Ducks Crossing
The Story So Far

Ducks Crossing on Burton ts nestled tn the heartland of Lake Macquarte
on 5.4 acres of Rural Grassland.

Due to the mea ny Wood Ducks that Frequent our Pmp@rtg...the name had to
be a forgone conclusion.

With the recent award of “AGFG Chef’s Hat” for Quackeer's Restaurant, 7
eco tourlsm “Luxury Spa Cottages”, The Chapel and Laser Lit waterfall,
we are Truly tnique for all and any Spectal Oceasion.

Our Restaurant s Open & Days a wWeek, Tuesdag to Suwd&% for Lunch,
Tuesday to Saturday for Dinner and Saturday and sunday for
Breakfost.

Other Bookings by Appolntment Only.

We also Offer an Bxtensive “Olde Bnglish style” High Tea for minimum
£ people.

We Thank You for Dining with us in Quacker's Restaurant.

Regards Your Hosts Gaywor and Richard Hortown.

Quacker’s Restaurant was opened on 25th July 2005.

Chef de Cuisine — ADAM GIBSON
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( GF—Gluten Free, GFA—Gluten Free Available, DF—Dairy Free, NS—Contains Nuts or Seeds, VEG—Vegan, V—Vegetarian )

Quacker’s Degustation Menu

Seafood Course One
« Dawson's Oysters— Fresh OR Kilpatrick.
« Chilll salt ‘W Pepper Squid.
o Grilled LD King Prawns.
o Grilled Hervey Bay Scallops.

Managers Matched Wine — Hunter Valley Mount Broke Ducks Crossing Chardonnay

Free Range Duck Course Two
« Pate Fols Gras with House Rolled Lavosh Crisps.
o Avrancini.
« Confit Duck Meat salad.

o Grilled sausage.
Managers Matched Wine — Cover Drive Cab Sav Lingering Smooth Oak Flavour

Bushman's Course Three
« Grilled Bush Spiced WA Lobster Tail. wattleseed and Line AlolL,

o Seared N QLD Kangaroo Lotw.
« Tempura Battered NT Crocodile.

« Slow Cooked Yawm Potatoes and Bushman's Salad.
Managers Matched Wine — Yalumba Patchwork Shiraz delightful earthy Flavours

Dessert Course Four

« Dessert Asslette — Chefs Selection from a'la Carvte Menu.
Managers Matched Wine — Yalumba Hand Picked Botrytis

129.0 OR 149.0 ( with Wine Matching ) per person
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( GF—Gluten Free, GFA—Gluten Free Available, DF—Dairy Free, NS—Contains Nuts or Seeds, VEG—Vegan, V—Vegetarian )

Breads
Chilli Corn Bread 95
Sweet Chllll and Corlander Paris Butter, Spiceed Chovlzo and Corn Salsa.
Bushman's Damper ( V, NS ) 115
BUSh Tomato Ol/wttw%, Macadamia Dukkakh and Lemon MMYJCLE OLL.
"Wildfire Spiced” Foccacia ( V, NS ) 12.0

Smoked Papwbwh oL, Maple and ronwood SYrup and =Red Desert Dust.

Tasting Plates to Share

Free Range Duck pp 17.0
qrilled sausage, Arancint, House Cured Proscuitto, Confit Duck Meat Salad ano
Pate Fols qras with House Rolled Lavosh Crisps.

Managers Suggested Wine — Tarra Warra Tin Cows Pinot Noir

Seafood ( GF, DF ) pp 19.0
Fresh sydney Rock Oyster, Grilled Hervey Bay Scallop tn Half Shell, Chilll salt
‘n Pepper Squid, Grilled RUD King Prawns and Fresh Tasmanion Smoked Salmon.
Managers Suggested Wine — Jim Barry Silly Mid On Semillon Sauvignon Blanc

Bushman's ( GF, DF, NS ) pp 21.0

Seared N QLD Kangaroo Loin, Tempura NT Crocodile, Steamed WA Scampl, Shaved
Emu Proscultto and Mink Paperbark Barramundl Pauplettes.
Managers Suggested Wine — Rymill Mc? Cabernet Merlot

Quacker's ( GFA ) pp 22.0
Confit Duck Meat Salad, Grilled Duck sSausage, Grilled LD King Prawns, Chilll salt
‘W Pepper Squid, Seaved NT Kangarop Loin and Tempura NT Crocodile.

Dawson’s Oysters

6's 12's
Natural ( GF, DF ) - Lenmon Cheeles 16.0 29.0
Kilpatrick ( GF, DF ) - Marinated Bacon 17.0 310
Outback - Pepperberry, Alpine Pepper and Mintbush Mornay 18.0 33.0
Riverbank ( 6F ) - Bush Tomato and Lemon Myrtle Sorbet 19.0 35.0
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( GF—Gluten Free, GFA—Gluten Free Available, DF—Dairy Free, NS—Contains Nuts or Seeds, VEG—Vegan, V—Vegetaria

Entrees

n)

Sml Lge

House Rolled Fettuccine (V) 16.0

Roasted Pumpkin, Semi-dried Tomatoes, Asparagus and Shallots. Bastl, White wWine

anol Tomato Sauce Cream Sauce. Parmesan \Wafer.
Managers Suggested Wine — Pirie "South" Pinot Noir

Quacker's Risotto ( 6F ) 17.0

Confit Duck Meat, Shallot, Smoked Pear ano Exotic Mushrooms. Garlic and White
wine Cream Sauce. Black Truffle OLL.

Hervey Bay Scallops ( 6F ) 19.0

Grilled Lemon Myprtle and Hibiscus Butter.

Chilli Salt 'n’ Pepper Squid ( 6F ) 20.0

Rocket, Wabnut, Avocado, Camembert and Macerated Stawberry salad. Kiwifruit

and Lime Emulsion.
Managers Suggested Wine — Rymill Yearling Sauvignon Blanc

6Grilled QLD King Prawns ( GF, DF ) 22.0

Mango and Mud Crab Timbale, Champagne and Aviuga Caviar Jelly.
Thousand (slanad Sauce.

Smoked N QLD Kangaroo Nicoise ( 6F, DF, NS ) 23.0

Kipfler Potato, Confit Orange, Green Bean, Bush Tomato and Macadamia Saladl.
Orange and Lemon Myrtle Balsanmie, Smoked Paperbarik Ol and Poached Egg.

Tempura NT Crocodile ( GF, DF ) 24.0

Quandong Confit, Bush Tomato, Bean Shoot, Wilted wild Spinach and Prumpkin.

Fines Herbs and Lemon Aspen SYrup.
Managers Suggested Wine — Yalumba 'Y’ Series Pinot Grigio

Tasmanian Wallaby Fillet ( 6F, DF, NS ) 25.0

Yo Galette. Ahudjum, Bunya Nut, Cucumber and llawarra Plume Salaol. Mountain
Pepper BBR Glaze.

Managers Suggested Wine — Vasse Felix Semillon
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( GF—Gluten Free, GFA—Gluten Free Available, DF—Dairy Free, NS—Contains Nuts or Seeds, VEG—Vegan, V—Vegetarian )

Mains
Sweetcorn and Zucchini Fritter ( V, GF, DF ) 32.0
Layered Grilled vegetables, Avocado and Baby Spinach. Pumpkin and Balsamic Essence.
Chicken Supreme ( GF ) 34.0

wrapped bn Proscuitto, Semei-dried Towato, Blnorie Feta and Splinach Farce. Potato
Gratin, Steamed Vegetable Medley. Bastl Buerre Blanc.

Managers Suggested Wine — Redbank Sunday Morning Pinot Gris

Assiette of Lamb 350

Seaved Olive Crusted Loln Medallion, Lamb and Baby Green Pea Ple and wWalnut
Crusted Brain. Apple and Bira wdw Us.

Prime Rib Fillet 37.0

Nolan's Yearling Scotch Fillet on the Bone, Fondant Potato, Trussed Tomatoes,
Grilled Fleld Mushrooms and Ale Sautéed Onlons. Peppercorn Demd.

Managers Suggested Beer — James Squire Pale Ale

1/2 Duckling ( 6F ) 38.0

Free Range and De-Boneo with Potted Duchess Potato. Shaved Beetroot, Orange and
Fennel salad. Spiced Caraway and Colntreau jus.

Managers Suggested Wine — Kooyong Massale Pinot Noir

Bushman's Beef 'n' Reef ( GF ) 41.0

1209w Bye Flllet sSteak, Wrapped ln Paperbark. Wattleseed nfused Mash, wilted
Baby Spinach, steamed WA Scampland seared canadian Scallops. Bush Tomato Jus.
Managers Suggested Wine — Wirra Wirra Church Block Cabernet Shiraz Merlot

Wild NT Barramundi Fillet ( 6F ) 420

Grilled WA Lobster, Cooked Yoam Potatoes and Bushman's Spiced Salad. Bush Tomato
Chutney and a Wildfire and Desert Spice Bearnaise.

Managers Suggested Wine — Peter Lehmann Eden Valley Riesling

Sides

Rocket, Pear, Pinenut and Parmesan Salad ( V, GF, NS ) 8.5
Chef's Mediterranean Salad ( V, 6F ) 95
Buttered Garden Vegetables ( V, GF ) 7.5
Creamed Potatoes ( V, 6F ) 7.5

Beer Battered Fries with Tomato Sauce ( V )

Chef de Cuisine — ADAM GIBSON
© Copyright Ducks Crossing 2011 ™
All Prices Inclusive of 6ST and Surcharges. No Split Bills. One Bill per Table.



( GF—Gluten Free, GFA—Gluten Free Available, DF—Dairy Free, NS—Contains Nuts or Seeds, VEG—Vegan, V—Vegetarian )

Vegetarian

Bushman's Damper ( V, NS ) 115
Bush Tomnato Chutney, Macadamio Dukkah and Lewmon Myprtle OLlL.
"Wildfire Spiced” Foccacia (V) 12.0

Swokedd Paperbam otl, Maple and tronwoodt SYrup and =ed Desert Dust.

Outback Vegan Salad ( VEG, GF, DF ) 15.0 22.5

Roasted Vegetable Mélange, Macadamia Nuts, Akudjura and Rocket Salad. orange
and Lemon Myrtle Bmulsion.

House Rolled Fettuccine (V) 16.0 24.0

Roasted Pumpkin, Semi-dried Tomatoes, Asparagus and Shallots. Bastl, White Wine
and Tomato Sauce Cream Sauce. Parmesan \wafer.

Wild Mushroom Risotto ( V, GF ) 17.0 25.5

Exotic Mushrooms, Shallots, Smoked Pear and Parmesan. Garlic, Sage and White Wing
Cream Sauce. Black Truffle Ol

Antipasti ( V, 6F, DF ) 30.0
Grilled Vegetables, Marinated Olives, Pumpiin, Spinach and Feta Arancind, Goats
Cheese and Towwato Pesto Dip with House Rolled Lavosh.

Vegetable and Pinenut Pie ( V) 310
Shaved Beetroot, Orange and Fennel Salad. Potted Duchess Potato.

Sweetcorn and Zucchini Fritter ( V, 6F, DF ) 32.0
Layered Grilled vegetables, Avocado and Baby Spinach. Pumpkin and Balsamic
Essence.
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