
Aranc in i  (V)  Two house  made  aranc in i  ba l l s  w i th  napo l i tana  sauce 
and  shaved  grana  padano 						      14.0

Fetta Bruschetta (V)  Two Toasted  sourdough ,  w i th  cher ry  tomato , 
mar ina ted  Greek  fe t ta ,  ka lamata  o l i ves ,  bas i l  and  mi ld  ch i l l i 	 14.0 

Garl ic  Bread three s l ices sourdough					     6.9

Chips served with tomato sauce 	 				    8.9

Sweet Potato Fr ies served with pesto mayo 	 			   11 .9 

Wedges with sour  cream & sweet  chi l l i  sauce 	 		  10.9 	

	

Classic Chicken (GF) Gr i l l ed  ch icken  tenders ,  avocado,  m ixed  lea f 
sa lad ,  he i r loom tomato ,  toasted  a lmonds  and  sp icy  ch ipot le  d ress ing 	
								                  18.5

Caesar Cos lettuce,  f ree range bacon,  pangrattato,  parmesan, 
anchovies,  poached egg with caesar  dressing  (+  chicken 4.0) 	 18.5

Quinoa (V & GF) Baby  sp inach ,  roasted  pumpk in ,  fe t ta ,  toasted 
p inenuts  f in i shed  w i th  a  honey  mustard  dress ing  (+  ch icken  4 .0 ) 	 18.5

Falafel  (Ve) 		     	   		          
Trad i t iona l  Lebanese  sa lad  made  f rom cos  le t tuce  and  f r i ed  khubz 
w i th  homemade  fa la fe l ,  pars ley,  m in t ,  spr ing  on ion ,  tomato ,  rad ish , 
cucumber,  caps icum w i th  a  pomegranate  and  sumac  dress ing  	 18.5

Mediterranean Lamb Salad (GF) Lamb cut lets  chargr i l led ,  mixed 
leaf  sa lad ,  radish ,  cherry  tomato,  labneh and balsamic dressing  
(+  chicken 4.0) 								       24.9

S E R V E D  F R O M  5 P M  -  9 P M

Al la Panna Linguine with mushroom and leg ham in a  white  wine 
creamy sauce,  f in ished with shaved parmesan 			       22.9

Zucca Penne with chicken breast, pumpkin and baby spinach, in a rosé 
sauce & shaved parmesan						          23.9
 
Pol lo  Penne with chicken breast ,  broccol i ,  roasted capsicum and 
baby spinach,  in  a  rosé sauce,  f in ished with parmesan		      23.9

Pork & Fennel  Orecchiette with spicy pork and fennel sausage 
mince, fresh tomato, served in bianco finished with shaved parmesan 	    26.9

Gnocchi  Calabrese Handmade gnocchi ,  chorizo, spinach, olives,  chil l i 
and spring onion, in a napolitana sauce, with shaved parmesan	     26.9

Spinach & Ricotta Raviol i  (V) in a rosé sauce with fresh basil & 
shaved parmesan				        			       26.9

Ravioli Ragu Beef ravioli with a slow cooked beef ragu, in a napolitana 
sauce, with fresh parsley and mild chilli , finished with shaved parmesan    28.9

Granchio Linguine with Australian blue swimmer crab meat,  chil l i , 
parsley, served in a rosé sauce finished with rocket		      	     26.9
(Add Austra l ian prawns +7.0)     						                   

Marinara Linguine with Australian prawns, mussels,  calamari and 
cherry tomatoes served in bianco finished with chil l i ,  fresh parsley &    	     	
rocket	     								            29.9	    	

S T A R T E R S
P A S T A   

B U R G E R S Con Pol lo (GF) Chicken breast,  avocado and semi-dried tomato, 
in a white wine cream sauce, f inished with shaved parmesan 		      24.9

Porcini Mushroom (GF)  Chicken breast,  porcini mushroom and 
parsley in a white wine cream sauce, f inished with shaved parmesan 	      24.9

M A I N S 
Vegan Bowl (Ve)  Seasoned kale, broccolini, broccoli, spinach toasted 
almonds, quinoa, rice and salsa verde topped with hommos & toum  			 
(+ tofu 3.0)								        22.9

Chicken Schnitzel  Crumbed chicken breast with chips and salad 
(+ mushroom sauce, diane, gravy 3.0) (+ parmigiana 3.0)		  22.0

Chicken Breast Chargrilled chicken breast, with seasonal vegetables, 
sweet potato mash & your choice of creamy avocado or mushroom sauce
									         26.9
Salt  & Pepper Calamari  Lightly fried local calamari, served with 
chips, salad & tartare sauce 						      24.9		
									       
Frutti Di Mare Grilled Australian tiger prawns, crumbed garfish, salt 
& pepper calamari, with chips, salad and tartare sauce			   32.0

Garlic Prawns Australian tiger prawns, seasonal vegetables, rice and 
a creamy herb and garlic sauce 					     29.9		
				  

Eye Fil let 250G beef eye fillet chargrilled to your liking, with baby 
carrots, cocktail potatoes, and your choice of sauce      
red wine jus, peppercorn or diane					     35.0	
			
Lebanese Vegetarian Plate (serves 1)  (V)  Hommos, baba ghanoush, 
labneh, fried cauliflower, tabouli, falafel, pickles and sumac, 
served with wood oven pita						      30.0

Mixed Gri l l  (serves 2)  Carved eye fillet, lamb cutlets and chicken 
tenders with a rocket and parmesan salad, red wine jus, charred lemon 
and side of chips	 						      80.0		
				  

J ibbi  Burger								        18.9
Crumbed chicken breast, grilled bacon, cheese, lettuce, tomato and 
pesto mayo served with chips

Classic Beef  Burger							       18.9
Lean house-made beef pattie, grilled bacon and egg, red 
onion, cheese, tomato, lettuce, mayo and tomato sauce served with chips

Mushroom & Haloumi Burger (V) 					     18.9
Lightly crumbed portobello mushroom, haloumi, avocado, cheese, lettuce 
and pesto mayo served with chips

S A L A D S  

D  I  N  N  E  R  D  I  N  N  E  R  M  E  N  UM  E  N  U

Jibbi Risotto (GF) Bacon, baby spinach, and semi dried tomato in a rose 
sauce finished with chil l i  and shaved parmesan  			        24.9

Al Mare (GF) Australian prawns, blue swimmer crab, calamari ,  cherry 
tomatoes and chil l i  served in bianco, f inished with rocket 	      	      30.9 

V -  Vegetar ian   |    Ve -  Vegan opt ion   |    DF -  Dairy  f ree    |     GF -  G luten free

We do our  best  to  meet  a l l  d ietary requirements where possib le. 
P lease ask our  f r iendly  team i f  you require any assistance 
with the menu and we wi l l  do our  best  to  accomodate you.

WE PUT EMPHASIS ON SUPPORTING QUALITY LOCAL 
SUPPLIERS WHEN PRODUCING OUR FOOD AND BEVERAGES.

Open 7 days 7am - 9pm    |     surcharge of 15% applies on public holidays

R I S O T T O 

W I N T E R  2 1



Traditional Margherita* 							      20.9
San Marzano napolitana, fior di latte, basil and garlic

Vegetarian (V) 								        20.9 
Mushrooms, eggplant, roast capsicum, fetta, onion, capsicum, olives, chil l i  and 
oregano

Spinaci  (V) 								        19.9 
Semi-dried tomato, baby spinach, fetta and roasted pumpkin

Plant Based* (Ve) 							       19.9 
Garlic base, mushrooms, baby spinach, zucchini ,  tomato, red onion, olives and 
mild chil l i

Hawai ian 								        19.9 
Leg ham and pineapple

Pepperoni 								        19.9 
Cacciatore and chil l i  oil

BBQ Chicken 								        23.9
Chicken breast, mushrooms, bacon and BBQ sauce

Al l  our pizzas are
12” made with San Marzano 
napol i tana & mozzarel la
unless marked with an 
aster ix*

GF pizza base + 5.0

          P I Z Z A

Chicken Nuggets & Chips (DF)						      10.9 

Served with tomato sauce

Fish & Chips (DF)	 							       10.9

Crumbed Garfish and chips with tomato sauce

Kids Penne Napolitana (V)							       11.9

Penne pasta cooked with napolitana sauce, fresh basil and parmesan cheese

Kids Penne Butter (V)							       9.9

Penna pasta cooked in butter topped with shaved parmesan

Baby chicken salad (GF)							       12.9

Chargrilled chicken tenderloins with salad & balsamic dressing 

K I D S  M E N U

Supreme 					      			   21 .9
Sopressa salami, leg ham, cacciatore, bacon, mushrooms, pineapple,  capsicum and 
kalamata olives

JIBBI  Pizza								        21 .9 
Cacciatore, artichoke, roasted capsicum, kalamata olives, semi-dried tomato and 
fiore di latte

Carne									         21 .9
Sopressa salami, leg ham, cacciatore, bacon 

Special  								        21 .9 
Sopressa salami, tomato, mushrooms, kalamata olives, fiore di latte, fresh basil 
and chil l i

Prosciutto*								        24.9
Garlic pizza base with fresh herbs, prosciutto, rocket, f iore di latte, fresh tomato 
and olive oil

Prawn & Broccol i  							       25.9
Australian prawns, broccoli ,  with fresh chil l i ,  garlic and anchovy fi l lets

Seafood								        25.9 
Australian prawns, calamari ,  mussels, anchovy fi l lets and mild chil l i

WE PUT EMPHASIS ON SUPPORTING QUALITY LOCAL 
SUPPLIERS WHEN PRODUCING OUR FOOD AND BEVERAGES.

   Open 7 days 7am - 9pm    |    surcharge of 15% applies on public holidays

We do our  best  to  meet  a l l  d ietary requirements where possib le. 
P lease ask our  f r iendly  team i f  you require any ass istance 
with the menu and we wi l l  do our  best  to  accomodate you.

V  -  Vegetar ian   |    Ve  -  Vegan    |    DF -  Dairy  f ree    |    GF -  G luten free


