


Atlantic salmon		  27.6
A fillet of fresh Atlantic salmon, grilled 
to perfection, topped with a lemon but-
ter sauce and served on creamy mashed 
potato and seasonal pan fried veg.

Grilled Barramundi		  24.8
Served with fresh seasonal, pan fried 
vegetables and a lemon butter sauce on a 
bed of jasmine rice

Salt and Pepper Calamari	 21.9
Calamari tossed in seasoned flour, shallow 
fried and served with tartare sauce and 
Joe’s sweet chilli aioli with chips and salad

Chicken Parmigiana			  21.9
Massive crumbed chicken breast schnitzel 
topped with rich Napoli and melted mozza-
rella cheese. With any two of- chips, salad, 
veggies, rice or mash potato.

Eggplant Parmigiana		  18.9
Crumbed pan-fried eggplant, topped with rich 
Napoli sauce and mozzarella cheese with 
chips and salad or veggies

Chicken Kiev				   22.9
Succulent crumbed butterflied chicken 
breast, stuffed with garlic butter sauce. 
Cooked until golden brown and served with 
chips and salad or mash and vegetables.

Eggplant Stack			   16.6
Crumbed eggplant slices, shallow fried and 
stacked in layers with tomato relish, ricotta 
cheese and sautéed spinach and finished 
with a drizzling of fresh basil pesto

French Farmhouse Chicken	 23.9
Filleted chicken breast infused with creamy 
white wine and seeded mustard sauce, 
served with chips and salad.

Chicken Camembert		  24.6
Tender slices of chicken breast cooked in a 
creamy white wine sauce with garlic, onions, 
sundried tomato, baby spinach and camem-
bert cheese with mash and vegetables.

Chicken Skewers			   24.9
Marinated chicken pieces, skewered and 
char-grilled. Served with toasted pita bread, 
Greek salad, chips and a side of tzatziki

Joe’s Mixed Grill			   31.9
A selection of grilled meats- sirloin steak, 
continental sausages, beef rissole, bacon, 
chicken skewer and a fried free range egg. 
Served with chips and gravy.

Stuffed Chicken Breast		  27.8
Juicy chicken breast, stuffed with bocconcini, 
spinach and sundried tomato, grilled to per-
fection and wrapped in prosciutto and served 
with veg and creamy mashed potato

Veal or Chicken Scaloppine	 24.9
Tender veal or chicken, cooked in a creamy 
mushroom and white wine sauce, served 
with chips and salad

Chicken Curry	 		  18.9
Traditional Indian style butter chicken 
served with jasmine rice, panfried veg and a 
crunchy pappadum

Lamb Skewers			   29.9
Marinated lamb pieces, skewered and char-
grilled. Served with toasted pita bread, 
Greek salad, chips and a side of tzatziki

Lamb Cutlets				   32.6
Tender lamb cutlets cooked medium and 
served with a creamy herb, garlic and seed-
ed mustard mashed potato and seasonal pan 
fried veg with a side of rosemary red wine 
jus. 

Lamb Shanks			   32.6
Provincial style, oven roasted lamb shanks 
served on creamy mashed potato with sea-
sonal panfried vegeatbales

American style pork ribs		  31.0
Tender pork ribs cooked with BBQ style 
basting sauce, finished on the char grill with 
chips and salad 

Veggie skewers			   17.8
Skewered tofu pieces with pineapple, zucchi-
ni and mushroom with a honey soy marinade, 
served with jasmine rice and salad

Sizzling Plate	 		  19.8
Asian style beef, chicken, tofu or a combo of 
2 served on a sizzling hot skillet with Asian 
style veg and Joe’s Asian style sauce

Noodles				    16.8
Hokkien noodles with Asian style veg and 
Joe’s Asian sauce with either: Chicken, Beef, 
Tofu or combination of 2 or all!

MAINS

SEAFOOD

SIDES & EXTRAS

Porterhouse	      28.6  OR  Scotch Fillet        29.9
Cooked to your liking on the char grill, served with 
french fries or handcut chips, salad or vegetables 
and a side of your choice of one of our gluten free 
finishing sauces- mushroom, pepper, garlic butter, 
Mexican, red wine jus OR-
REEF SAUCE: A selection of fresh seafood, 
cooked in a creamy napoli for only 6.0 extra

CHAR GRILLED

STEAK

Traditional pasta available in 
spaghetti, fettuccini, penne,

 gnocchi, tortellini, 
ravioli or 

        gluten free option

Bolognese			   15.9
Authentic, simple, slow cooked beef and 
tomato based sauce fused with onion, 
garlic and herbs

Napoletana			   12.5
Tomato based sugo with fresh herbs, 
onion and garlic

Carbonara			   16.8
Onion, garlic, bacon and free range 
egg in a creamy white wine sauce

Al Polo	 		  16.8
Fresh Chicken breast pieces with onion, 
garlic, avocado and mushrooms in a 
creamy white wine sauce

Marinara			   22.5
Calamari, mussels, prawn and scallops- 
available in your choice of a creamy 
white wine, tomato sugo or olive oil and 
chilli based sauce with onion & garlic

Joe’s Choice			   21.6
Smoked salmon, onion, garlic, sundried 
tomato, and spinach in a creamy white 
wine sauce.

Prawn spaghetti		  19.6
Fresh king prawns tossed through spa-
ghetti with olive oil, herbs, chilli, garlic, 
snow peas and onions

Tuna Pasta			   16.6
Tuna, onion, garlic, sundried tomatoes, 
red peppers, olives and fresh baby spin-
ach tossed through pasta with Napoli 
sauce

Al Mattriciana	 16.8
Salami, olives, bacon, capsicum, onion, 
garlic and mushrooms in a rich Napoli 
sauce

Basil Pesto		  13.9
Fresh basil pesto, with pine nuts 
tossed through your choice of 
pasta with garlic and onions

Casalinga		  15.9
Sun dried tomatoes, spinach, 
onion, garlic, ricotta cheese 
and diced fresh tomato in a rich 
Napoli sauce

Lasagne		  16.9
Traditional layered pasta sheets 
with Bolognese, ham and cheese 

Veg Lasagne		 15.9
A vegetarian option with com-
bination of vegetables, Napoli 
sauce and cheese. 

PASTA

Al polo	          17.6
Fresh Chicken breast 
pieces with avocado and 
mushrooms in a creamy 
white wine sauce with 
onions and garlic

Pumpkin	           16.9
Oven roasted pumpkin, 
mushrooms, bocconcini 
cheese and spinach in a 
creamy white wine with 
honey and sage sauce

Paella		           25.9
Spanish style risotto- 
saffron rice, loads of 
fresh seafood, capsicum, 
chicken breast pieces, 
chorizo sausage, parme-
san and onions

Prawn		           20.9
Fresh king prawns in a 
creamy white wine sauce 
or tomato based sugo 
with garlic, fresh herbs, 
freshed dice tomato and 
onions

Veg risotto	           14.9
Mushrooms, zucchini, 
spinach, sun dried toma-
to, onions, garlic, fresh 
diced tomato and pump-
kin in a rich Napoli sauce 
or vegetarian stock 

Funghi	           15.9
Mixed variety of wild 
mushrooms cooked in 
a vegetarian stock with 
herbs, onion, garlic and 
parmesan cheese

RISOTTO

For any other sides and extras please refer to 
your waiter for pricing and information

Joe’s Fish Tank		  27.6
A selection of fresh prawns, calamari, 
scallops, and mussels tossed in garlic, 
white wine, onion, capsicum and chilli Na-
poli sauce and served with rice and salad

Fish & Chips			   19.6
Fish fillet, either grilled (	        ) or 
battered and fried, served with chips and 
salad and a side of tartar sauce.

Chilli or Garlic Prawns	 22.9
King prawns cooked in a creamy garlic 
or sweet chilli sauce, served on a bed of 
jasmine rice with salad

	
Condiments...2.5

Steak sauces...3.5
Side dishes...5.0

Toasted pita or turkish bread...3.5


