
O P T I O N A L  E X T R A S

BACON 7
EGG (LG, V) 4
EXTRA TOAST (1) 4
FETA (V) 5
FRESH AVOCADO (LG, VG) 5
GARLIC PRAWNS 8
GOATS CHEESE 5
GRILLED BALSAMIC TOMATOES (LG, VG) 5
GRILLED HALLOUMI (LG) 5
HOLLANDAISE (LG, V) 3
HOUSE-MADE PORK CHORIZO (LG) 7
GARDEN SALAD (LG, VG) 6
POTATO HASH (LG, V) 5
RELISH (V, LG, LD) 3
SAUTÉED SPINACH (LG, VG) 5
SIDE CHIPS (V, LG, LD) 6
SMOKED SALMON (LG, LD, M) 8
THYME ROASTED MUSHROOMS (LG, VG) 5
VANILLA ICE CREAM 5

TOAST & HOUSE PRESERVES (3 SLICES) 12
sourdough, multigrain, fruit loaf, gluten free (2) 
(ld, v, vgo)
2 TOAST SLICES    8

EGGS YOUR WAY ON TOAST (2 SLICES) 16
poached, fried or scrambled (lgo, ldo, v)

HOUSE GRANOLA 20
vanilla panna cotta, raspberry coulis, passionfruit, 
toasted coconut, fresh berries (v, ldo, n)

MAPLE GLAZED WAFFLES (2) 24
strawberries, banana brûlée, vanilla ice cream, 
crushed pistachio, raspberry coulis (v, n)

THE BREKKY BURGER 18
bacon, fried egg, avocado smash, swiss cheese, 
chilli tomato relish, rocket (vo)
add potato hash / 5

SMASHED AVO 26
beetroot hummus, medley tomatoes, persian feta, 
almond dukkah, poached egg, sourdough (2) 
(v, vgo, lgo, n)

CHILLI SCRAMBLED EGGS 26
pork chorizo, Korean infused chilli, cherry tomatoes, 
basil, fried shallots, parmesan snow, sourdough (vo, lgo)

EGGS BENEDICT 26
choose from BBQ beef brisket or smoked salmon, 
poached eggs, sautéed greens, hollandaise, 
potato hash (lgo, ldo) 

LEAN & GREEN 26
sautéed greens, tri quinoa, charred corn, 
spiced pumpkin hummus, avocado, cranberry, 
dukkah, poached egg (vgo, lgo, ldo, n) 

SANDBAR BIG BREAKFAST 29
eggs your way, bacon, house-made pork chorizo, 
grilled balsamic tomatoes, sautéed baby spinach, thyme 
roasted mushrooms, potato hash, sourdough (2) (lgo, ldo) 

VEGGIE BREAKFAST 27
eggs your way, thyme roasted mushrooms, crispy kale, 
grilled balsamic tomatoes, pumpkin hummus, edamame, 
goats cheese, multigrain toast (v, lgo, ldo)

CORN, KALE & PUMPKIN FRITTERS (2) 26 
grilled halloumi, wild rocket, avocado, tomato & chilli 
relish, poached egg, balsamic glaze (lg, v, ldo)

CRISPY FRIED LEMON & PEPPER CALAMARI 28
rainbow slaw, chips, chipotle mayo, lemon (ld, lg, m)

PRAWN TACOS (3) 28
flour tortilla, shredded cos, avocado, chilli salsa, 
chipotle mayo, lemon (m)

CHEESEBURGER & CHIPS 27
beef pattie, American cheddar, lettuce, tomato, 
caramelised onion, burger sauce, milk bun (lgo, ldo)

STEAK SANDWICH & CHIPS 28
150g medium-rare porterhouse, tomato, rocket, 
caramelised onion, toasted focaccia, aioli (lgo)

FISH & CHIPS 28
beer battered barramundi, salt & vinegar seasoning, 
rainbow slaw, lemon, tartare (lgo, ld, m)

CHICKEN BOWL 28
togarashi, quinoa, broccoli, avocado, 
cucumber, spinach, green goddess dressing, 
Persian feta, pepitas (vgo, lg, ldo, n)

ATLANTIC SALAD 30
grilled lemon & chilli marinated salmon fillet, 
soba noodle, spring onion, pickled ginger, edamame, 
tofu & miso dressing, furikake (lg, ldo, n)

MIDDLE EASTERN BOWL 30
grilled halloumi, pumpkin, rocket, cherry tomatoes, 
couscous, avocado, pomegranate, dukkah, 
mint yoghurt dressing (lgo, ldo, v, n)
add chicken or garlic prawns / 8

HOT CHIPS 12
garlic mayo, ketchup (v, lg, ld)

PLEASE ORDER AND PAY AT THE COUNTER. 
DON’T FORGET TO QUOTE YOUR TABLE NUMBER!

10% surcharge applies on Sundays. 
15% surcharge applies on public holidays.

BANANA BREAD (V) 6
fresh or toasted, butter 

HAM & CHEESE CROISSANT (VO) 12

HAM, CHEESE & TOMATO TOASTIE (VO, LGO) 12

SALTBUSH LAMB EMPANADA 12

MUSHROOM & RICOTTA EMPANADA 12

BEEF SAUSAGE ROLL 12
tomato sauce

SPINACH & RICOTTA ROLL (V) 12
tomato sauce

PERI PERI CHICKEN WRAP 18
cos, tomato, American cheddar, Spanish onion, 
chipotle mayo

CHICKEN FOCACCIA (LGO) 18
grilled herb chicken, spinach, tasty cheese, 
tomato, aioli 

SMOKED SALMON BAGEL (LGO, LDO, I) 18
spinach, cream cheese, capers, dill
add garden salad or side chips / 6

S A V O U R Y  S N A C K S

D I E T A R I E S

(LG) Low Gluten (LGO) Low Gluten Option
(LD) Low Dairy (LDO) Low Dairy Option
(V) Vegetarian (VO) Vegetarian Option
(VG) Vegan (VGO) Vegan Option
(N) Contains Nuts 

Please be aware that all care is taken when catering for special requirements. It must be 
noted that within the premises we handle nuts, seafood, shellfish, sesame seeds, wheat 
flour, eggs, fungi and dairy products. While customer requests will be catered for to the 
best of our ability, the decision to consume a meal is the responsibility of the diner.

SEAFOOD ORIGIN 
(A) Australian
(I) Imported
(M) Mixed 

SCAN THE QR CODE TO SEE PHOTOS OF OUR
DISHES AND BRING THE MENU TO LIFE!



ALCOHOLIC BEVERAGES

SPARKLING GL BTL

PIZZINI PROSECCO king valley 12 56
NV CHANDON BRUT yarra valley 15 72
NV VEUVE CLICQUOT france  140

COFFEE 

DOUBLE ESPRESSO, ESPRESSO, LONG BLACK — 5.5
LONG MACCHIATO, SHORT MACCHIATO — 5.5
CAPPUCCINO, FLAT WHITE, LATTE — 5.5
MOCHA, HOT CHOCOLATE — 5.5
PRANA CHAI, POWDER CHAI — 6
MATCHA,  TURMERIC — 6
BABYCINO — 3
COLD BREW — 8
LARGE + 1
DECAF, SYRUP + 1
MILK OPTIONS
SOY, ALMOND, OAT, LACTOSE FREE, COCONUT + 1
ICED OPTIONS AVAILABLE UPON REQUEST
ADD COLD FOAM + 2

SOFT DRINKS

COKE, DIET COKE, COKE NO SUGAR, SPRITE — 6.5
FANTA, DRY GINGER, SODA WATER — 6.5
BUNDABERG GINGER BEER — 6.5
LEMON, LIME & BITTERS — 6.5
REMEDY KOMBUCHA — 9
Ginger & Lemon / Passionfruit / Raspberry Lemonade

RED BULL — 8
Original / Sugar Free / Tropical / Watermelon

JUICES & OTHER

STRANGE LOVE MINERAL WATER 
350ML — 7.5 | 750ML — 12
FUZE ICED TEA — 7
Peach / Mango Green Tea

COLD PRESSED JUICE — 8
Orange / Apple / Watermelon / Apple & Strawberry /

Glowing Green / Orange, Mango & Passionfruit

COCO HIT COCONUT WATER (NON ALCOHOLIC) — 8
Original / Lychee Marg / Watermelon Mojito / 

French Martini / strawberry matcha

POWERADE — 8
Berry Ice / Mt. Blast

LEMONGRASS & GINGER 
GREEN
CHAMOMILE 

TEA /  5

ENGLISH BREAKFAST
EARL GREY
PEPPERMINT 

ROSE GL BTL

ARDOR ROSÉ gundagai 13 60
ARTEA ROSÉ france 14 65

RED WINE GL BTL

RIVERSDALE SCORPIO PINOT NOIR cambridge 16 78
MOJO CABERNET SAUVIGNON mclaren vale 12 56
MOMENTS OF CLARITY SHIRAZ barossa valley 14 65
SEEDLING SHIRAZ hilltops 12 55

FANCY A COCKTAIL?
 
Aperol Spritz – 20 • Jug – 38
Baileys Espresso Martini – 22
Campari Spritz – 20 • Jug – 38
Classic Margarita – 22 
Spicy Margarita – 22
Cosmopolitan – 21
Espresso Martini – 21
Limoncello Spritz – 20 • Jug – 38

Mimosa – 15.5
Mojito – 22
Passionfruit Martini – 21
Piña Colada – 22
Pimms – 21 • Jug  – 40

WHITE WINE GL BTL

DEAKIN ESTATE MOSCATO murray darling 11 50
VICKERY RIESLING eden valley 13 61
SEEDLING PINOT GRIS murray darling 14 60
DUSKY SOUNDS SAUVIGNON BLANC marlborough 13 60
SEEDLING CHARDONNAY hunter valley 12 60

BEER / CIDER 

Carlton Draught (on tap) 
Peroni (on tap) 
Hard Solo Zero Sugar (on tap)
Jugs available on request

Balter XPA
Barry Guava Pear Tequila Soda
Cascade Premium Light
Corona
Great Northern
Heineken Zero
Hills Apple Cider
Stone & WoodMILKSHAKES /  8.5

CHOCOLATE BANANA COFFEE
VANILLA STRAWBERRY CHAI

PLEASE ORDER AND PAY AT THE COUNTER. 
DON’T FORGET TO QUOTE YOUR TABLE NUMBER!

Summer Spritzes – Sarti, Hugo & Pimm’s
Can’t decide? We shake up all the classic cocktails too!

HOST YOUR NEXT FUNCTION HERE

ENQUIRE TODAY TO OUR FUNCTIONS MANAGER
E: FUNCTIONS@JBSH.COM.AU | M: 0477 553 922 10% surcharge applies on Sundays. 15% surcharge applies on public holidays.

PROTEIN SHAKES /  8.5

VANILLA CHOCOLATE
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 SANDBAR
MATCHA MENU
MATCHA 6 | 7

BISCOFF MATCHA 

ICED MATCHA  7

ICED BISCOFF MATCHA  8

ICED STRAWBERRY MATCHA 8

ICED BLUEBERRY MATCHA 8

WHIPPED MATCHA COCONUT CLOUD 9.5

A D D  C O L D  F O A M  +  2

W H I T E  C H O C O L A T E  O R  V A N I L L A

6.5 | 7.5
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 SANDBAR

SPRITZ
A little sunshine in every glass

Aperol Spritz $20 $38

Hugo Spritz $21 $40

Limoncello Spritz $20 $38

Sarti Spritz $22 $42

Pimm’s Spritz $21 $40
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