
Fresh Salads 
 
Jazzveh 16.5    
Chicken breast strips, avocado, mixed lettuce, spanish onion, cherry tomato, 
cucumber with honey balsamic dressing 
 

Garden 12.0    

Mixed lettuce, cherry tomato, spanish onion and cucumber with balsamic vinegar 
dressing 
 

Chicken Caesar 17.5 

chicken, bacon, croutons, cos lettuce, anchovies, egg and parmesan with  
homemade Caesar dressing 
 

Greek 15.5    

Mixed lettuce, spanish onion, cucumber, kalamata olives, roma tomatoes, feta with 
Greek lemon dressing 
 

Rocket & Parmesan 13.5    
wild rocket and shaved parmesan with balsamic vinegar dressing 
 

Pumpkin 15.50  

Woodfire roasted pumpkin with baby spinach leaves, Bulgarian feta, pine nuts, cherry 
tomatoes with a honey balsamic vinaigrette. 
 

Haloumi 16.50 

Grilled haloumi cheese with mixed lettuce, roma tomatoes, avocado with a honey 
balsamic dressing. 
 

Marinated Lamb 18.50 

Red sumac marinated lamb strips with mixed lettuce, falafel, grilled eggplant, humus, 
garlic Turkish croutons with a lemon yoghurt dressing. 

 
 
 

 

All our salads are made fresh to order 

 

Extras: Prawns  3.5 
Chicken 3.0  
Avocado 2.5 
Feta Cheese 2.0 
 



Pastas 
 

 

 
 
Penne Pesto 18.5 

chicken and sundried tomato in creamy pesto sauce 
 

Penne Arrabiata 16.0 

Roasted capsicum, olives and fresh chilli in napoli sauce 
 

Penne Amatriciana 17.5 

bacon, anchovies, kalamata olives, shallots and fresh chilli in napoli sauce 
 

Fettuccini Carbonara 17.5 

bacon and mushroom in cream sauce 
 

Fettuccini Alfredo 18.0 

chicken and bacon in cream sauce 
 

Spaghetti Bolognese 16.5 

Traditional beef mince in napoli sauce 
 

Spaghetti Aglio 15.0 

tomato, onion, garlic and parsley in olive oil and lemon juice 
 

Spaghetti Marinara 19.5 

prawns, calamari, barramundi and mussels in marinara sauce 
 

Spaghetti Gamberi 17.5 

prawns, mushroom, basil and fresh chilli in napoli sauce 
 

Lasagna 16.5 

homemade, layers of pasta filled with Bolognese, spinach and béchamel sauce 
 

Risotto 
Chicken & Bacon 19.0GF 

chicken, bacon and white wine in creamy napoli sauce 
 

Wild Mushroom 18.0 GF 

Medley of wild mushrooms and white wine in white creamy sauce 
 

Salmon & Capers 19.5 GF 

Smoked salmon, capers & chives in a white creamy sauce 

 

Our pastas and risottos are all made to order using fresh 
ingredients and topped with parmesan cheese. 
 

 



S t a r t e r s… 
 
Crust 12.5 
garlic 
herb 
mozzarella cheese 3.0 
 

Spinach & Feta Crust 15.0 
baby spinach and Bulgarian sheep’s feta on pizza crust, 
drizzled with garlic olive oil. 
 

Romano Crust 15.50 
Garlic base, mozzarella, fresh roma tomato, sun dried tomato, feta, kalamata olives, 
and oregano. 

 

Herb & Spice Seasoned Chips 8.5 
Sprinkled with a combination of sea salt and herbed spices. 

 

Bruschetta 13.0 
Two slices of pane di casa bread topped with tomato and basil 

 

Mediterrenean Bruschetta 15.5 

Warmed mediterranean vegetables, with grilled haloumi, drizzled with basil oil. 

 

Mezze Board for two 18.5 
variety of cured meats, marinated wood fired vegetables and cheese served on 
wooden board. 

 

Calamari Rings 13.5 
deep fried tempura calamari rings served with our homemade tartare sauce and 
lemon. 

 

Garlic Prawns 15.0 
Prawns tossed in Napoli sauce with garlic and basil, on a bed of fresh rocket and 
garlic Turkish croutons. 

 

Chilli Prawns 15.0   
prawns tossed in chilli, white wine and garlic with cream with garlic Turkish 
croutons. 
 

Dips Plate 13.5 
selection of two homemade dips, served with house breads 
 



 

M a i n s… 
 
Ship n Shore 36.50  
350gm marble score 2 Angus sirloin steak, grilled to your liking, on creamy mash potato, brocollini, 
topped w grilled prawns, tempura calamari and a chive and garlic cream sauce. 

 

Chicken Jazz Roulade 30.5   
Tender roulade of chicken breast filled with sundried tomatoes, baby spinach and ricotta, wrapped 
in prosciutto. Served on a fresh blend of seasoned puy lentils, cherry tomatoes and baby broccolini 
pieces, finished with a seeded mustard cream sauce. 
 
 

Chicken Porto  27.5  

Portuguese style Marinated Chicken breast cooked to order in the woodfire oven, basted in our 
special sauce, served on seasoned chips with a garlic and chive aioli. 
 

Lamb Skewers Mediterranean 31.00 

2 skewers of Lamb backstrap marinated in red sumac, on a bed of woodfire oven seared parmesan 
polenta, with ratatouille and olive tapenade. 

 

Barramundi bonne Femme 27.5 

 Pan seared barramundi on a bed of seasonal woofire oven roasted root vegetables, broccolini, 
drizzled with a lemon herb reduction and chervil. 

 

Snapper ala Morocco 32.00 
roasted chermoula snapper fillet on a bed of herbed Israeli cous cous, with toasted almond and chilli 
brocolini. 

 

Prawn Saganaki 26.5 

Prawns cooked rustic style in a napolitana sauce with fresh parsley, basil and crumbled Bulgarian 
feta with crusty pane di casa bread for dipping. 

 
Salt & Pepper Squid 23.5 

 lightly battered baby squid pieces scored and marinated in sea salt scechuan pepper and paprika 
served on rocket leaves, with an oriental dipping sauce and chilli strawberry relish. 

 

Sirloin Simples 30.5 

300gm Angus Sirloin cooked to your liking, served with woodfire oven roasted vegetables or 
creamy garlic mash. 
Add extras to customise your steak… 

Sauces 3.0:  Mushroom, Béarnaise, Pepper, Hollandaise 
Extras: Prawns 3.8, Bacon 3.0, Avocado 3.5, Garlic Mushroom 3.0,  
Grilled Chorizo 3.0 



Gourmet Pizzas 
no half/half  extra toppings- 0.80-3.0 
 

BUFFALO MOZZARELLA 
On our gourmet pizzas, we use mozzarella made from  
the milk of buffalo, for a more fragrant flavour  
and delicate texture. 
  
 
Ask to try your pizza with a Jazzveh Special Sauce base. Great with red meats and chicken. 
 
 
 

Jazzveh  M18.5  L 27.5 
jazzveh base, spanish onion, eggplant, lamb, feta, walnuts, parsley, red sumac 
 

Kicking Bird M18.0  L 25.5 
pesto base, chicken, avocado, blue vein cheese, poppy seeds, parsley 
 

El Paso M18.5  L 26.0 
tomato base, spanish onion, mushroom, roasted capsicum,  
avocado, beef, paprika, chilli flakes 
 

The Rocks  M18.5  L 25.5 
tomato base, prawns, capers, feta, dill, lemon pepper 
  

Porto vs Casablanca  M18.5  L27.5 
Tomato chermoula base, marinated Portuguese style chicken, spanish onion, fresh capsicum, 
shallots, drizzled with garlic and chive aioli. 
 

Atlantis  M18.5  L 26.5 
tomato base, smoked salmon, capers, garlic, camembert, shallots 
 

Ocean Reef M18.0  L25.5 
tomato base, garlic prawns, cherry tomato, chilli flakes, rocket 
 

Bella Vista  M17.5  L 25.5 
tomato base, mushroom, prosciutto, kalamata olives, feta, rocket 
 

Wild Fungo  M17.0  L24.0 
tomato base, mix of wild mushrooms, thyme, garlic 
 

Santorini  M18.0  L25.5 
tomato base, spanish onion, tomato, lamb, olives, feta, mint 
 

Rockamora  M17.0  L25.0 
tomato base, mushroom, chorizo, prosciutto, sage 

 
Sorrento  M18.5  L 27.5 
tomato base, barramundi, calamari, prawns, garlic, basil 
 

Patagonian  M17.5  L 23.0 
tomato base, spanish onion, sweet potato, feta, baby spinach, rosemary 
 

Zeus M 18.5  L26.5 
Jazzveh base, spanish onion, eggplant, artichokes, lamb, fresh tomato, topped with a preserved 
lemon yoghurt dressing. 

M  
6 SLICES 

 
L  

8 SLICES 



Traditional Pizzas 
no half/half  extra toppings- 0.80-3.0 
 
 

Margherita  M15.5  L 21.50 
tomato base, fresh tomato, oregano, mozzarella 

 
Napoli  M16.0  L 21.0 
tomato basil, kalamata olives, sundried tomato, basil mozzarella 

 
Mexito  M17.0  L 24.5 
tomato base, beef, spanish onion, capsicum,  
Mexican seasoning, coriander, jalapenos, mozzarella 

 
New York  M15.5  L 22.5 
tomato base, pepperoni, mozzarella, topped with BBQ sauce 

 
Meat Lovers M17.5  L 25.5 
BBQ base, chorizo, ham, pepperoni, beef, cracked pepper, mozzarella 

 
BBQ Chicken  M17.0  L 24.5 
BBQ base, spanish onion, chicken, oregano, mozzarella 

 
Supremo  M17.0  L25.0 
tomato base, spanish onion, mushroom, ham, pepperoni, roasted capsicum, 
 sun dried tomato, olives, pineapple, mozzarella 

 
Capricossa  M17.0  L 23.5 
tomato base, spanish onion, artichoke, anchovies, olives, ham, mozzarella 

 
Roma M16.5  L 23.5 
tomato base, spanish onion, tomato, ham,  garlic, anchovies, basil, mozzarella 

 
Firenze'  M16.5  L 23.5 
tomato base, spanish onion, ham, pepperoni, kalamata olives,  
chilli flakes, mozzarella 

 
Vegetarian  M16.5  L 23.5 
tomato base, mushroom, spanish onion, tomato, zucchini, sweet potato, 
 garlic, cracked pepper, mozzarella 

 
Hawaiian  M16.0  L 21.0 
tomato base, ham, pineapple, mozzarella 

 
Calzone' 26.5 
folded pizza base, tomato base with your choice of 4 fillings and mozzarella 

 
Quattro Formaggi  M16.0  L 22.5 
tomato base, feta, blue vein cheese, mozzarella, rocket 

 
 
 

M  
6 SLICES 

 
L  

8 SLICES 



D e s s e r t s… 
 
See our selection of daily fresh sweets 
 

Cake of the Day   9.0 

served with a scoop of vanilla ice cream 
 
 

Gelato  7.5 

two scoops flavour of the week 
 
 

Affogato 5.5 

W Baileys 9.50 
W Frangelico 11.5 
 

Jazzveh Chocolate Mousse 11.5 

Fine grade Belgian chocolate mousse, served in a brandy snap basket with fresh 
strawberries. 
 
 

Crème Brulee 10.50 
Vanilla bean cream brulee with almond biscotti 
 

Jazzveh Crepe’  

W lemon curd and blueberry’s      12.50 
W fresh passionfruit pulp and banana 11.5 
W chocolate ganache and fresh strawberries 13.00 
 

Southern Style bourbon Mudcake 12.5 
Belgium chocolate, warmed and served with a scoop of ice cream and fresh 
strawberries. 

 
Sticky Date Pudding 12.5 
 Warm sticky date pudding with a butterscotch sauce , served with a scoop of ice cream 
and a brandy snap log with vanilla bean cream. 
 
 
 

Dessert Wines 
Rymill june traminer'/ coonawarra sa G8.0  B33.0 
Luscious composite of fresh green apples, dried apricots, prunes  
and pineapple characters. 

Seppeltsfield tawny cellar no.7  G9.0  B35.0 

Round and full with spice and fruit combined with a nutty complexity. 
 



B e v e r a g e s… 
 
Soft Drinks 4.2 

coca cola, diet coke, coke zero, sprite, fanta, lift 
 

Fruit Juice 4.2 

Variety flavours available 
 

Sparkling Juice 4.5 

chinotto, limonata 
 

Appletiser 4.5 

 
Still Water   

Mt Franklin   600ml      3.0 
Aqua Panna 750ml 8.50 
 

Sparkling Water  
San Pellegrino 
250ml 4.2   750ml 9.5 
 

Ginger Beer 4.5 

Bundaberg 
 

Lemon Lime Bitters 4.7 

Angostura 
 

Iced Teas 4.2 

lemon lime, peach 
 
 

Coffee flat white 4.0, cappuccino 4.0 latte 4.0 long black 3.5 espresso 3.5 

 mocha 4.0, macchiato 3.5  
syrups – caramel, hazelnut, vanilla 0.50 
 

Tea 4.0  

english breakfast, earl grey, peppermint, green 
 
 

Milkshakes 5.5  

coffee, chocolate, mocha, strawberry, caramel, vanilla 

 
 

K i d s M e n u… 
 
4 Calamari Rings and Chips 9.5 
 
Penne with Napolitana sauce 9.5 
 
Ham and Cheese Pizza 10.0 
 
Cheese Pizza 10.0 
 


