Served all day

Grilled sweet potato and smashed avocado with kumara gold,
feta, chili, lime and two poached eggs

Bacon & Eggs with chargrilled bacon, eggs, slow roasted
tomato on homemade sourdough toast

19

Acai Bowlwith Chia seed, almond milk, organic granola
dragon fruit, strawberry and mint

14

Mushroom omelette with field mushrooms, eggs, sheep's feta,
spinach, black truffle oil & grana padano

19

Smoked Ham omellete with smoked black forest ham,
eggs, roasted tomatoes and grana padano

19

lettuce be friends - soups and salads
Noon to closing
Soup of the Day served with toasted french bread

14

Pumpkin soup served with toasted french bread

14

Organic Quinoa & Avocado Salad with green lentils, snow peas, goat's feta, garbanzo, red beans, pomegranate,
mint, Italian parsley, rocket and a citrus honey dressing

19

Jones Buddha bowl with roasted butter nut, bulgur tabbouleh , avocado, cucumber, cherry tomatoes,
garbanzo, red kidney bean, rocket with a tahini buttermilk dressing
Extras
Add chicken
5
Add prawns / smoked salmon
7

21

Jones Cobb Salad with grilled chicken breast, bacon, romaine lettuce, endive, cherry tomato,
soft boiled egg, crisp bread and a lime & chili dressing

23

Mediterranean Mezze with roast pumpkin & dukkah, feta salad, falafel, bulgur tabbouleh, olives,
hummus, red pepper dip, tzatziki and Greek pita

24

Lamb Kofta Mezze with lamb kofta, bulgur tabbouleh, mixed salad, feta, olives, hummus, red pepper dip,
tzatziki and pita

26

cheese & charcuterie boards to share
Dips & Bread assorted house made breads, balsamic & extra virgin olive oil, hummus, dukkah, mixed olive

11

Mediterranean board with halloumi, marinated goat feta, tzatziki, spicy red pepper & basil dip, mixed olives
olives with chili, jalapeno, mixed grilled vegetables and warm pita

28

Ploughman's Board with Keens cheddar, smoked leg ham, pork patè, apple/tomato chutney, balsamic onions
and cornichons with mixed bread

35

French Platter with brie de meaux, comte arnaud, tomme de savoie, duck rillete, rosette, green olives,
homemade crispbread, apple chutney, mixed bread with extra virgin olive oil & balsamic vinegar

38

Spanish Platter with manchego, queso ideazabal, chorizo iberico, jamon serrano, salchichon iberico,
quince paste, mixed olives, homemade crispbread, mixed bread with extra virgin olive oil &
balsamic vinegar and apple chutney

38

Build your own board with items of your choice, from the list below or let our cheese monger select a board
3 items $ 35

5 items $ 45

7 items $55

CHARCUTERIE

ANTIPASTI

Prosciutto di Parma

Mixed olives

Rosette salami

Semi dried tomatoes

Smoked leg ham

Cornichons

Chorizo Iberico

Balsamic Onions

Additional items $8
OTHERS

CHEESE
SOFT

SEMI-HARD /HARD

BLUE

Brie de Meaux (France)

Manchego (Spain)

Colston Bassett Stilton (England)

King Island Triple Cream (Australia)

Barbers Cheddar (England)

Bleu des Causses (France)

Taleggio (Italy)

Gruyere Reserve (Switzerland)

Gorgonzola Dolce (Italy)

another on bite the crust - sandwiches

gourmet burgers & sandwiches

served with slaw and skin-on fries

served with slaw and skin-on fries

Burgers
Jones Wagyu burger with bacon, cheddar, truffle
mayo, bois bourdon sauce, pickles, yellow
mustard, caramalised onions, mesclun in
a brioche bun

28

The Naked Wagyu burgerwith avocado, bacon,
28
cheddar, bois bourdon sauce, pickles, caramalised onions
on a bed of mesclun salad
Mediterranean Falafal burgerwith feta, jalapeno,
tzatziki, red onion, red pepper sauce, tomato, green
coral in a brioche bun
Lamb burger with spiced lamb patty, feta, tzatziki,
red onion, red pepper sauce, tomato, green coral in
a brioche bun

24

Buttermilk chicken burger,crispy chicken thigh,
Sriracha mayo, carrot, mango, green coral, tomato
in a brioche bun

27

28

Avocado on Toast with chunky Avocado, crumbled
sheep feta and chili flakes

18

Spicy Lamb Kebab Wrap with spinach red onions,
mint sauce, tomato, cucumber, iceberg, tzatziki
in a Greek pita

28

Falafel & Tabbouleh Wrap with bulgur, feta, jalapeno,
hummus in a Greek pita

27

Jones Club Sandwich with paprika pulled chicken,
egg, bacon, avocado, tomato, aioli, Gruyere and
garden leaves in a brioche

24

Chivito with grain fed Angus striploin steak, pancetta, 25
smoked ham, tomatoes, grilled peppers, eggs,
Monterrey jack and Aioli in toasted sourdough

Gourmet Flatbreads
served with a house salad
Grilled Aubergine & Pesto with fresh mozzarella and
piquillo peppers

a bit on the side

23

Potato mash
Skin-on fries
Sweet potato fries

9
8
9

Smoked salmon & avocado with Norwegian smoked 26
salmon, avocado, caper infused creme
fraiche, mesclun salad

Truffle parmesan fries
Mixed leaf salad with
balsamic dressing

17
14

El pan del Diablo with spicy sausage, bacon,
rancheros sauce, jalapenos, fresh mozzarella
and fresh basil

24

the main event
Mac and (four) cheese with cave-aged cheddar, Shropshire blue, mimolette and parmesan cheese sauce
Add chicken

25
5

Cast iron baked penne with sausage, bacon, chili, fresh mozzarella and tomato & red pepper sauce

26

Spicy seafood Aglio Olio with squid, prawns, clams, chili, olive oil, garlic tossed with spaghetti

29

Mushroom Aglio Olio with spinach, zucchini, chili, olive oil & garlic tossed with spaghetti

24

Atlantic salmon on homemade babaganoush with mixed leaves and crushed tomato, olive
and feta salad

28

Chicken pie with cheddar, mixed mushroom and garlic mash

24

Beer battered Fish & Chips with barramundi in a Estrella beer batter, Asian tartar sauce,
served with skin on fries and lemon

28

Chicken schnitzel with Parmesan & panko crumbed chicken thigh, garlic mash, zucchini and a mustard
& dill sauce

27

Australian grain fed Black Angus strip loin steak (200g) Jones dry rub of your choice*
served with skin on fries, grilled mixed mushroom, roasted plum tomato and a veal jus
*Fiery outback dry rub with chili finish
*Melbourne café dry rub with Jones signature coffee

35

BBQ pork ribs 4 hour slow cooked ribs marinated with hoisin sauce, mash and grilled corn on the cob

29

hey, sweet thing
warm sticky date pudding
with salted caramel sauce
& vanilla bean icecream

15

Creme Brulee with
fresh berry compote
and biscotti

14

Chocolate Indulgence

10

cold drinks

12
Death by chocolate
with a layer of brownie,
chocolate mousse, meringue,
& Ganache

Coconut panna cotta
with mango coulis

14

Warm brownie with
vanilla bean icecream

10

15
Apple crumble with
Vanilla bean icecream
6 / 10 / 14
Jones artisanal gelato
Pecan Praline Crunch | Vanilla bean
Chocolate Ecstasy |Stawberry Surprise

hot drinks
full of beans
Espresso

5

Americano

6

Flat white

6

Café latte

6

Cappuccino

6

Macchiato

5

Chai latte

7

Café mocha

6

single origin coffee

8

Available as: Syphone |Aeropress
Cold drip|Kalita Wave| Clever Drip
Ask our staff for more information on
seasonal and single origin coffees.

jones luxury hot choc
Moroccan fresh mint tea

7

Charcoal Latte

7

Golden Latte

7

leaf teas and infusions

7

7

English breakfast | masala chai
Chamomile | Earl grey | Kawa
Green tea | French Earl Grey
Amalfi lemon | Ginger peach

extras
Extra coffee shot | Size up | Decaf

Soy milk | Almond Milk | Oat Milk

espressoly for you
You might have gathered, we’re big on
coffee. When it comes to blending, frothing,
foaming and pouring, our baristas are the
business. And we only use the f inest beans
from the best artisan producers around the
globe, in order to bring the biggest, richest,
fullest flavours to your cup.

1

15

Zeffer Red Apple Cider NZ

18

fresh - juicy - refreshing

18

170

Cognac
Hennessy X.O

22

55

time to wine down
champagne
Moet & Chandon, Brut
France

glass

bottle

120

Veuve Clicquot, Brut
France
"R" De Ruinart
France

180

Dom Perignon
France

335

glass

sweet

bottle

Scanavino, Moscato D'asti
Italy

50

Quinta Do Noval Tawny
Douro Valley,Portugal

71

rosé
85

Cape Mentelle Rose,
Australia

sparkling

red

Zardetto, Prosecco Extra Dry
Italy

Vivolo, Merlot
Italy

12

55

Chandon, Brut
Australia

75

Arlequin , Shiraz
Australia

55

Mercat Brut Nature Reserva NV,Cava
Spain

70

Barone Ricasoli, Chianti
Toscana, Italy

56

Oddfellow Winner's Tank, Shiraz
Langhorne Creek, South Australia

56

Nyetimber N, Cuvee NV
West Sussex, England

150

Terraza Reserva, Cabernet Sauvignon
Argentina

white
Vivolo, Pinot Grigio
Italy

55

Woodstock Deep Sands, Shiraz Cabernet
Mclaren Vale, South Australia

63

Arlequin, Sauvignon Blanc, Semillion
Australia

55

Domanie Cornu-Camus Hautes, Pinot Noir
Cotes De Beaune, Burgundy, France

67

Terraza Reserva, Chardonnay
California, USA

60

Tomero , Malbec
Mendoza, Australia

75

Louis Guntram, Reisling
Germany

60

Valenciso Reserva, Tempranillo
Rioja, Spain

75

Pazo de Barrantes, Albarino
Spain

67

Domaine De Chatillon, Gamay
Savoie, France

70

Vinologist, Chenin Blanc
Swatland, South Africa

65

Maison Castel Chateauneuf Du Pape,
France

120

Cloudy Bay, Sauvignon Blanc
New Zealand

70

Renato Ratti Barolo Marcenasco,
Italy

155

Maison Castel, Viognier
France

75

Our beverages are carefully
selected to pair with all of our
smashing food options.

