
BAR SNACKS

mount zero marinated olives (gf, vg) 9    

soft/hard cheese, crackers, quince paste, green apple (choice of 1 or 2) (gfo) 16/25

everyday focaccia, olive oil, balsamic (vgo) 8 add house dip +5

skin on fries, aioli (v) 12

patatas bravas, tomato & capsicum, aioli, chives (vgo) 14

SMALL PLATES

chorizo croquette, muhammara, parmesan (3 pcs) 15

la deliza burrata cheese, cherry tomato, pesto rosso, fig 28

chargrilled octopus skewer, nduja butter, chives, lime 14

shark bay tiger prawns, mojo verde, chili, lime, coriander (3 pcs) 22

salumi plate – serrano, fennel salami, mortadella, house pickle 29

PLATES

jetty’s pork burger, coleslaw, honey chipotle BBQ sauce, fries 24

jetty’s fish burger, brioche, lettuce, pickles, chunky tartare, lemon, fries 28

potato gnocchi, jerusalem artichoke, mixed mushroom, hazelnut, pecorino 32

local market fish, saffron cream, clam, asparagus, pea, green oil 39

rotisserie free range chicken, chicken jus, burnt lemon (gfo) 29/47

harissa lamb shoulder, green tahini, dukkah, pickled cabbage, pita bread (serves 2) 52

SIDES 

leafy greens, shallots, herbs, orange dressing (v) 14

brussels sprout, bacon spec, cranberries, aji verde 16

SWEETS

lemon cake, coconut labneh, pistachio, strawberry 16

cinnamon pavlova, spice apple compote, salted white chocolate ganache 16

please order from the bar, or QR code

our menu is designed to share, dishes will come out as they are prepared

v – vegetarian | vg – vegan | vgo – vegan option | nf – nut free | nfo – nut free option | gf – gluten free | gfo – gluten free option

0.8% surcharge applies to all card payments. 15% public holiday surcharge. Cash is always welcome.


