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FIREWATER GRILLE

DUXTON HOTEL PERTH

LUNCH MENU



Artisan Sourdough Slices (V)
Freshly baked Ciabatta sourdough, handcrafted salted butter, olive oil, olive tapenade 16

Australian Fresh Oyster (GF/DF)
Half Dozen - 38 | Dozen - 73
Served with shallot mignonette and lemon

Roasted Bone Marrow (DF)
Charred sourdough, beef rashers morsel, salsa verde, mesclun lettuce 32

La Delizia Burrata (GF/V)
Heirloom tomatoes, rocket leaves, aged balsamic, extra virgin olive oil, macadamia dukkah 29

Abrolhos Island Scallops (GF/SS)
Root vegetables puree, semi-dried cherry vine tomatoes, chipotle citrus salsa, herb oil 43

Squid Ink Pasta With Skulls Island Prawns
Skulls island tiger prawns, garlic, tomatoes, chili flakes, parsley, extra virgin olive oil 49
Vegetarian option available - 39

Free-Range Chicken Breast (GF)
Royal blue pommes pureée, truffle butter, Spinaci alla Romana, chives 49

Local Caught Market Fish (GF)
Chive beurre blanc, black mussels, semi-dried cherry vine tomatoes, parsley oil 58

Angus Pure-Grain Fed Striploin (GF/DF)
2509, dry aged, best served medium rare 58

T-Bone (GF/DF)
500g, black angus, grass fed, dry aged, best served medium rare 79

Tomahawk (GF/DF)
To share - served with two sauces
1kg, black angus, grass fed, dry aged, best served medium rare 189

17
Hand cut fries, aioli sauce (V)
Dauphinoise potato, Manchego semi crudo (V)
Royal blue pomme purée, truffle butter (GF)
Sauteed exotic mushrooms, fried shallot (GF/DF/V/VG)
Steamed seasonal vegetables (GF/DF/V/VG)
Local farm lettuce leaves, radicchio, tomatoes, cider vinaigrette (GF/V/VG/DF)

6
Red Wine Jus (GF/DF/V/VG) | Classic Béarnaise (GF/V) | Pepper Sauce (GF/V)
Wild Forest Mushroom (GF/V) | Homemade Sambal (GF/DF/V/VG)

Add freshly shaved truffles to any dish - minimum 3grams

GF - Gluten free DF - Dairy free V- Vegetarian VG -Vegan S8 - Sustainable sourcing N - Contains Nuts S - Seeds
Credit and debit card fee - Mastercard, Visa, Amex 1.8% | Diners 3% | Eftpos 0% | No split billing



	LUNCH MENU
	BREAD
	Artisan Sourdough Slices (V) Freshly baked Ciabatta sourdough, handcrafted salted butter, olive oil, olive tapenade  16

	ENTREE
	Australian Fresh Oyster (GF/DF)  Half Dozen - 38 | Dozen - 73 Served with shallot mignonette and lemon
	Roasted Bone Marrow (DF)  Charred sourdough, beef rashers morsel, salsa verde, mesclun lettuce 32
	La Delizia Burrata (GF/V)  Heirloom tomatoes, rocket leaves, aged balsamic, extra virgin olive oil, macadamia dukkah  29
	Abrolhos Island Scallops (GF/SS) Root vegetables purée, semi-dried cherry vine tomatoes, chipotle citrus salsa, herb oil  43

	MAIN
	Squid Ink Pasta With Skulls Island Prawns Skulls island tiger prawns, garlic, tomatoes, chili flakes, parsley, extra virgin olive oil  49 Vegetarian option available - 39
	Free-Range Chicken Breast (GF)  Royal blue pommes purée, truffle butter, Spinaci alla Romana, chives  49
	Local Caught Market Fish (GF)  Chive beurre blanc, black mussels, semi-dried cherry vine tomatoes, parsley oil  58

	GRILLS
	Angus Pure-Grain Fed Striploin (GF/DF) 250g, dry aged, best served medium rare  58
	T-Bone (GF/DF) 500g, black angus, grass fed, dry aged, best served medium rare  79
	Tomahawk (GF/DF) To share - served with two sauces 1kg, black angus, grass fed, dry aged, best served medium rare  189

	SIDES                     17
	Hand cut fries, aioli sauce (V) Dauphinoise potato, Manchego semi crudo (V) Royal blue pomme purée, truffle butter (GF)  Sautéed exotic mushrooms, fried shallot (GF/DF/V/VG) Steamed seasonal vegetables (GF/DF/V/VG) Local farm lettuce leaves, radicchio, tomatoes, cider vinaigrette (GF/V/VG/DF)

	SAUCES                          6
	Red Wine Jus (GF/DF/V/VG) | Classic Béarnaise (GF/V) | Pepper Sauce (GF/V)
	Wild Forest Mushroom (GF/V) | Homemade Sambal (GF/DF/V/VG)
	WA MANJIMUP BLACK TRUFFLES | $7 PER GRAM Add freshly shaved truffles to any dish - minimum 3grams


