BREAKFAST

Alfresco’s
Bacon, eggs, (scrambled, fried or poached) sausages, mushrooms, grilled tomato
and hash brown served with toasted sourdough bread.

Yuppie Breakfast
(Scrambled, fried or poached) on toasted sourdough bread
topped with fresh Canadian smoked salmon, fanned avocado and hollandaise sauce.

Vegetarian Delight
Eggs, (scrambled, fried or poached) grilled mushrooms, tomato, and sautéed spinach
and hash brown on toasted sourdough bread.

Eggs Benedict
Poached eggs served on English muffins with double smoked Virginia ham
and hollandaise sauce.

Eggs Florentine
Poached eggs on English muffins with sautéed spinach and hollandaise sauce.

JBJ’s Delight
Chive and parmesan rosti (potato) with Virginian ham, sautéed spinach,
Scrambled eggs and hollandaise sauce.

Traditional French Toast ( 2 pieces)
Dusted with cinnamon sugar and served with berry compote and fresh cream

Day Break Omelette
Ham, cheese, tomato and mushrooms.

Eggs on Sour Dough
Two eggs (scrambled, fried or poached) served on toasted sourdough bread
and your own extras:

Bacon
Sausages

Hash brown
Grilled Tomato
Spinach
Mushrooms

Basket of Toast
Your choice of raisin, sourdough, white, wholemeal or multigrain bread (3 pieces)
with selection of spreads strawberry jam, marmalade, vegemite or honey.

Fresh Fruit Salad
Selection of fresh seasonal fruit served with vanilla yoghurt.

Assorted Cereals
Ask our friendly staff for selection.

Kids breakfast
Cereal, toast (1 slice) and spreads.
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STARTERS

Garlic or Herb Foccacia $7.00
Garlic & Cheese or Herb & Cheese Foccacia $ 8.00
Oysters Kilpatrick

Served with bacon and Worcestershire sauce.

5 dozen $16.00
1 dozen $24.00
Oysters Natural

Served with cocktail sauce and lemon wedges.

5 dozen $14.00
1 dozen $22.00

QOysters Monsoon
Ginger, garlic, coriander, chilli (mild), fish sauce, lime juice and palm sugar served chilled.

5 dozen $16.00
1 dozen $24.00
Prawn Twisters $12.90

Whole prawn infused with Asian spices wrapped in filo pastry accompanied with
sweet chilli dipping sauces.

San Chai Bow
Spicy Malaysian pork served in lettuce cup. $10.00
Vegetarian Frittata $10.00

Italian omelette with char-grilled zucchini, roasted pumpkin and parmesan cheese, oven baked
served with wild rocket and tomato relish.

Vegetarian Spring Rolls $9.00
Home made Spring rolls filled with vegetables accompanied with a soy
and a sweet and sour dipping sauces.

South Pacific Chicken Salad $13.90
Chicken with sweet chilli, coconut and lime mixed with shredded cucumber, capsicum and carrot.

Greek Salad $9.00
Tomatoes, cucumbers, Spanish onion, Kalamata olives, feta cheese with vinaigrette dressing.

JBJ’s Caesar Salad $12.50
Cos lettuce, crispy bacon, croutons, anchovies, poached egg with freshly shaved Parmesan
tossed through with a delicious creamy anchovy dressing.

Garden Salad $6.00
Mescalin lettuce, tomato, cucumbers and olives drizzled with a vinaigrette dressing.



PASTA (MAIN SERVINGS) ALL $ 16.00

Pollo Afumicato
Smoked chicken, semi dried tomato and spinach in a creamy white wine sauce.

Pomodoro (Vegetarian)
Fresh tomato, basil and garlic tossed with olive oil.

Primavera (Vegetarian)
Roasted pumpkin, snow peas, semi dried tomato, pine nuts, garlic and olive oil.

Florentine
Chicken, spinach and garlic finished in a creamy chardonnay sauce.

Amatriciana
Sautéed bacon, onion, and chilli finished in a Napoli sauce.

Bolognaise
Traditional meat sauce

Carbonara
Bacon, spring onions and egg in a creamy sauce.

Salmon & Avocado
Salmon, avocado and garlic in a creamy chardonnay sauce.

Funghi
Sautéed mushrooms and garlic tossed with a creamy chardonnay sauce.

Choice of Pasta: Spaghetti, Penne, Fettuccine, Gnocchi



ASIAN MAINS ALL $16.00

Honey & Black Peppered Chicken
Stir-fried chicken and Asian greens in a mild honey peppered sauce served with steamed rice.

Sweet Chilli Chicken and Cashew
Stir-fried chicken with Asian greens and cashews in an oyster and sweet chilli sauce served with
steamed rice.

Ginger Beef & Spring Onion
Stir-fried beef with ginger, spring onions and Asian greens served with steamed rice.

Black Bean Beef
Stir-fried beef with Asian greens in a black bean sauce and served with steamed rice.

Singapore Noodle
Wok tossed rice stick noodles with prawns, calamari, fish cake, shitake mushrooms and Asian
greens.

Chiew’s Noodles (Vegetarian)
Wok tossed broad rice noodles, garlic chives, chilli, bean shoots and shredded egg.

Yaki Soba
Wok tossed broad rice noodles with prawns, fish cake, Chinese sausage and garlic chives in a spicy
sauce.

Nonya (Vegetarian)
Wok tossed chow mien noodles with Asian greens in a light tom yum sauce.



MAINS

Chicken Avocado and Prawn $21.50
Pan-fried succulent chicken breast and black tiger prawns in a creamy chardonnay sauce garnished
with a fanned avocado and served with seasonal vegetables and potatoes.

Caribbean Chicken $21.50
Pan-fried succulent breast of chicken in a creamy Caribbean rum and shredded coconut sauce
served with seasonal vegetables and potatoes.

Lamb Shanks $22.50
Slowly braised to perfection, served with root vegetable jus on garlic mash.

Chicken Parmigiana $19.00
Crumbed chicken breast fillet topped with mozzarella cheese, Napoli sauce and served with chips
and salad.

Hereford Prime Steer 300gm Porterhouse Steak $24.50
Char grilled to your liking & served with chips and salad.
Your choice of sauce: mushroom, pepper, gravy or garlic butter.

Rib Eye Steak 350gm $26.50
Char grilled to your liking & served with chips and salad.
Your choice of sauce: mushroom, pepper, gravy or garlic butter.

(Well done steaks require a minimum of 30 minutes grilling time).

Five Spice Soft Shell Crab $24.50
Flash fried soft-shelled crabs wok tossed with Asian five spice, garlic, chilli
and capsicum the served with steamed rice.

Veal Scaloppini Funghi $22.50
Pan-fried in a creamy mushroom white wine sauce served with seasonal vegetables
and potatoes.

Taylors Lakes Spaghetti Marinara $19.00
A superb combination of fresh seafood consisting of black tiger prawns, scallops,

calamari, NZ mussels, baby clams, sautéed in olive oil, garlic and tossed with fresh tomato and
basil.

Fresh Flat Head Fillets $19.00
Deep fried beer battered fish fillets served with chips and salad
accompanied with tartare sauce and lemon wedges.

Garlic Prawns $21.00
Stir fried Black Tiger prawns with Asian greens in a garlic sauce
and served with steamed rice.

Cantonese Combination $19.00
Wok fried Black tiger prawns, beef, chicken and Asian greens in Chefs own homemade Cantonese
sauce and served with steamed rice.

Fish of the Day $19.00
Fresh market fish grilled and topped with lemon butter sauce & served with chips and salad.

Rogan Josh $20.00
Traditional Indian lamb curry cooked slowly to release its delicious flavours
accompanied with roti bread and steamed rice.

Please ask our friendly staff for blackboard specials
Meals can be adjusted to suit dietary requirements.



SENIORS MEALS (Senior Card Holders ) (ALL $ 12)

Battered Flathead Fillet
Served with chips and salad.

Pork & Fennel Sausages
Served with potato garlic mash, seasonal vegetables and gravy.

Roast of the Day
Served with roast potatoes , seasonal vegetables and gravy.

Lamb Shank
Slowly braised to perfection, served with chunky root vegetable gravy on garlic mash.

Ham Steak & Pineapple
Served with chips, salad and gravy.

Porterhouse Steak 250gm
Cooked to your liking, served with chips, salad and your choice of sauce:
Mushroom, pepper, gravy or garlic butter.

Beef Ragu
Braised pieces of beef with Mediterranean herbs, red wine, onion and mushrooms on a bed of
potato garlic mash and served with seasonal vegetables.

Chicken Schnitzel
Served with chips, salad and gravy.

Roast Chicken Fillet and Bacon
Served on a potato garlic mash with seasonal vegetables and gravy.

Please ask our friendly staff for seniors’ blackboard specials
Seniors card must be presented before purchase

KID’S MENU all $10.00

Fish & Chips

Chicken nuggets & chips

Hot dog & chips

Crumbed Calamari and Chips

Spaghetti Napoli or Bolognaise

All kid’s meals come with a snake in the lake.

SIDE ORDERS
Bowl of steamed rice $3.00
Bowl of chunky chips $ 6.00

Bowl of seasonal vegetables $6.00



Gourmet Wood Fired Pizza

Margherita (Vegetarian) $11.00
Tomato, mozzarella cheese and fresh oregano.

Basilico (Vegetarian) $12.00
Tomato, mozzarella cheese and home made pesto.and cherry tomatoes

Capricciosa $13.00
Tomato, mozzarella cheese, shaved ham, mushroom and olives.

Hawaiian $13.00
Tomato, mozzarella cheese, ham and pineapple.

Mexicana $13.00
Tomato, mozzarella cheese, hot salami, roasted capsicum and jalapenos.

Australiana $13.00
Tomato, mozzarella cheese, Virginian ham, egg and bacon.

Saltata $13.00
Garlic, mozzarella cheese, anchovies, olives, capers, oregano and chilli.

Ortalana (Vegetarian) $15.00
Tomato base, mozzarella cheese, roasted pumpkin, char-grilled ribbon zucchini topped with cherry
tomato, parmesan cheese and rocket.

Santorini (Vegetarian) $16.00
Garlic, herb crumbled fetta, kalamata olives, taramosalata and eggplant dip drizzled with extra
virgin olive oil and garnished with pita crisps.

Meat Lovers $16.00
Tomato, mozzarella cheese, ham, bacon, hot salami, onion topped with bbq sauce.

Portofino $16.00
Tomato, mozzarella cheese, bacon, prawns, mushrooms, oregano and garlic.

New Orleans $16.00
Tomato, mozzarella cheese, Cajun chicken topped with guacamole, sour cream and
sun dried tomatoes.

Seafood Delight $19.00
Tomato, mozzarella cheese, prawns, scallops, mussels, calamari, garlic
and fresh basil.



Foccacia All  $13.00

Provincial
Mozzarella cheese, potato, bacon, herbs and sour cream.

Greek (Vegetarian)
Fresh tomato, Kalamata olives, fetta cheese, onion, roasted capsicum and tzatiziki.

Original
Virginia ham, mozzarella cheese and freshly sliced tomato.

Cajun Chicken
Mozzarella cheese, Cajun chicken, fresh tomato and sour cream.

Calabrese
Mozzarella cheese, hot salami, Kalamata olives and sun dried tomatoes.
All Foccacias are served with a side salad

Please ask our friendly staft for our blackboard specials



