JOE’S BREADS AND DIPS

oven baked bread served with 3 assorted dips 12
BRUSCHETTA toasted ciabatta with tomato,

red onion, basil and a balsamic reduction 13
LEMON PEPPER CALAMARI served with rocket

and a chili Ranch dressing 16

JOE’S AMERICAN STYLE BUFFALO WINGS
spicy chicken wings, carrot & celery sticks served with

Ranch dipping sauce Y Kilo..12 1 Kilo...18
CHEF’S HOMEMADE SOUP served with toasted ciabatta 9
JAMAICAN STYLE PRAWN SKEWERS

served with coconut infused rice & a spicy honey glaze 17
BARRAMUNDI SPRING ROLLS served with an

Asian coleslaw & sweet chili sauce 16
VEGETARIAN 15
HAM & PINEAPPLE 16
PEPPERONI & CHEESE 16
MEDITERRANEAN with artichokes, olives, capsicum,

red onion & pepperoni 16.5

CARIBBEAN CHICKEN & MANGO with red onion & capsicum 16.5

SWEET CHILLI PRAWN with red onion & capsicum 18
CURRY GOAT with potato, sweet potato & paw paw 18
BUFFALO MEAT LOVERS chicken, ham, bacon, pepperoni,

red onion, capsicum & Jack Daniel's BBQ sauce 17

JOE’S KRANKSY CHEESE DOG with grilled red onion, rocket,
feta cheese, American mustard & served with beer battered fries 15

TOASTED CIABATTA TURKEY SANDWICH sliced turkey,
lettuce, tomato, bacon, Swiss cheese & a cranberry mayo

served with beer battered fries 16
JOE’S PHILLY CHEESE STEAK with grilled onion, capsicum,
mozzeralla cheese & Kettle slow cooked potato chips 15.5

TASMANIAN BLACK ANGUS STEAK SANDWICH toasted

thick sliced bread, grilled onion, lettuce, beetroot, Swiss cheese &

Jack Daniel’s BBQ sauce served with beer battered fries 17
SPICY BUFFALO CHICKEN BURGER battered chicken breast

with lettuce, avocado, Swiss cheese, cucumber, Ranch dressing &

served with beer battered fries 16
GRILLED BARRA BURGER with Swiss cheese &
Jamaican coleslaw served with beer battered fries 16

ANGUS BEEF BURGER with bacon, Swiss cheese, red onion,
beetroot, Jack Daniel’s BBQ sauce & served with beer battered fries 15.5

Add Avocado, Bacon or Egg on burgers fIE5

FISH & CHIPS battered Barramundi with beer battered fries

and salad 24
LEMON PEPPER CALAMARI lightly seasoned calamari served

with a rocket salad & beer battered fries with a chili Ranch dressing 23
CRISPY BATTERED SOFT SHELL CRAB served on rice

with a red curry sauce 25

IMAICA JOI'S

DINER BAR # LOUNGE

SEAFOOD OF THE DAY please ask your friendly waiter about
Joe’s Seafood special of the day MARKET PRICE

JAMAICAN STYLE PRAWN SKEWERS served with
coconut infused rice and a spicy honey glaze 26.5

CAESAR SALAD with grilled chicken, croutons, bacon, egg 17
and a classic Caesar dressing Add anchovies... 1
PRAWN SALAD with fresh prawns, croutons, capsicum, red onion,
avocado, carrot, lemon slice, mango salsa & Ranch dressing 28
PUMPKIN, SPINACH AND PINENUT CANNELLONI served with
cheese & chunky tomato sauce and topped with rocket & parmesan 17
GRILLED AGED BLACK ANGUS RUMP served with

beer battered fries/salad or beer battered fries/veggies 29
GRILLED BLACK ANGUS RIB FILLET served with

beer battered fries/salad or beer battered fries/veggies 34
GRILLED BLACK ANGUS NEW YORK CUT served with

beer battered fries/salad or beer battered fries/veggies B8
CHOICE OF SAUCES... 1.5

GREEN PEPPERCORN, WILD MUSHROOM, CREAMY DIANNE,
JAMAICAN JERK SAUCE OR JACK DANIELS BBQ SAUCE

ADD TO YOUR STEAK... 9
AVOCADO AND BEARNAISE, CREAMY GARLIC PRAWNS OR
LEMON PEPPER CALAMARI

JERK CHICKEN WRAP Jamaican seasoned chicken, lettuce,
tomato, cream cheese, mango & pineapple salsa 14.5
CARIBBEAN CHICKEN SALAD with seasoned chicken, croutons,
red onion, carrot, avocado & raspberry vinaigrette 17
JAMAICAN BEEF SALAD with spicy beef strips, croutons, red onion,
carrot, avocado, tropical fruit & sweet chili balsamic dressing 19
JAMAICAN CURRY GOAT with white rice and tortilla crisps 23
RASTA PASTA Fettuccini, Jerk chicken, spinach, mango

in a spicy coconut cream sauce 24
JERK CHICKEN BREAST Oven baked Chicken breast served on wilted
spinach & sweet potato with mango and a creamy Jamaican Jerk Sauce 26

About Jamaican Jerk seasoning; Jerk is a style of cooking
native to Jamaica. Jamaican Jerk spice is a very hot spice mixture
which is wet marinated or dry rubbed on meats. The spicy blend
consists of two major ingredients of allspice (‘pimento’ in Jamaica)
and Scotch Bonnet Peppers. Other ingredients include cinnamon,

nutmeg, garlic, thyme, cloves, scallions, salt & pepper. Joe has had
a family recipe passed down that reflects many varieties of Jerk
seasoning but this recipe has been toned down so almost everyone
can enjoy the Caribbean flavor. It is not hot but it does have a bite.
Irie Mon!!

BEER BATTERED FRIES all 5.5
WHITE RICE

STEAMED VEGETABLES

GARDEN SALAD

GRAVY 1.5

WARM STICKY DATE PUDDING with caramel sauce & ice cream 12

JOE’S APPLE CRUMBLE SERVED with ice cream 10
MALIBU MUD CAKE with ice cream 1
WHITE CHOCOLATE PECAN PIE with ice cream 12
CAKE OF THE DAY 12
DESSERT OF THE DAY 2

A 10% surcharge may apply on Public Holidays.
Amex cards attract $2.50 process fee. ONE BILL PER TABLE.



A classic blend of El Jimador reposado tequila, triple sec & sweet & sour mix
shaken n’ strained in a salted rim glass.

Atropical blend of Absolut Mandrin, triple sec, mango pulp, apple juice,
coconut cream, sweet & sour mix with a dash of grenadine.

A fruity mix of Absolut vodka, melon, blackberry & peach liqueurs with
pineapple & cranberry juices.

A mix of Havana Club rum with coconut, blackberry & apple liqueurs topped
with a combination of cranberry, orange & apple juices.

An exotic mix of Havana Club, Appleton 8yr. old and Malibu rums poured
over ice then mixed with pineapple, orange & guava juices splashed with a
hint of grenadine.

A light snack of Absolut Peppar, lemon juice, salt n’ pepper, Worcestershire
sauce, celery salt, Caribbean seasoning, Tabasco sauce & tomato juice built
on ice & garnished with celery, lime wedge & stuffed olives.

A thirst quenching cocktail fuelled with Absolut Citron, Beefeater gin,
Appleton rum, Havana Club & triple sec mixed with sweet & sour mix &
topped with cola.

The aquatic relative of the Long Island Ice Tea, this cocktail contains Absolut
vodka, Beefeater gin, Havana Club & blue curacao topped with sweet & sour
mix & lemonade.

Fresh lime wedges & sugar muddled & shaken with Brazilian Cachaca & ice.

Fresh lime wedges, mint sprigs & sugar, muddled & shaken with Havana
Club & topped with soda water.

Fresh strawberries muddled & shaken with Absolut Raspberry, blackberry,
melon & peach liqueurs & topped with cranberry juice.

Fresh Fruit, wine, Absolut vodka, brandy, orange liqueur & fruit juices
combine to create the perfect beverage for warm summer get-togethers.

A close friend of the Moscow Mule, this vodka dominating cocktail has
muddled strawberries, limes, mint & shaken with Licor 43 & Absolut vodka
then topped with ginger beer.

Malibu Rum & Midori combined with cherry brandy, orange & pineapple
juices built on ice to deliver a refreshing tropical cocktail garnished with an
orange slice & a maraschino cherry.

A chocolate rimmed glass with a mixture of Absolut vodka, Frangelico, Licor 43,
ruby red grapefruit & pineapple juice shaken, strained & served straight up.

James Squire Golden Ale 6.5 Budweiser
James Boag’s Premium 6.5 Becks
Boag’s Classic Blonde 6.5 Kirin Ichiban
Barefoot Radler 6.5 Miller Genuine Draught
Tooheys New 5.5 Nastro Azzuro Peroni
Tooheys Old 5.5 Corona
XXXX Bitter 5.5
oo Gold — ® XXX Gold Schooner
James Boag’s Premium Light 5

. ) Tooheys Extra Dry Schooner
Hahn Premium Light 5

- Hahn Super Dry Schooner

Hahn Super Dry 3.5% 6 Heineken Sch
Cooper’s Pale Ale 7 SINEken Sehooner
Crown Lager 6.5
Victoria Bitter 5.5 Tooheys 5 Seeds
Post Mix Soft Drinks 3.8 Coca Cola 250ml bottle

Coke, Diet, Sprite, Dry Ginger Ale, Tonic)
390ml glass with ice

Lemon Lime & Bitters 319
390ml glass with ice

Mt. Franklin Still Water
250ml... 3.5 750ml... 7

Diet Coke 250ml bottle
Coke Zero 250ml bottle
Fanta 250ml bottle

Nestea Green Tea Mango
345ml bottle
Nestea Black Lemon/Lime

Mt. Franklin Sparkling Water 345ml bottle
250ml... 3.5 750ml... 7 \other Energy Drink
250ml can

Minimum $20 charge for Eftpos & credit cards

WINE LIST

Sparkling / Champagne
Killawarra Dusk Strawberry 200ml
Dunes Pinot Noir Chardonnay NV 200ml
Jansz Tasmania Premium NV Cuvée

Pol Roger Brut NV

White

Richmond Grove ‘The Long Fig’
Semillon Sauvignon Blanc (South Eastern, SA)

Forest Hill Boobook
Unwooded Chardonnay (Great Southern, WA)

Redbank Long Paddock
Chardonnay (King Valley, VIC)

Yealands Way Pinot Gris (Marlborough, NZ)

Bleasdale Potts’ Catch
Verdelho (Langhome Creek, SA)

Twin Islands Sauvignon Blanc (Marlborugh, NZ)
Saint Clair Sauvignon Blanc (Marlborough, NZ)
Jim Barry Lavender Hill ('m A sweetie) (Clare Valley, SA)

Hayshed Hill ‘Pitchfork’
Sauvignon Blanc Semillon (Margaret River, WA)

Pewsey Vale Riesling (Eden Valley, SA)
Corte Giara Pinot Grigio (Veneto, [taly)

Vasse Felix
Sauvignon Blanc Semillon (Margaret River, WA)

Nautilus Estate Sauvignon Blanc (Marlborugh, NZ)
Freycinet Riesling (Bicheno, TAS)

Heggies Vineyard Chardonnay (Eden Valley, SA)
Pascal Jolivet Sancerre (Loire Valley, France)

Red

Hardys Shiraz Cabernet (Reynella, SA)

Redbank Long Paddock Merlot (King Valley, VIC)
Mawson'’s Cabernet Sauvignon (Wrattonbully, SA)
Peter Lehmann Cabernet Merlot (Barossa Valley, SA)
Earthworks Barossa Shiraz (Barossa Valley, SA)

Jim Barry ‘The Cover Drive’
Cabernet Sauvignon (Clare Valley, SA)

Yalumba ‘The Scribbler’
Cabernet Shiraz (Barossa Valley, SA)

d’Arenberg d’Arrys Original
Shiraz Grenache (MclLaren Vale, SA)

Wirra Wirra Church Block (McLaren Vale, SA)
Kooyong Massale Pinot Noir (Mornington, VIC)

Yalumba ‘The Cigar’
Cabernet Sauvignon (Coonawarra, SA)

St Hugo Cabernet Sauvignon (Coonawarra, SA)
Langmeil Valley Floor Shiraz (Barossa Valley, SA)
John Duval Entity Shiraz (Barossa Valley, SA)

Rosé, Dessert Wine & Port
Yalumba Y Series Sangiovese Rosé (Barossa, SA)

Jacob’s Creek Three Vines
Shiraz Grenache Sangiovese Rosé

Grant Burge Sparkling Moscato

Yalumba Handpicked
Botrytis Viognier (Eden Valley, SA)

Galway Pipe Grand Tawny Port
Penfolds Grandfather Fine Old Liqueur Tawny Port

180ml = 1.8 Standard Drinks




