
 SNACKS

chargrilled flatbread, evoo, balsamic (vg,df,gfo,nfo) 12 

add beetroot hummus dip +6, add marinated olives +6

freshly shucked coffin bay oyster, rose & hibiscus gel, pink mignonette, lemon balm (A) (gf,df) 8

freshly shucked coffin bay oyster, lemon & tabasco (A) (gf,df) 7

shark bay scallop, lardo, tajín, pangrattato (A) 10 ea

brie/cheddar/blue cheese, crackers, wild figs, muscatel clusters (gf,v,nfo) choice of 1,2 or 3 16/25/34

skin-on fries, rosemary salt 12 (gf,vg,df) add housemade aioli +1.5

prawn brioche, saffron, fermented chilli & tomato emulsion (I) (gfo,dfo) 19 

salumi plate – chorizo de pamplona, serrano, mortadella, house pickle (gfo,nfo) 32

LIGHTS/ SIDES

     la delizia stracciatella, eggplant, za’atar, coriander seeds, candied walnuts, green oil (gf,v,nfo) 28

spiced beef empanada, green harissa emulsion 10 ea

honey glazed heirloom baby carrots, green labneh, buckwheat (gf,v,vgo,dfo) 26 

leafy greens, mesculin, orange segments, shallots, spiced orange dressing (gfo,v,df) 14

shark bay tiger prawns, mojo rojo, ajo blanco, lime oil, chives (5pcs) (A) (gf,dfo) 32 add prawn +8

grilled octopus, saffron cauliflower purée, tomato & caper dressing, jamón crumb (A) (gf,dfo) 32

cauliflower croquettes, quince ketchup, parmesan (v) (3pcs) 15 add croquette +6

MAIN SHARES

saffron & tomato risotto, crab, prawn, mizuna leaves, parmesan (vo) 36

local market fish, cannellini beans, chorizo, mizuna (A) (gf,dfo) 46

flank steak 250g, ras el hanout, broccoli & spinach puree, horseradish dressing (gf,dfo) 43

slow-roasted free-range chicken, house spice rub, chicken jus, burnt lemon (gf,df) half or full 32/58

harissa lamb shoulder, green tahini, dukka, pickled cabbage, flat bread (serves 2) (gfo,dfo,nfo) 64

jetty’s hoki fish burger, tartare, lettuce, lemon, fries (I) (dfo) 28 add housemade aioli +1.5

jetty’s pulled pork burger, fennel rémoulade, fries (dfo) 28 add housemade aioli +1.5

SWEETS

winter mille-feuille, pear, strawberry english breakfast, vanilla mascarpone, parsley (v) 18

warm apple tart, vanilla bean cream chantilly, roasted pistachio (v) 18

please order from the QR code

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

Please inform a member of our staff about any allergies and dietary requirements. All dishes may contain traces of nuts.

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

Seafood country of origin- A=Australian seafood | I = Imported seafood | M= Mixed seafood

1.35% surcharge applies to all card payments, Amex 2.0%. 15% public holiday surcharge. Cash is always welcome.



San Martino Prosecco Brut, NV, ITA

HOUSE WINES

Looking for more w ine? Our full w ine list is available in our main menu.

150 ML 50 0 ML BTL

13FIZZ

WHITE

ROSÉ

RED

CHAMPAGNE

Eagle Bay, Semillion Sauvignon Blanc, 2022, WA

Eagle Bay, Shiraz, 2021, WA

Watson Family, Shiraz, 2018, WA

Veuve Clicquot, NV, FR

BEER - ON TAB

58

13 42

13 42

14 49 68

25 49 120

Gage RoadsXPA 3.5%

Southcamp Pale Ale 5.2%

Jetty DraughtClassic Aussie Ale 4.5%

Gage RoadsHazy As5.0%

ElChapo Mexican Lager4.2%

SCHOONER PINT

10 13

11 14

11 14

11 14

11 14

PACKAGED

10

12

10

13

12

13

13

13

12

13

PeroniNastro Azzurro 0.0%

Lightning MindsPale Ale 0.5%

Eagle Bay Kolsch 4.7%

Eagle Bay WestCoast Pilsner4.5%

Corona Extra 4.5%

PeroniNastro Azzurro 5.0%

Two BaysGluten Free Pale Ale 4.5%

PinkysSunsetCider4.5%

AsahiSuperDry 5.0%

ElChapo GingerBeer4.0%

1.35%surcharge appliesto allcard payments,Amex 2.0%.

15%public holidaysurcharge.Cash isalwayswelcome.



APER IT IF/SPR ITZ
jetty winter spritz – aperol, cranberry, cherry, sparkling wine, soda 20

strawberry limoncello – limoncello, strawberry, lemon, sparkling wine, soda 20

pink gin spritz – gin, grapefruit, lemon, sparkling wine, soda 20

hugo spritz – elderflower liqueur, lemon, sparkling wine, soda 20

jetty mulled wine – wine, oranges, star anis, cloves, sugar (add amaretto or rum 8) 12

SIGNATURE COCKTAILS
salted caramel – spiced rum, butterscotch, sugar, chocolate bitters 23

golden frost – vodka, passionfruit, lemon, sugar, mango foam 22

stonefruit sour – gin, maraschino, cherry, lemon, whites, plum bitters 23

razzle dazzle –  gin, apple, raspberry, lemon, whites, bitters 22

café agave – reposado, licor 43, espresso, agave 23

mucho tequila – reposado, pineapple, lemon, hibiscus 22

MARGARITAS
tommy’s margarita – reposado, lime, agave 21

matty’s margarita – house infused chilli reposado, lime, agave 22

spicy mango margarita – house infused chilli reposado, lime, mango 22

passionfruit margarita – reposado, orange liqueur, lime, passionfruit 22

GIN COCKTAILS
rhubarb royale – gin, lemon, strawberry, whites, rhubarb 22

snowberry – gin, chambord, lime, raspberry, rose, soda 22

flux gin & fever tree elderflower tonic, cucumber 22

kolective strawberry fields, raspberry, soda, lime 22

malfy con arancia, campari, grapefruit juice, tonic, lemon. 22

MOCKTAILS
mezcal-no-rita – mezcal 0.0%, lime, sugar 20

no gin & tonic –  lyres gin alternative 0.0%, tonic, lime 19

pier-fect punch –  hibiscus, rose, lime, orange, soda 15

virgin mojito – mint, lime, simple syrup, soda 15

strawberry lemonade – strawberry puree, lemon, lemonade 15

1.35% surcharge applies to all card payments, Amex 2.0%. 

15% public holiday surcharge. Cash is always welcome


