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SALMON

SMOKED AKAROA SALMON, CAPERS, RED ONION, CREAM CHEESE, DILL, MOZZARELLA | 21

CRISPY CHICKEN

CRISPY CHICKEN, BACON, MUSHROOMS,CHARRED PEPPERS, CREAM CHEESE, MOZZARELLA, CHIPOTLE | 21

CHORIZO

SMOKY TOMATO SAUCE, PASTRAMI, PEPPERONI, RED ONION, MOZZARELLA, AMERICAN MUSTARD | 21

VEGAN

ROAST PUMPKIN, COURGETTE, MUSHROOM, 

RED ONION, TOMATO RELISH | 18

FUNGHI

ROASTED MUSHROOMS, MOZZARELLA, 

PARMESAN, FETA | 20

CLASSIC MARGHERITA

YOU KNOW THE ONE | 19

SLOW CIDER ROAST PORK BELLY

 PANCETTA CURED SLOW BRAISED PORK BELLY WITH ROASTED

PEPPER COULI , TRUFFELED HAND CUT CHIPS, SLAW TOPPED

WITH APPLE RELISH, CRACKLING AND GRAVY | 29 

BEEF CHEEK

BRAISED BEEF CHEEK. SERVED WITH SPICED COCONUT CREAM,

STICKY RICE, ASIAN VEGETABLES, CRISPY SHALLOTS | 29

CRUSTED FISH

CITRUS PANK CRUSTED MARKET FISH ON A PARSLEY CASHEW

PESTO AND A ROASTED VEGETABLE CAPANAT | 28

SEAFOOD CHOWDER

CLASSIC DUX CHOWDER WITH SMOKED FISH, AKAROA SALMON,

MILLS BAY MUSSELS, CLAMS, PRAWNS, CALAMARI, DILL, WITH

GRILLED GARLIC BREAD ON THE SIDE | 23

CRUSTED MARKET FISH

W/ CARROT PUREE, SAUTEED PEPPERED CAULIFLOWER 

& SWISS CHARD | 29 

HANDCUT CHIPS | 11 

CURLY FRIES | 10 

SHOESTRING FRIES | 9

FLAT BREAD & DIPS | 17
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WARM OLIVES | 7

GREEN SALAD | 8

DUX SLAW | 8

GARLIC BREAD | 9

GF ON REQUEST + $2  
HALF N HALF + $2

MA I N S

P I Z Z A

PLEASE LET YOUR SERVER KNOW OF ANY DIETRY REQUIREMENTS

MILLS BAY MUSSELS 

STEAMED IN WHITE WINE, CHILLI, 

GARLIC & CORIANDER BROTH, 

WITH GARLIC BREAD | 19

CRISPY CALAMARI 

CHILLI & GINGER JAM, 

KEWPIE MAYO, LEMON | 18 

FRIED CHICKEN

CHIPOTLE AIOLI | 18

PORK BELLY SAKE

SWEET SOY & SESAME GLAZE, 

ASIAN SLAW | 18

BEAN NACHOS

CHEDDAR, SOUR CREAM, SALSA, 

GUACAMOLE, SPICED BEANS | 20
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PROUDLY PART OF THE DUX GROUP
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TIRAMISU

DUX IPA INFUSED TIRAMISU | 16

SALTED CARAMEL CHEESECAKE

BAKED SALTED CARAMEL CHEESECAKE WITH A HAZELNUT PRALINE | 16

STICKY DATE PUDDING

CARAMEL SAUCE, GINGERBREAD ICE CREAM | 15

DOUBLE CHOCOLATE HAZELNUT BROWNIE

VANILLA ICE CREAM, ANGLAISE, WHITE CHOCOLATE | 16
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FISH BURGER

CRUMBED MARKET FISH, CRUMBED SHALLOTS, SLAW | 21

DUX BIG BEEF BURGER

THE BIG BOY BURGER CARRYING 150G BEEF, BACON, 

ONION RINGS, CHEDDAR | 25

FRIED CHICKEN BURGER

FRIED CHICKEN, STREAKY BACON & GRILLED CHEDDAR | 21

VEGGIE BURGER

FALAFEL PATTIE, TOMATO RELISH, MESCLUN,TZATZIKI SAUCE | 19

A PAIR FOR $17tacos SEAFOOD  

SMOKED FISH, AKAROA SALMON, MILLS BAY

MUSSELS, CLAMS, PRAWNS, CRISPY CALAMARI,

TOASTED GARLIC BREAD, ASSORTED CRACKERS,

DIPS AND SAUCES | 69

ANTIPASTI  

FALAFEL BITES, PICKLES, SUNDRIED TOMATOES,

OLIVES, TOASTED GARLIC BREAD, CHEESES,

CRACKERS, THREE BEAN, DUKKAH, 

DIPS & SPREADS | 60

ADD CURED MEATS | + 9

CRISPY CHICKEN

SEASONAL LEAVES, FRESH TOMATO, GUACAMOLE,

CHIPOTLE AIOLI

CRUMBED FISH

SEASONAL LEAVES, TOMATO SALSA, 

CORIANDER & LIME AIOLI

THREE BEAN

SEASONAL LEAVES, CUCUMBER, RED ONION, 

TOMATO SALSA, DUKKAH

SLOW ROAST LAMB

SEASONAL LEAVES, RED ONION,

KALAMATA OLIVES, FETA, CUCUMBER,

CRISPY TORTILLA SHARDS, CORIANDER

YOGHURT DRESSING | 20

CAESAR 

CEASER SALAD, BABY COS LETTUCE,

PARMESAN, CRUTONS, SOFT POACHED

EGG, CREAMY CEASAR DRESSING | 14

ADD CHICKEN AND BACON | + 6

ADD BACON AND SALMON | +13

SALADS


