COROMANDEL » VALLEY

Main Menu

Entrées V2 price
Lightly Toasted Turkish Bread with sticky balsamic and olive oil

Bruschetta with roma tomatoes and Spanish onion

Char Grilled Garlic Bread

Honey Roasted Pumpkin and Pinenut Cannelloni with
béchamel sauce and grated parmesan

Dips Plate toasted wedges of pita bread with a selection of 3 dips
Duck Grazing Plate a selection of antipasto, cheese and cold meat

Scallop Stack sautéed in sage butter and served on rocket with
garlic croutons

Mains

Caesar Salad with crispy bacon, shredded parmesan and 7.5
poached egg, tossed through romaine lettuce with
anchovy dressing and garlic croutons ..... Add Chicken

Fish ‘n’ Chips crumbed or battered, served with fries, tartare 8.0
sauce, wedge of lemon and a garden salad

Vegetarian Burger with a mushroom pattie, roma tomato and
Jarlsberg cheese

Hamburger char grilled beef burger with egg, bacon, tomato,
caramelized onion and salad greens with crispy fries

Chicken Mignon chicken breast wrapped in bacon with
dijonnaise and curried sweet potato

Thai Beef Salad marinated tender beef strips tossed through
an Asian salad with a sesame and chilli glaze

Marinated Tofu Aubergine stuffed with vegetables and served 8.5
with parmesan risotto balls and napoli sauce

300g MSA Rump Steak
cooked on the char and served with cocktail potatoes, your
choice of sauce (excluding surf topping) and seasonal vegetables
Lamb Backstrap dukkah encrusted with a salad of rocket, honey
roasted pumpkin and Danish fetta
Chicken Breast Fillo Parcels with spring onion, ham and 9.0
mascarpone cheese and garden salad
Beef Fillet char grilled on kipfler potatoes with steamed
asparagus and hollandaise sauce
Coromandel Prawns sautéed in spicy cream sauce with
capsicum and leek on steamed jasmine rice

Spicy Duck Meatball Linguine with napoli sauce and garnished 9.0
with spring onion

Steak and Guinness Pot Pie in mushroom gravy served with fries 9.0

Salt and Pepper Squid served with fries and aioli 9.0

Chicken Schnitzel served with fries and seasonal vegetables
Beef Schnitzel served with fries and seasonal vegetables

Sides and Sauces

Bowl of Chips served with aioli

Spicy Wedges served with sour cream and sweet chilli
Garden Salad with honey mustard dressing

Seasonal Vegetables sautéed in butter and garlic
Mushroom, Pepper, Dianne or Plain Gravy
Parmigiana or Hawaiian Topping

Surf Topping prawns in a creamy garlic sauce

Please place orders at counter

Special 1/2 Price Lunch Menu Available Monday to Friday 12-2pm
Conditions Apply. Minimum spend for half price lunch $7.50.
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Our food may contain nuts and other products - please speak to our staff if you have any concerns or need

to make us aware of your specific dietary needs.

www.duckinn.com.au



Desserts Y2 price

Caramel Paviova 45 9.0
with raspberries and cream

Chocolate Fondue for Two 12.0
with fresh fruit and marshmallows

Banoffie Pie 10.0
caramelized banana and toffee
pie topped with chantilly cream

Chocolate and Orange Mousse 40 8.0
with honey almond crunch
and a hot chocolate ganache

Nut Sundae 7.5
with your choice of strawberry,
chocolate or caramel topping,
topped with crunchy nuts

Please place orders at counter
Special 1/2 Price Lunch Menu
available Monday to Friday 12-2pm

Conditions Apply.
Minimum spend for half price lunch $7.50.

Our food may contain nuts and other products - please
speak to our staff if you have any concerns or need to make
us aware of your specific dietary needs.
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