Duckstein Brewery at Saracen Estates

SUMMER MENU

Eisbein A large pickled pork shank served with house jus, creamy mash potato, sauerkraut and German $36
mustard. GF

Duckstein Wurst Trio A Bratwurst, Weisswurst and Thuringer wurst, all served with sauerkraut, $31
creamy mash potato and German mustard. GF

Grill Plate A grilled pork bratwurst seasoned with parsley, nutmeg, ginger, celery seeds & red wine $26
with a Kassler (smoked) pork cutlet served with sauerkraut, pan-fried potato and German mustard.
GF

Wiener Schnitzel A Viennese style freshly crumbed veal schnitzel served with braised red cabbage, $32
pommes frites and a lemon wedge.

Jagerschnitzel A freshly crumbed veal schnitzel topped with house made mushroom sauce, garden salad  $32
and pommes frites.

Brewers Pan The Duckstein’s Signature Dish. A fry pan filled with Kassler (smoked) pork cutlets, For 2 $52
Bratwurst sausages, pan-fried potato, sauerkraut and side serve of German mustard. GF For 4 $96

Turkish Bread and Trio of house Dips $14
Changing Daily please ask our staff for today's dip selection

Marinated Seafood Ceviche Local W.A Prawns ,scallops, calamari and mussels in a sweet chilli coriander $30
marinade served with fresh salad leaves and garden vegetable

Warm Thai Beef Salad marinated beef strips , tossed in a salad of rocket, red onion, baby spinach, $26
capsicum, bean shoots and cherry tomatoes with a Thai inspired coriander dressing, topped with crispy
Noodles and peanuts

Chicken and Mango Salad pan fried chicken tenderloins on a mesculin lettuce mix with tomato, $25
cucumber, red onion and mixed peppers with a light spicy sweet mango and lime dressing topped with
pancetta crisps

Duckstein Tasting Plate A delicious selection of German salami, bierwurst, veal liverwurst and marinated  $52
white anchovies. Sundried tomatoes, eggplant, zucchini, artichoke, cheddar, pickled onions, gherkins,

olive oil & balsamic reduction, house made dukkabh, lingurian olives and marinated Danish feta with water
crackers and crusty bread. Serve 2

Pan Fried Haloumi salad with roasted pumpkin, marinated artichoke and eggplant with salad greens $26
with a blood orange dressing

Please Order & Pay at the Counter

SARACEN ESTATES
MARGARET RIVER



Duckstein Brewery at Saracen Estates

SUMMER MENU

Duckstein Steak Sandwich A gourmet sandwich with grilled scotch fillet, vine ripened tomato, baby  $27
spinach, cheddar, tomato chutney and our own Hefeweiss onion jam all served in Turkish Bread
with pommes frites.

Fish and chips Baby north west snapper fillets battered in our own pilsner beer batter, served $29
with fresh garden salad, chips and house made tartare sauce

BBQ American pork ribs Marinated and served on a hot ‘crash’ potato with a fresh garden salad $32
and a spicy plum sauce

Marinated Lamb rump with creamy mash potatoes, green beans and a Cumberland $38
sauce
Macadamia encrusted chicken breast, Free range chicken breast coated in macadamia $34

crumbs filled with brie ,served with seasonal steamed greens and plum glaze

Rib eye steak (500gram), On the bone cooked to your liking served with fresh garden $43
salad, baked potato and our own red wine jus

MSA Scotch Fillet (300gram), Ferguson valley Tenderidge, char grilled with a crisp garden $38
salad and steak fries. with your choice of house jus or mushroom sauce

Garlic Bread Crusty bread from Augusta bakery with Persian-style marinated feta. $9
Sauerkraut Cooked with white wine, caraway seeds and juniper berries. GF $6
Red Cabbage Cooked with apple, red currant jelly, bay leaf and juniper berries. $6
Mash A bowl of creamy mash potato. GF $6
Pan-Fried Potatoes Golden fried potato with continental bacon and onion. GF $9
Potato Skins Crispy fried skins served with sour cream and sweet chili sauce. GF $10
Pomme Frites A bowl of crunchy beer battered fries with Duckstein aioli and tomato sauce. $10
Garden Salad A crisp fresh garden salad with a zesty house balsamic dressing. GF $8.5

A selection of Cakes and Desserts - See today's specialties in our front cabinet.

Please Order & Pay at the Counter




