
Menu
Triple Cheese garlic ciabatta (GFO)
Served with sour aioli 

Crispy SALT AND PEPPER Calamari
Served with pulverized mayo

Tempura Prawns                                                                                                  
Served with garlic aioli

MARINATED OLIVE mix with SOURDOUGH (GFO, V, VEO)
 
Spicy buffalo CHICKEN Drumettes (GFO)      

jack's PLATTER
Combination of salt and pepper calamari, buffalo chicken drumettes, and triple cheese garlic ciabatta

Classic cAESAR SALAD     (GFO)                                              
Fresh crunchy cos lettuce served with Caesar dressing,  garnished with double-smoked bacon,
sourdough croutons, parmesan cheese, and topped with a poached egg

Thai Beef Salad (GF)
Char grilled rump steak, rice noodles, sliced vegetables, mint, coriander,  lime and homemade sweet sauce

Roasted Squash and Quinoa Salad (GF, V, VEO)
Oven roasted squash, rainbow quinoa, exotic leaves, almond flakes, feta cheese and vinaigrette dressing

eNTREE

V - vegetarian, VEO - vegan option,  GF- gluten free, GFO - gluten free option available
15% surcharge on Public Holidays. Please order at the counter

SALADS

ADD ON

SMOKED SALMON                                              8

GRILLED CHICKEN BREAST                              6

Rigatoni al Ragu di carne (GFO)
Fresh homemade Rigatoni with slow cooked beef ragu

penne basil pesto (GFO, V) 
Penne pasta tossed with basil pesto sauce, baby spinach, and cherry tomatoes

margherita (GFO, V)
Ivy's rich tomato sauce,  aged mozzarella cheese, sliced tomato,  and fresh basil

Vege pizza (GFO, V)
Ivy's rich tomato sauce,  aged mozzarella cheese, mix mushroom, and spanish red onion

Meat Lover (GFO)
Ivy's rich tomato sauce, aged mozzarella cheese, pepperoni, beef, chicken, and shredded ham

PAstA & Pizza
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All burgers served with seasoned potato fries and side salad

steak sandwich (GFO)
120g sirloin steak, lettuce, tomato, caramelised onion, tomato relish, BBQ sauce,
Swiss cheese, and toasted panini

Ivy's beef burger (GFO)                                                     
Char grilled beef pattie topped with confit garlic aioli, smoked bbq sauce, pickle, lettuce, tomato,
cheddar cheese, and toasted brioche bun

Mushroom Burger (GFO)
Field mushroom, grilled pepper, lettuce leaf, roma tomato, mixed herbs, harissa mayo, and brioche bun

Chicken Burger (GFO)
Peri-peri chicken breast, chilli mayo, cos lettuce, and sliced tomato

burgers

ADD ON egg

cheese

Fish and Chips  
Deep fried beer-battered barramundi fish fillet served with seasoned potato fries, side salad,  and
tartare sauce

CHICKEN Parmigiana 
Crumbed chicken fried to golden brown, topped with napoletana sauce, melted mozzarella cheese, 
served with seasoned potato fries and side salad

Butter chicken
Grilled butter chicken served with basmati rice, raita, and naan bread

Club Sandwich (GFO)
Triple-decker toasted white bread with charred sous-vide chicken, double smoked bacon, fried
egg, butter lettuce, tomato & mayonnaise, served with seasoned potato fries

Mains

bacon

beef
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Served with carrot puree, micro herbs, and green oil

Grass Feed Beef Sirloin 300g

Beef Rump 300g

Lamb Rump

Tasmanian Salmon (Skin on)

Scotch Fillet 300g

Cauliflower

 Comes with 1 choice of side and 1 choice of sauce

 Sides Selection : 
 Chips or steamed seasonal vegetables or Chef's salad or steamed rice

 Sauce Selection: (GF)
 Red wine jus, bearnaise sauce, mushroom jus, peppercorn sauce

From the Grill

ADD ON

Extra Sauce

Tomato Sauce

Chilli Sauce

Seasoned potato fries with aioli                                             
Potato wedges with harissa mayo
Steamed seasonal vegetables

sides Charred broccolini
Chef's salad
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TRio GELATO
Vanilla, chocolate, and forrest berries gelato ice cream

Crème Brûlée (GF)
Smooth and creamy homemade custard topped with crisp, caramelised sugar

Chocolate brownie (GF)
Served with a scoop of vanilla ice cream

Apple tart
Warm apple tart, served with creme anglaise, and a scoop of vanilla ice cream

Dessert
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V - vegetarian, VEO - vegan option,  GF- gluten free, GFO - gluten free option available
15% surcharge on Public Holidays. Please order at the counter

we appreciate your feedback 
Thank you for dining with us 


