GRILL

KANGAROO LOIN 180GM 47
Native spice marinade

BLACK ANGUS BEEF SIRLOIN 300GM 49
BEEF RUMP 350GM 44

CHOICE OF:

¢ Salad & chips DF

e Steamed vegetable & mashed potato GF
AND

e Red wine jus DF, GF

¢ Mushroom sauce GF

PIZZAS

JABIRU MARGHERITA 26
Napoli sauce, mozzarella, native basil, bush tomato
VG

JIM JIM HAWAIIAN 29
Napoli sauce, mozzarella, double smoked leg ham,
pineapple, oregano

GAGUDJU MEAT LOVERS 31
Napoli sauce, mozzarella, spiced buffalo, crocodile,
pepperoni, jalapefios, BBQ sauce

NOURLANGIE PRAWN 31
Napoli sauce, mozzarella, prawns, capers, red onion,
aioli, fresh herbs

COOINDA CHICKEN PESTO 31
Napoli sauce, mozzarella, poached chickens, rocket,
oregano, pesto, parmesan

+ GLUTEN FREE BASE 7

While we take care to minimise cross-contamination, our kitchen
handles allergens. Please inform staff of severe allergies.

MAINS

ROASTED CAULIFLOWER STEAK 43

Chickpeas, nuts and seeds, aromatic herbs, capsicum
and walnut muhammara & pomegranate molasses
DF, GF, V

WILD CAUGHT BARRAMUNDI 48

GULF OF CARPENTARIA, NT

Pawpaw herb salad, broccolini & kaffir lime aioli
DF, GF

PRAWNS PASTA 46
Rigatoni, prawns, creamy garlic sauce, tomato,
capers, herbs & lemon

COCONUT BARRAMUNDI CURRY 46

Malaysian style spiced coconut curry, seafood mix,
kaffir lime, lemongrass, ginger & jasmine rice

DF

FREE RANGE CHICKEN PARMIGIANA 44
Panko crumbed chicken breast, Napoli sauce, cheese,
chips & garden salad

BATTERED FISH AND CHIPS 45

NT wild caught barramundi, chips, lemon myrtle aioli
& salad

DF

BUFFALO RIGATONI 45
Rigatoni, local buffalo ragout, native thyme, cherry
tomato, & Grana Padano

BEEF BRISKET MAC & CHEESE 44
Pulled smoked BBQ brisket, creamy macaroni, cheese

SIDES

Oven baked garlic cob loaf DF, V 14
Seasonal fresh salad DF, GF, V 13
Chips & aioli DF, VG 13

Mashed potato GF, VG 13

GF (gluten free) | DF (dairy free) | VG (vegetarian) | V (vegan)

SALADS

CLASSIC CEASAR SALAD 32
Baby cos, crispy bacon, anchovies, sourdough
croutons, Caesar dressing & Grana Padano

KALE SALAD 32

Frisée lettuce, avocado, toasted mixed seeds, walnut,
herbs spiced chickpea, capsicum & lemon dressing
DF, GF, V

+ POACHED PRAWN CUTLETS 13

BURGERS

VEGGIE 28

Vegetable patty, tomato, onion, iceberg lettuce,
mayonnaise & chips

VG

CROCODILE 29
Crispy salt and pepper croc, onion, tomato, iceberg
lettuce, aioli & chips

KANGAROO 29
Kangaroo loin, tomato, iceberg lettuce, pickles, bush
tomato relish & chips

RUM JUNGLE LOCAL BEEF 29.5
Beef patty, tomato, iceberg lettuce, mustard,
American cheddar, pickles, aioli, BBQ sauce & chips

+ GLUTEN FREE BUNS DF, V 5

DESSERTS

LEMON TARTS 14.5
Mascarpone & berry compote
GF

BLUEBERRY CHEESECAKE 14.5
Mascarpone & berry compote

1.5% Credit Card Surcharge | 15% Public Holiday Surcharge



