
ALLERGENS: 

(V) VEGETARIAN   |   (VE) VEGAN   |   (GF) GLUTEN FREE
(I) IMPORTED SEAFOOD

 
 

Please note that while we take care to avoid cross-contamination,                 
we cannot guarantee our products are completely free from allergens. 

If you have any allergies or concerns about ingredients,                              
please inform our staff so we can assist you.

15% PUBLIC HOLIDAY SURCHARGE
10% WEEKEND SURCHARGE

PAD THAI NOODLES 22.9
Wok-fried rice noodles in a Pad Thai sauce with tofu, egg, bean sprouts, 
carrot, spring onion, chilli, garlic, coriander and roasted peanuts. 
Add grilled chicken +7.5
Add grilled prawns (I) +8.5

SEAFOOD PAELLA (I) 31.9
Spanish-style saffron rice with prawns, mussels, squid, barramundi, 
pork chorizo and white wine.

FISH & CHIPS (I) 28.9

tartare sauce.

PAN-FRIED BARRAMUNDI (I) 31.9
Pan-fried barramundi with creamy pumpkin puree, charred broccolini, asparagus, 
Dutch carrots, kipfler potatoes, black rice, crispy kale, fried capers and herb oil.

MOROCCAN CHICKEN SALAD 28.9
Grilled Moroccan spiced tenderloins with turmeric couscous, kale, maple 
glazed pumpkin, avocado, cherry tomatoes, cucumber, feta, radish and 
a house-made lemon aioli dressing.

CHICKEN PARMA 29.9
Panko crumbed chicken breast, tomato sugo, ham and mozzarella served 
with chips and garden salad. 

STEAK SANDWICH 29.5
 

aioli and tomato relish in toasted sourdough served with chips.

CHICKEN SHISH 31.9
Marinated chicken, capsicum and onion skewers on za'atar bread 
served with hummus and fattoush salad.

JOLLY FRIED CHICKEN BURGER 29.5
Buttermilk fried chicken, kale slaw, cheddar and chipotle mayo in a brioche 
bun served with chips.

WAGYU BEEF BURGER 29.5
Wagyu beef patty, cheddar, tomato, rocket, tomato relish and Jolly burger 
sauce in a brioche bun served with wedges. 

BOWL OF CHIPS (V) 14.9
With tomato sauce.

BOWL OF WEDGES (V) 16.9
With sweet chilli sauce and sour cream.

BOWL OF ONION RINGS (V) 16.9
With aioli.

ACAI BOWL (GF, VE) 23.9
Brazilian acai with banana, seasonal berries, crushed nuts, toasted coconut 
and chia seeds.

Add peanut butter +2.5

Creamy cinnamon oats cooked in almond milk, topped with caramelised 
banana, candied walnuts, almond crumb, berry compote, raspberry powder
and maple syrup. 

CARAMELISED BANANA PORRIDGE (VE) 22.9

FALAFEL TACOS (VE) 29.5
Trio of tacos with falafels, rocket, tomato, corn and onion salsa, radish, 
pickled cucumber, hummus and vegan mayo.

JOLLY VEGAN BURGER (VE) 29.5
Plant based patty, vegan cheese, tomato, smashed avocado, rocket,  
beetroot relish, jalapenos and vegan mayo in a bun served with chips.

CORN & ZUCCHINI FRITTERS (GF, VE) 26.9
Corn and zucchini fritters served with smashed avocado, beetroot relish, 
house-made harissa and a rocket, pomegranate & radish salad.

VEGAN BIG BREAKFAST (VE) 30.9
Falafels, house-made potato hash, spinach, roasted tomato, avocado, 
house-made baked beans, rosemary & thyme mushroom, beetroot relish, 
za’atar and toasted multigrain.  

EGG & BACON 13.9
Fried, poached or scrambled egg with smoked bacon and toasted 
sourdough.

POPCORN CHICKEN 13.9

+1.5

Popcorn chicken breast, chips and tomato sauce.

HOTCAKE (V) 13.9
Fluffy hotcake served with your choice of vanilla or chocolate ice cream,  
fresh berries and maple syrup.

FETTUCCINE NAPOLI (V) 13.9
Fettuccine in a house-made Napoli sauce with parmesan.

FISH & CHIPS (I) 13.9

CHEESEBURGER 13.9
Beef patty, cheddar and tomato sauce in a brioche bun served with chips.

CHICKEN SCHNITZEL & CHIPS 13.9
Chicken schnitzel, chips and tomato sauce. 

BREAKFAST LUNCH VEGAN

KIDS

TOAST (V) 9.5
Sourdough, multigrain, white or ciabatta toast with butter and your choice 
of spread - house-made strawberry & rhubarb jam, peanut butter, honey or 
Vegemite.

Gluten free toast +1.5
Fruit toast +1.5

BISCOFF BANANA BREAD FRENCH TOAST (V) 26.5
House-made banana bread French toast with Biscoff mascarpone,  
fresh berries, Biscoff crumb, walnuts and maple syrup.

DUBAI CHOCOLATE PISTACHIO HOTCAKES (V) 27.5
Fluffy hotcakes with pistachio kunafa mascarpone, Belgian chocolate,  
fresh berries, pistachio and maple syrup.

BREKKIE BURRITO 25.9

spinach, tomato relish and mozzarella served with smashed avocado, sour 
cream, tomato, corn, onion & black bean salsa, corn chips and onion rings.

-

Beef rashers instead of bacon +1.5
Smoked salmon (I) instead of bacon +2.5

BREKKIE BUN 25.9
Smoked bacon, fried egg, smashed avocado, spinach, halloumi and tomato 
relish in a brioche bun served with onion rings.
Beef rashers instead of bacon +1.5
Smoked salmon (I) instead of bacon +2.5

SHAKSHUKA (V) 27.9
Baked eggs in a roasted capsicum and tomato sugo with labneh, 
chickpeas, spinach and herb oil served with za'atar bread.

STEAK & EGGS (GF) 30.9
Premium steak with Dutch carrots, asparagus, broccolini, mushroom,  
red wine jus served with fried eggs and a side of chimichurri.

TWISTED BENEDICT 26.9
Smoked bacon, poached eggs, hollandaise, tomato, onion & corn salsa 
and an apple, shallot, coriander & snow pea tendril salad on toasted sourdough.

 

Beef rashers instead of bacon +1.5
Smoked salmon (I) instead of bacon +2.5

CRUSHED AVOCADO (V) 26.9
Smashed avocado, quinoa, feta, cherry tomatoes, seeds, za’atar,  
radish and pomegranate on toasted ciabatta with poached eggs and 
house-made harissa. 

ATLANTIC (GF, I) 27.9
Smoked salmon, poached eggs, house-made potato hash, hollandaise, 
smashed avocado, cucumber and a snow pea tendril, dill,  
edamame & radish salad. 

BREAKFAST BRUSCHETTA (V) 27.9
Pan-fried cauliflower, asparagus, mushrooms, capsicum, mixed tomatoes, 
Dutch carrots, halloumi and poached eggs on toasted ciabatta 
with a basil pesto, balsamic glaze and fried kale.

 

MR BIG 31.9
Smoked bacon, rosemary & thyme mushroom, cheese kransky, roasted 
tomato, avocado, house-made potato hash and poached eggs on 
toasted sourdough.

Beef rashers instead of bacon +1.5
Smoked salmon (I) instead of bacon +2.5

EGGS ANY STYLE (V) 16.9
Poached, scrambled or fried eggs on toasted sourdough.

EXTRAS
Roasted tomatoes / rosemary & thyme mushroom / sautéed spinach / 
house-made baked beans

5.5

Cheese kransky / falafels / feta / fresh or smashed avocado / fried tofu 
/ halloumi / house-made potato hash / smoked bacon

6.5

Beef rashers / grilled chicken 7.5
Grilled prawns (I) / smoked salmon (I) 8.5
Pan-fried barramundi (I) 13

Beef rashers instead of bacon

FETTUCCINE CARBONARA 28.9
Fettuccine tossed in a classic creamy carbonara with egg, bacon, white wine, 
cream and parmesan.
Beef rashers instead of bacon

NOURISH BOWL (GF, VE) 26.9

and a kale, quinoa, cranberries, mixed seeds & pomegranate salad. 
-



HOT DRINKS COLD DRINKS

HOUSE COFFEE BLEND
 
A beautifully balanced and full bodied blend of Arabica beans with dark cocoa 

LATTE / CAPPUCCINO / FLAT WHITE / PICCOLO / MAGIC /  
LONG BLACK / SHORT MACCHIATO / LONG MACCHIATO

5.5

ESPRESSO / RISTRETTO 5

     Mug +0.8
     Freshly Ground Decaf +0.5
     Strong +0.5
     Milk: Almond / Coconut / Lactose Free / Oat / Soy / Tiger Nut +1
     Syrups: Caramel / Hazelnut / Vanilla / Coconut / Butterscotch / Pistachio +0.5

BULLETPROOF COFFEE 7
A creamy blend of espresso, butter and MCT oil.

BISCOFF LATTE 8
Espresso with melted Biscoff spread, frothed milk and Biscoff crumb.

PISTACHIO LATTE 8
Espresso with pistachio syrup, pistachio kunafa spread, frothed milk 
and pistachio crumb.

SPICED CHAI LATTE 7
Aromatic blend of whole spices, black tea and golden Australian honey 
brewed with milk in a Turkish pot. 

TURMERIC CHAI LATTE 7
Chai spice blend of fresh ground turmeric, ginger, black pepper, cinnamon 
and golden Australian honey brewed with coconut milk in a Turkish pot. 

MATCHA LATTE 7
Premium green tea latte.

VANILLA CHAI POWDER LATTE 6
A blend of aromatic black tea, warm spices and frothed milk 
delicately infused with smooth vanilla.

BELGIAN HOT CHOCOLATE 7.5

chocolate shavings.
Finest Belgian chocolate callets melted into a rich, creamy frothed milk with

Finest Belgian chocolate callets melted into a rich, creamy frothed milk with

Choose from:

Milk Chocolate / White Chocolate / Dark Chocolate   

BELGIAN MOCHA 8

espresso and chocolate shavings. 
Choose from:

Milk Chocolate / White Chocolate / Dark Chocolate  

BOUNTY HOT CHOCOLATE 8
Finest Belgian chocolate callets melted down in coconut milk, chocolate 
shavings and toasted coconut. 

VEGAN ALMOND HOT CHOCOLATE (VE) 6.5
Vegan cocoa and almond milk. 

VEGAN ALMOND MOCHA (VE) 7
Espresso, vegan cocoa and almond milk.

BABYCINO 2.5
Served with chocolate powder and a marshmallow.

TEA 5.5

ENGLISH BREAKFAST / EARL GREY / CHAMOMILE /  
LEMONGRASS & GINGER / GREEN / PEPPERMINT

ICED DRINKS
ICED LATTE 7.5
Espresso, milk and ice.

ICED LONG BLACK 7
Espresso, cold water and ice.

ICED COFFEE 10
Espresso, milk, ice and vanilla ice cream.

ICED BELGIAN CHOCOLATE 11
Melted Belgian chocolate, milk, ice and vanilla ice cream.

ICED MOCHA 11.5
Espresso, melted Belgian chocolate, milk, ice and vanilla ice cream.

ICED CHAI LATTE 11
Spiced chai, milk, ice and vanilla ice cream.

VIETNAMESE ICED COFFEE 11
Espresso, condensed milk and ice. 

FRESHLY SQUEEZED JUICE 11

HEALTH CONSCIOUS 
Beetroot, celery, carrot, apple.

SWEETNESS
Pineapple, apple, strawberry, watermelon.

A LITTLE THIRSTY 
Watermelon, apple, orange, lemon.

SOMETHING MINTY 
Pineapple, apple, mint, lemon.

GREEN BOOST 
Apple, celery, baby spinach, cucumber.

PEAR PARADISE 
Pear, strawberry, watermelon, orange.

MAKE YOUR OWN 
Choose up to 4 fruits or veggies. 

KIDS SIZE JUICE
Apple or Orange  

7.5

ICED TEA 9.5

ENGLISH BREAKFAST / EARL GREY & ORANGE / 
GREEN TEA LEMONADE / PASSIONFRUIT HONEY

MILKSHAKES 10.5

CHOCOLATE / VANILLA / CARAMEL / STRAWBERRY /

KIDS SIZE MILKSHAKE

 
BANANA / COFFEE / BLUE HEAVEN

Thickshake +1

Add Malt / Whipped Cream +1

7

FRAPPES 9.5

CHOCOLATE  / VANILLA / COFFEE / MOCHA / MATCHA / 
OREO / BISCOFF / NUTELLA 

Add Whipped Cream +1

BOTTLED DRINKS
PEPSI / PEPSI MAX / LEMONADE / LEMON LIME & BITTERS / 
SOLO / AGRUM BLOOD ORANGE / ORANGE & MANGO 

5.5

KIDS POP TOP - APPLE / ORANGE 4

SPARKLING WATER / RED BULL 6

AFFOGATO 
Espresso over vanilla ice cream.

ICED MATCHA 11

ICED MATCHA
Matcha, milk, ice and vanilla ice cream.

ICED MANGO MATCHA
Matcha, mango puree, milk and ice.

ICED STRAWBERRY RHUBARB MATCHA
Matcha, strawberry rhubarb puree, milk and ice.

ICED BANANA MATCHA
Matcha, banana, maple syrup, milk, ice and cream.

SMOOTHIES 11.5

BANANA BLISS
Banana, milk, vanilla ice cream, cinnamon and honey.

DELICIOUS BERRY
Mixed berries, milk, yoghurt and honey.

TROPICAL SUNRISE
Mango, strawberry, passionfruit, milk, yoghurt and honey.

ACAI (VE)
Acai, mixed berries, almond milk and coconut yoghurt.

ORANGE MANGO DELIGHT (VE)
Orange, mango, vegan ice cream and coconut water.

COLD FOAM DRINKS 8

8

MONT BLANC
Espresso over ice with cold foam, orange and cinnamon.

TIRAMISU
Espresso over ice with tiramisu cold foam, chocolate shavings 
and a ladyfinger biscuit.

PISTACHIO MATCHA
Matcha over ice with pistachio kunafa, pistachio cold foam 
and pistachio crumb.

Earl Grey tea over ice with oat milk, vanilla and matcha cold foam.
EARL GREY MATCHA

COCONUT CLOUD MATCHA
Coconut water over ice with matcha cold foam.

NUTELLA
Melted Nutella over ice with cold foam and chocolate shavings.

PROTEIN SMOOTHIES 12.5

CHOCOLATE BISCOFF (VE)
Biscoff, vegan cocoa, oat milk, vegan ice cream and vegan protein.

MOCHA (VE)
Espresso, vegan cocoa, oat milk, vegan ice cream and vegan protein.

MANGO & MATCHA (VE)
Mango, matcha, passionfruit, oat milk and vegan protein.


