
PARMI 
CLUB 

MONSTER PARMIES 
ONE NIGHT SPECIALS  
& BEER PAIRINGS  
FRIDAYS FROM 5PM

 

ROAST 
DONE PROPERLY 

  
TRADITIONAL ROAST  
PLATES & REAL GRAVY 
FROM 12PM UNTIL 
SOLD OUT

TACOS & TAPS   
2 FOR $16, 3 FOR $20 
$6 ALE MARY 
SCHOONERS DURING HAPPY HOUR

Scan the QR code on 
your table to order

LUNCH : DINNER thedurhampub.com.au

WOULD YOU LIKE TO  
KNOW MORE ABOUT  
THE DURHAM PUB? 
Like us on Facebook & Instagram,  
or visit thedurhampub.com.au  
for more information.

CUSTOMER NOTICE  
Some items made in our kitchen  
may contain traces of cereals, milk,  
nuts & sesame seeds. Please talk 
to our staff if you have any allergies  
or dietary requirements.

CARD & SERVICE CHARGES
Cash: Accepted & no Charges
Visa & Mastercard: 1.2%
Debit Card: 1.1%
AMEX: not accepted
Sunday Service Surcharge: 10%
Public Holiday Surcharge: 15%

SMALL PLATES
To kick things off or share around.

CHICKEN WINGS � 14
Choose Spicy buffalo, Southern fried or Sticky garlic & Chili.�

BRISKET CROQUETTES� 14
Two crispy brisket croquettes with chipotle aioli.

SALT & PEPPER CALAMARI  (GF) (M)� 16
With lemon & aioli.

TACOS (2) � 16 
Choose Chipotle chicken, crispy fish or pulled brisket with  
slaw & smoky chipotle aioli.�

GARLIC & CHEESE BREAD  (V) � 12

GARLIC BREAD  (V) � 10

SCHNITZELS
Served with your choice of chips, mash, salad or veg.

CLASSIC PUB STYLE CHICKEN SCHNITZEL� 28
Hearty crumbed chicken breast with fresh lemon & classic gravy.

THE DURHAM PUB PARMIGIANA� 29
Topped with napoli sauce, melted cheese & smoky bacon rashers.

JAEGER PORK SCHNITZEL� 29
Panko & parmesan-crumbed pork loin, pan-fried until golden 
crisp, served with mushroom sauce, lemon & sea salt.

SAUCE IT UP
Swap your sauce to Diane, Peppercorn or Classic gravy. 
Add chimichurri +5 
Add gravy to your parmi +3.5

PUB CLASSICS
BRAISED BEEF & GUINNESS PIE� 28
Served with mash, caramelised onion jam & gravy.

BEER BATTERED FISH & CHIPS (A)� 28
Crispy beer battered whiting fillets, served with chips,  
tartare sauce & lemon. Add a potato scallop +3 each.

CHICKEN, CORN & LEEK PIE   � 29
Slow-cooked chicken, sweet corn & leek in a creamy herb  
velouté, served with creamy mash & buttered greens.  

SLOW-BRAISED LAMB SHANK � 32
With creamy mash & rich rosemary, garlic & red wine sauce.

BANGERS & MASH (GFA)� 27
Pork & fennel sausages with caramelised onion, seasonal veg, 
creamy mash & gravy. 

PORTERHOUSE STEAK & EGGS  � 46
Grass-fed porterhouse steak with fried eggs, chimichurri & 
creamy mash or chips. Prefer it classic? Order with chips  
or mash, salad or veg & gravy.  

SALT & PEPPER CALAMARI (GF) (M)� 29
Served with chips, salad, tartare sauce & lemon.

$29

TO THE DURHAM CASTLE ARMS
E V E R Y D AY

PU BPUB BURGERS
All served with chips. Gluten free available +3.

THE DURHAM BEEF & BACON BURGER � 24
House-made beef patty, bacon, cheddar, lettuce, tomato,  
ketchup, mustard & dill pickles.

BRAISED PULLED BRISKET BURGER � 25
Slow-braised pulled beef brisket with tangy slaw, dill pickles, 
melted cheddar & smoky chipotle aioli.

THE BIG SOUTHERN CHICKEN BURGER � 25
Southern fried, buttermilk-marinated chicken thigh with  
crunchy cos, dill pickles, cheddar & spicy sriracha aioli.

THE VEGGIE RIOT BURGER � 25
Portobello mushroom, halloumi & hash brown stack with  
roasted kale & sriracha aioli.

SALADS
Fresh, vibrant & satisfying.

PUB CAESAR SALAD� 23
Cos lettuce, bacon, anchovies, poached egg, toasted croutons, 
house-made caesar dressing & parmesan. 

SMOKY HARVEST CHICKEN SALAD� 24
Grilled chicken, avocado, corn, dried cranberries & mixed  
leaves with vinaigrette and sriracha mayo.

VIETNAMESE CALAMARI SALAD  (GFA)� 26
Crispy calamari, vermicelli, fresh herbs, mixed leaves, cucumber, 
tomato & bean sprouts with lime-chilli dressing.

DESSERTS
APPLE CRUMBLE� 14
Warm cinnamon apple crumble served with vanilla ice cream. 
Add butterscotch sauce +3.

STICKY DATE PUDDING� 14
With hot butterscotch sauce.

SIDES & EXTRAS
Make it bigger. Make it saucier.

CHIPS & SAUCE  (GF) � 12

SWEET POTATO FRIES & AIOLI  (GF) � 14

POTATO SCALLOP � 3 EACH 

CREAMY MASH  (GF) � 12

SEASONAL VEGETABLES� 12

ADD GRILLED CHICKEN  (GF) � 11

SAUCE IT UP� 3.5
Classic gravy, mushroom, Diane or peppercorn.

ADD CHIMICHURRI� 5
Fresh herb, garlic & chilli sauce — made for steak,  
schnitzel & chips.

Gluten Free (GF)     
Gluten Free Available (GFA)     
Vegetarian (V)     
Vegan (VG)     
Vegan Available (VGA)    
SEAFOOD:  Australian (A)  Imported (I)   Mixed origin  (M)

Monday

Friday

Sunday $29

FROM

FROM

FROM

Canberra’s classic Green Square pub — proper meals, local beer 
and good company since 1994.

$16



DRINKS 
WHITE WINE	 	
DEAKIN ESTATE PINOT GRIGIO (PICCOLO) 187ML		  10
Riverina, NSW

SPARROW & BARROW MARLBOROUGH  
SAUVIGNON BLANC	 12	 48
Marlborough, NZ

ALTE CHARDONNAY 	 14	 56
Orange, NSW

NIC O’LEARY RIESLING	 15 	 60
Canberra Region, ACT 

EDEN ROAD PINOT GRIS	 16 	 64 
Canberra, ACT 

RED WINE	 	
DEAKIN ESTATE SHIRAZ (PICCOLO) 187ML		  10
Riverina, NSW

WHIPBIRD GSM	 14 	 56
McLaren Vale, SA 

NIC O’LEARY SHIRAZ	 16 	 64
Canberra Region, ACT 

EDEN ROAD PINOT NOIR	 16 	 64
Canberra, ACT 

ROSÉ		
DEAKIN ESTATE (PICCOLO) 187ML		  12
Riverina, NSW 

‘KYLIE MINOGUE’ SIGNATURE ROSÉ		  58
Southern France 

SPARKLING & CHAMPAGNE	 	
HENKELL TROCKEN SPARKLING (PICCOLO) 200ML	 12
Germany

AURELIA PROSECCO (PICCOLO) 200ML	 12
Pemberton, WA

FIORE PINK MOSCATO (PICCOLO) 200ML	 12
Mudgee, NSW

JOSEPH CHROMY SPARKLING		  68
Tasmania

PIPER-HEIDSIECK NV BRUT CHAMPAGNE		  95
Champagne, France

thedurhampub.com.au

SEX ON THE LAKE � 22
Sweet, fruity and a little bit dangerous. Vodka, strawberry liqueur,  
cranberry & orange.

JAPANESE SLIPPER � 22
Bright, citrusy and dangerously easy-drinking. Melon liqueur,  
orange liqueur & fresh lemon.

ESPRESSO MARTINI  � 22
Rich, velvety and ice cold. Vodka, coffee liqueur & fresh espresso. 
Go richer: Peanut butter espresso martini  +2.

SPICY MARGARITA� 24
Fresh lime, smooth tequila and a fiery chilli finish. Tequila, orange liqueur,  
lime & agave. Go troppo: Melon margarita  +1.

APEROL SPRITZ� 22

Light, sparkling and made for the first round. Aperol, sparkling wine & soda. 
Go fruity: Strawberry spritz  +2.

MELON SOUR  � 24
Sweet melon, sharp citrus and silky foam. Melon liqueur, vodka  
& fresh lemon.

COCKTAILS
Start with one. Stay for another.

MID STRENGTH LOW CARB 3.5%
Light malt, gentle floral hops and a dry finish. 
PAIR Garlic bread, Chicken wings or Grilled chicken.

CRISP LAGER LOW CARB 4.2%
Clean, crisp and approachable with subtle grainy malt and a dry finish. 
PAIR Tacos, Pub caesar salad or Salt & pepper calamari. 

HEFEWEIZEN 5.2%
Classic Bavarian wheat beer with banana, clove and a soft cloudy finish. 
PAIR Chicken wings, Salt & pepper calamari or Crispy fish tacos.

SESSION PALE ALE 5.0% (APA)
Citrus, pine and tropical fruit with a clean malt backbone. 
PAIR Burgers, Schnitzels or Loaded pub classics.

INDIA PALE ALE 5.8% 
Hop-forward with punchy grapefruit, resin and stone fruit. 
PAIR Spicy wings, Brisket burger or Jaeger pork schnitzel.

BISHOP’S BEST ENGLISH BITTER 4.5%
Smooth caramel and biscuit malt with gentle earthy bitterness. 
PAIR Bangers & mash, Beef & guinness pie or Lamb shank.

RED HEAD IRISH RED ALE 5.0% 
Caramel malt, toasted biscuit and subtle earthy bitterness. 
PAIR Schnitzels, Bangers or Rich pub classics.

GRAINGER’S IRISH STOUT 5.2% 
Smooth roast, dark chocolate and coffee notes with a creamy nitro finish.  
PAIR Beef & guinness pie, Lamb shank or Sticky date pudding.

DRAUGHT BEER  
+ FOOD PAIRINGS

Happy hour MON TO FRI
4-6 P M

POWER HOUR 4-5PM HAPPY HOUR 5-6PM
Schooners of Lager,  
Pale Ale, Mid Strength or  
Cider and House wine

Cocktails

Wings (min purchase 6) 

Schooners of Lager,  
Pale Ale, Mid Strength or  
Cider and House wine

Cocktails

Wings (min purchase 6) 

$6$5

$14$12
$1.5$1


