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SNACKS

Oyster, Japanese dressing, tobiko (GF) (DF)

Prawn and scallop Har Gow, prawn oil, chives (DF) (GF)(4)
Shiitake mushroom dumpling, chive relish (VG) (GF) (4)

Salt & Pepper squid, nam jim (DF) (GF)

Vietnamese pork spring rolls, nam jim (DF) (2)

Grilled King brown mushrooms, soy sesame glaze (VG) (GF) (2)
Indonesian pork satay skewers (DF) (GF) (2)

Fried popcorn chicken, aioli (DF) (GF)

MAINS

Chicken Schnitzel, chips, gravy

Battered barramundi, chips, aioli (DF)

250g rump steak, chips, gravy (DF) + DRINK (ASK FOR INCLUSION)
200g Beef eye fillet steak, chips, gravy (DF)

300¢g Riverina Striploin, chips, gravy (DF)

Icon 300g Wagyu 9+ striploin, chips, cos salad, gravy (DF)

500g OP rib on the bone, chips, cos salad and gravy (DF

SIDES

Chilli sesame pickled cucumber salad, Asian herbs (GF) (VG)
Cos salad, herb oil, tiger sauce, parmesan (GF) (V)
French fries, Aioli (GF) (VG)

GF Gluten Free DF DairyFree VG Vegan V Vegetarian

Our kitchen handles allergens and uses shared equipment. Dishes
may contain traces. If you have severe allergies, please inform our

staff.

SCAN FOR FULL MENU
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T&Cs: A 10% surcharge applies on Sundays and 15% surcharge applies on public holidays. Card

transactions may incur a surcharge depending on card type. Menu items may change seasonally.



DRINKS

WINE

Astrale Prosecco Extra Dry
NV, Tuscany, IT

Laurent Perrier Champagne
NV, Reims, FR

Skipjack Sauvignon Blanc,
2023, Marlborough, NZ
Sons of Eden Freya Riesling
2025, Eden Valley SA
Mezzacorona Pinot Grigio,
2024, Trentino, IT
Peregrine ‘Saddleback’
Pinot Gris,

2024, Central Otago, NZ
De luliis Estate
Chardonnay, 2024, Hunter
Valley, NSW

Jules IGP Méditerranée
Rosé, 2024, Languedoc, FR

Trentham Estate Pinot
Noir,

2023, Murray Darling, NSW
Paisley ‘Boombox’ Shiraz,
2023, Barossa, SA

ON TAP

XXXX Gold 3.5%

XXXX Gold Ultra Zero Carb 3.8%
Hahn Super Dry 4.6%

Kirin Ichiban Lager 5.0%
Tooheys New Lager 4.6%

Hahn Super Dry Lager 3.5%
Stone & Wood Pacific Ale 4.6%
James Squire 150 Lashes Pale Ale
4.2%

Heineken Lager 5.0%

Guinness 4.2%

Kirin Hyoketsu Lemon 4.0%
XXXX Ginger Beer 3.5%
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BOTTLED

Asahi Super Dry 5.0%
Corona 4.5%
5 Seeds Cider Crisp 5.0%

Rekorderlig Wildberry
Cider 4.0%

Heineken 0.0%

SOFT DRINKS

Coca-Cola

Coca-Cola Zero Sugar
Sprite

Fanta

Soda

Tonic

Ginger Ale

Lemon Lime Bitters
Strangelove Varieties:
Japanese Yuzu

Double Ginger Beer
Mandarin Soda

Cloudy Pear Soda

Salted Grapefruit Soda
Lime and Jalepeno
Mount Warning Sparkling
Water

Mount Warning Still Water
Juices:

Orange, Apple,
Pineapple, Cranberry,
Mango, Tomato, Grapefruit

COFFEE & TEAS
ALSO SERVED.

Our full wine and
spirits list is available
on request.

6
6
6
6
5
5
6
6

~
0]
1)




	7ea
	SNACK            & SHARE
	SNACKS
	Oyster, Japanese dressing, tobiko (GF) (DF)                                                                                                                      Prawn and scallop Har Gow, prawn oil, chives (DF) (GF) (4)                                                                                      Shiitake mushroom dumpling, chive relish (VG) (GF) (4)                                                                     Salt & Pepper squid, nam jim (DF) (GF)                                                                                                                            Vietnamese pork spring rolls, nam jim (DF) (2)                                                                                                                   Grilled King brown mushrooms, soy sesame glaze (VG) (GF) (2)                                                   Indonesian pork satay skewers (DF) (GF) (2)                                                                                                                        Fried popcorn chicken, aioli (DF) (GF)

	MAINS
	Chicken Schnitzel, chips, gravy                                                                                                                                                Battered barramundi, chips, aioli (DF)                                                                                                                                   250g rump steak, chips, gravy (DF) + DRINK  (ASK FOR INCLUSION)                                                                                                                                    200g Beef eye fillet steak, chips, gravy (DF)                                                                                                                        300g Riverina Striploin, chips, gravy (DF)                                                                                                                             Icon 300g Wagyu 9+ striploin, chips, cos salad, gravy (DF)                                                                                               500g OP rib on the bone, chips, cos salad and gravy (DF

	SIDES
	Chilli sesame pickled cucumber salad, Asian herbs (GF) (VG)                                                                                          Cos salad, herb oil, tiger sauce, parmesan (GF) (V)                                                                                                             French fries, Aioli (GF) (VG)
	GF    Gluten Free     DF    Dairy Free     VG    Vegan     V    Vegetarian
	Our kitchen handles allergens and uses shared equipment. Dishes  may contain traces. If you have severe allergies, please inform our  staff.

	HOTELJARDIN.COM.AU
	@HOTELJARDINBAR
	SCAN FOR FULL MENU  SELECTION. ORDER VIA THE QR CODE ON THE TABLE


	DRINKS
	WINE
	BOTTLED
	15 /    / 65
	29 /    / 169
	13 / 21 / 55
	15 / 24 / 69
	14 / 24 / 62
	17 / 28 / 82
	15 / 24 / 65
	15 / 24 / 65
	13 / 21 / 55
	12 / 19 / 52

	SOFT DRINKS
	ON TAP
	COFFEE & TEAS ALSO SERVED.



