
V - vegetarian | VG - vegan | DF - dairy free | LG - low gluten | NAG - no added gluten (may contain traces of gluten) 
If you have allergies or special requests, please speak to one of our friendly staff 

ALL DAY MENU 10AM - 5 PM

MAINS

FROM THE GRILL 

Tempura Battered Fish and Chips
Fish of the day, fries, tartare sauce, salad 
Wine match: The Maker Sauvignon Blanc “Fleur de Lis” glass 11 | bottle 53

29.5

JetPark Barbecue Beef Burger
Brioche bun, bacon, tomato, beetroot, fried onion rings, cheese sauce, fries 
Paired with: Good George “JetPark House Pilsner” small 12 | large 16

29.5

JetPark Vegetarian Pizza (V) 
Roasted summer tomatoes, goats cheese, artichoke, pesto, rocket
Wine match: The Maker “Monarch” Rosé glass 12 | bottle 58

26

JetPark Moroccan Spiced Lamb Burger 
Brioche bun, mint yoghurt, fried onion, lettuce, tomato, Moroccan chipotle mayonnaise, fries
Paired with: Tiger Lager small 13 | large 17

29.5

JetPark Chicken Pizza
Barbecue chicken, mozzarella, tomato, red onion
Paired with: Heineken small 13 | large 17

28

SALADS

Thai Marinated Beef Salad (NAG)
Thai marinated beef, fresh herbs, summer tomatoes, red onion, mung bean sprouts, toasted
peanuts, chilli oil, fried shallots
Wine match: The Maker Sauvignon Blanc “Fleur de Lis” glass 11 | bottle 53

25

Crispy Salt and Pepper Squid
Mung bean sprouts, ripe summer tomatoes, red onion, Asian style sauce
Paired with: Good George “JetPark House Pilsner” small 12 | large 16

25

Silver Fern Beef Scotch Fillet (280g) (NAG)
Wine match: The Maker Pinot Noir “Fire Eagle” glass 11 | bottle 53

47

Salmon Fillet (180g) (NAG)
Wine match: Forrest Flower Collection Rosé glass 12.5 | bottle (375ml) 31

45

Choose Your Sauce
Salsa Verde (V)
Thyme Red Wine Jus (NAG)
Creamy Garlic Sauce (V)
Each grill selection is served with seasonal summer vegetables and piccolo potatoes.



V - vegetarian | VG - vegan | DF - dairy free | LG - low gluten | NAG - no added gluten (may contain traces of gluten) 
If you have allergies or special requests, please speak to one of our friendly staff 

COFFEE

Coffee regular $6 / large $7

Hot Chocolate regular $6.5 / large $7.5

DESSERT

SANDWICH

Grilled Minute Steak
Caramelised onion, Swiss cheese, French baguette, fries
Paired with: Tiger Lager small 13 | large 17

18

Smoked Salmon Bagel
Cream cheese, tomato, fries
Wine match: The Maker “Monarch” Rosé glass 12 | bottle 58

17

Sides:

Steamed Vegetables Tossed with Garlic and Olive Oil (V) (VG) (DF) (NAG) 9
Green Salad (V) (VG) (DF) (NAG) 9
Fries (V) (DF) (NAG) 7

Piccolo Potatoes (V) (VG) (DF) (NAG) 9

Raspberry Brûlée (V) (NAG)
Raspberry sorbet, summer berries

17

Chocolate Delice (V)
Popcorn ice cream, caramelised walnuts

18

Passionfruit Tart (V)
Crème fraîche, honey caviar

17


