUCE, CHAMPAGNE HAM,
PINEAPPLE, MOZZARELLA

GAMBERI (I)                                                                                    35
GARLIC NAPOLI SAUCE, PRAWNS
AND MOZZARELLA CHEESE

ASIAN SMALLS

ASIAN MAINS

CHICKEN BAO BUNS (2 PCS) (DF)                                                         13
KARAAGE CHICKEN, MIXED GREENS, PICKLED
ONIONS AND JAPANESE MAYO

PORK BAO BUNS (2 PCS) (DF)                                                                 15
CRISPY PORK, MIXED GREENS, PICKLED
ONIONS AND TERIYAKI SAUCE

PORK AND CHIVE FRIED DUMPLINGS (6 PCS)                               13
WITH FRESH CHILLI SOY AND GINGER PICKLE

FRESH VEGETABLE SPRING ROLLS (DF) (4 PCS)                         14
WITH SWEET CHILLI SAUCE

KARAAGE CHICKEN                                                                                       17

WITH JAPANESE MAYO
ADD KOREAN SPICY SAUCE    +2

THAI FRIED RICE (GFO) (DF) (I)                                                               19
WITH CHAR SIU PORK, SHRIMPS
ADD FRIED EGG +2

PAD THAI NOODLES (DF) (N)                                                                    21
CHICKEN, SPRING ONIONS, BEAN SPROUTS, CRUSHED 
PEANUTS, EGG, HINT OF CHILLI AND TAMARIND SAUCE

PANANG CHICKEN CURRY (GF) (DF) (N)                                           24
RICH AROMATIC FLAVOURS,  A HINT OF PEANUTS
WITH STEAMED JASMINE RICE

CHILI JAM PRAWNS (DF) (I)                                                                     29
WITH SPRING ONIONS, FRESH CHILLI, GARLIC, 
ONIONS, CAPSICUM AND TAMARIND SAUCE
WITH STEAMED JASMINE RICE

PLEASE SEAT YOURSELF AT ANY TABLE. READY TO ORDER?
PLACE YOUR ORDER AT THE BISTRO OR WITH THE QR CODE ON YOUR TABLE.



1 6

1 7

1 7

1 7

1 7

1 7

R O S E

R E D S

Geppetto Pinot Noir

d’Arenberg  Shepherds Clock Blend

Wynns The Gables Cabernet Sauvignon 

Little Berry Shiraz

R E S E R V E  L I S T

Pepperjack Shiraz

Tim Adams Pinot Gris

Villa Aix Provence Rose

Fleur De Lys Chardonnay Pinot Noir

Moët & Chandon Brut

S A

S A

F R

S A

F R

COCKTAIL LIST

Espresso Martini                                                                                 18
Casa Premium Espresso Martini

Margarita                                                                                              18
Casa Premium Margarita

CASA PREMIUM COCKTAILS

Long Island Iced Tea                                                                          22
Casa Vodka, Casa Tequila, Casa White Rum,

Casa Gin, Casa Triple Sec & Coke

Sex On The Beach                                                                               20
Casa Vodka, Casa Peach Liqueur,
Pineapple Juice, Cranberry Juice & Lime Juice

Bull Fighter                                                                                           22
Casa Vodka, Casa Lychee Liqueur, Casa Cassis Liqueur,
Energy Drink & Raspberry Cordial

Fruit Tingle                                                                                           20
Casa Vodka, Casa Blue Curaçao, Raspberry Cordial
& Lemonade

DUEY FAVOURITES

Strong Classic Refreshing

Fruity Tropical Easy Drinking

Sweet Lychee

V I C

S A

S A

S A

S A

1 1

1 2

1 2

1 1

1 1

1 1

4 5

4 5

4 8

4 5

5 5

4 5

1 1 1 7 4 5

1 2

1 0

1 1

1 1

1 8

1 6

1 8

1 8

4 5

4 5

5 0

4 8

W H I T E S

SPARKLING

Upside Down Prosecco 1 1 4 8

Cape Schanck Pinot Grigio

Squealing Pig Sauvignon Blanc

821 South Sauvignon Blanc

St Hubert’s The Stag Chardonnay

Wynns The Gables Chardonnay

Juliet Moscato

Cape Schanck Rose

52

55

55

50

120

S A

WINE LIST

Sunshine Paradise                                                                              23
Casa Tequila, Casa Coconut Liqueur, Pineapple Juice 

& Raspberry Cordial

Vanilla Sun                                                                                            22
Casa White Rum, Casa Passionfruit Liqueur, Lime Juice & Vanilla

DUEY SIGNATURES

Energising

Sweet Citrus Fun

Fruity Tropical Easy Drinking

Passionfruit Tangy Smooth

V I C

N Z

N Z

V I C

S A

V I C

NOT SURE WHAT SUITS YOUR TASTE? ASK OUR TEAM FOR A WINE OR COCKTAIL RECOMMENDATION.

https://www.danmurphys.com.au/search?searchTerm=Mo%C3%ABt+%26+Chandon

	Moët & Chandon Brut
	Casa Vodka, Casa Blue Curaçao, Raspberry Cordial


