
HOUSE GARLIC BREAD  	 	 	 	 14 
Layered with garlic herb butter and mozzarella (v) 

BRUSCHETTA          	 	 	 	 	 16 
Noosa Reds tomato with Spanish onion,  
fresh basil and balsamic reduction  (vg) 

WILD PORCINI MUSHROOM ARANCINI BALLS 19 
Served with house made garlic aioli (v) 

JACKS SOUTHERN SPINACH AND CHEESE DIP 17 
A delicious blend of Mozzarella, Parmesan and cream 
cheese with herbs and served with Turkish bread (v) 

SIZZLING PRAWNS	 	 	 	              23 
With garlic, chilli, and parsley with Turkish bread (gfo) 

CRUMBED CALAMARI		 	 	  	 18 
With house made aioli and lemon  

JACKS EYE FILLET 	 	 	 	 28 
The finest Barco PSA MSA tenderloin (125G) from  
central Queensland served medium rare (de rigueur)  
with Turkish bread and coarse milled whole grain mustard 

BOWL OF ONION RINGS   (v)	 	 	 14 

BOWL OF SWEET POTATO FRIES  (vg)		 14 

BOWL OF STEAKHOUSE CHIPS   (vg)	 	 14 

BOWL OF FRENCH FRIES   (vg)	 	 14 
All served with your choice of Jacks house tartare, aioli, BBQ, tomato or  
sweet chilli sauce.  Perfect to snack on whilst enjoying a cold beer 

CREAMY HOUSE MASH  (v) (gf)	 	 	 14  

JACKS GARDEN SALAD  (v) (vgo)	 	 14
A fresh mixed garden salad with Noosa Reds tomato, feta cheese,  
olives, cucumber, Spanish onion, finished with a house dressing  

SEASONAL VEGETABLES  (v) (vgo)	 15
Blanched and seasoned to perfection finished with garlic butter 

Add a serve of sauce to spice up your meal   1.5 
Tomato BBQ 
Aioli Mayo 
Tabasco Buffalo Hot   
English Mustard Whole Grain Mustard 
American Mustard 

Or a sauce boat of one of these:	 	 	 2.5 
Wild Mushroom (vg) Classic Diane 
Creamy Garlic	 (v) Roasted Green Peppercorn (vg) 

This menu is subject to change 
A 15% surcharge applies on public holidays. 
Open 10am til late.    Thank you.

ENTREES

JACKS 
SIDES

EXTRA 
SAUCES



JACKS CAESAR SALAD	 	 25 
Cos lettuce, bacon, croutons, parmesan, egg, and anchovies (optional) 
(gfo).      Add chicken  10,  or calamari 10, or prawns 12 

THAI SALAD	 	 	 	 25 
Asian slaw, garden salad, Noosa Reds tomato, peanuts  
and fried onion tossed through a Nam Jim dressing (gfo) 
Add chicken 10  or beef  12, or prawns 12 

JACKS PLANT BASED CHICK’N BURGER 26 
100% plant based chick’n burger in a beetroot bun, with vegan cheese, 
beetroot, pickles, onion, BBQ, and relish sauce, with chips. (vg) 

JACKS ULTIMATE BURGER 	 27 
Beef with lettuce, tomato, bacon, cheese, beetroot, pickles,  
red onion, mustard and relish.  Served on a bun with chips. 

JACKS PHILLY CHEESE BURGER	 29 
This burger is a must try. Slices of fillet steak, aioli, a blend 
of Mozzarella, Cheddar, mushroom, mustard, onion and bacon.  
Served on a bun with chips. (gfo +2) 

JACKS SIGNATURE EYE FILLET BURGER 30 
Our house specialty made with the finest Barco PSA MSA  
eye fillet (120gm), comes with grilled onion, cheese, tomato, lettuce  
and home made relish.  Served on a bun with chips. (gfo +2) 

GRILLED CHICKEN BURGER 	 27 
Fresh chicken tenders with lettuce, avocado, cheese, bacon, tomato 
and aioli.  Served on a bun with chips. (gfo +2)  

CHICKEN PARMIGIANA	 	 34 
House made crumbed chicken breast topped with smoked leg  
ham, Napoli sauce and mozzarella cheese served with chips and salad 

VEGAN PARMIGIANA	 	 	 32 
Topped with house made tomato relish and vegan cheese served  
with beer battered chips and garden salad (vg) 

CHICKEN SCHNITZEL 	 	 30 
House made crumbed chicken schnitzel served with chips and salad 

SPAGHETTINI AGLIO E OLIO  24 
Served in a light extra virgin olive oil, chilli, garlic and finely chopped 
parsley topped with Grand Padano parmesan. (Add chicken 10) (vgo) 

GRILLED PRAWNS SPAGHETTINI 35 
Garlic prawns in a light extra virgin olive oil, chilli, garlic and finely 
chopped parsley topped with Grand Padano parmesan 
	  
JACKS CATCH OF THE DAY 	 38 
Grilled or battered catch of the day served with chips, salad, lemon  
and house made tartare sauce. (gfo) 

USA BBQ PORK SPARE RIBS (300g) 41 
Prepared to an age old Texan recipe for the perfect style, served  
with battered chips, onion rings and Jacks smoky BBQ sauce 

JACKS SEAFOOD PLATTER   		 For one 48, or for two 93 
Grilled prawns, grilled or battered fish of the day, crumbed calamari,  
and a whole Moreton Bay bug (two whole bugs in platter for two).   
With chips and salad

JACKS 
MAINS



Jacks offers the finest steaks available—each steak has been 
hand selected by us to give you a memorable dining experience 

RUMP 300G    43 
Barcoo YG MSA from Darling Downs Queensland 

T BONE 400G   54 
Thick cut Barcoo YG MSA T-Bone — the best of an eye fillet and a sirloin 

SIRLOIN 300G              48 
Friboi YG MSA 90 grain fed beef 

EYE FILLET 250G        54 
Barcoo PS MSA tenderloin from Central West Queensland, this steak is the 
pinnacle of the steaks on the menu 

REEF AND BEEF    
Barcoo YG MSA 200g rump from the Darling Downs, Queensland, 
topped with three garlic prawns and creamy garlic sauce 
Ask one of our friendly staff to see the specials board  
for our reef and beef specials of the day 

STEAK TOPPERS 
Top your steak with one of these delicious extras to make your steakhouse 
experience one that you won’t forget: 

Onion rings      7	 Garlic prawns (3)  (gf)  	             10 
Crumbed calamari      12	 Whole Moreton Bay Bug (gf)  17 
Chilli prawns (3)  (gf)      10	 BBQ pork ribs                19 

 
Includes your choice of two of the following sides: 

French fries   Steakhouse chips       Garden salad (v) (vgo)  
Mash potatoes (gf) (v)   Seasonal vegetables (v) (vgo) 

And your choice of sauce: 

Wild mushroom  (vg)	 Creamy garlic sauce (v) 
Classic Diane  Roasted green peppercorn (vg)

JACKS 
STEAKS



Plain Jane 
Perfect wing choice for kids or as an addition to another 
menu choice 

Buffalo Medium  
A classic buffalo sauce straight from the USA  

Buffalo Hot 
This buffalo sauce brings the heat and excitement with an 
exciting flavour profile 

Sweet Baby Ray's BBQ  
The original award winning tangy-sweet pit-master taste 
direct from Chicago 

Jacks Honey, Chilli and Garlic  
This sauce has some heat and the sweet 

Tasmanian Blue Cheese 
A tangy cheese sauce with a punchy flavour, lusciously 
creamy 

JACKS 
TEXAS 
WINGS

  15                     21.5                     27.5



Chocolate Fondant 	 	 	   16 
House made pudding served with vanilla  
ice cream and crushed pistachio nuts 

Seasonal Pavlova	 	 	   16 
Served with mango puree, passionfruit coulis,  
whipped cream, rose fairy floss and seasonal fruit 

Affogato	 	 	  	  22 
Little Cove espresso with vanilla ice cream 
served with a full shot of Frangelico 

Galway Pipe 	 	  11 
Australia – Aged 12 yrs with iconic tawny flavours  
of fruitcake and raisins. 
  
St Remy VSOP 	 	 	   11 
France – Fresh red berries and vanilla oak flavours.  
Neat or on ice. 

Baileys 	 	 	 	  11 
Ireland – Sweet and milky, with notes of vanilla and chocolate. 

Fireball 	 	 	 	  11 
Canada – Sweet cinnamon. 

Jägermeister 	 	 	 	  11 
Germany – Herbal and complex with strong anise notes on the finish. 

Drambuie 	 	 	 	  13 
Scotland – Clove and saffron spiced with honey,  
zesty citrus and herbal complexity. 

Tia Maria 	 	 	 	  11 
Italy – Coffee and chocolate with caramel hints. 

Henessy VSOP 	 	 	  18  
France – Delicate blend of wood notes and spices, punctuated  
by the aromas of clove and cinnamon. 

Mt Glorious Barrel Aged Vodka  	  18 
Australia – A complex yet harmonious blend of rich and smoky 
American oak, followed by sweet chocolate tones. 

Lost Explorer Mezcal 	 	 	  45 
Mexico – An earthy expression with hints of tobacco, cocoa, and vanilla. 
Offers a unique balance between wood aromas and umami flavours. 

Glenfiddich 21 Year 	 	 	  48 
Scotland – Starts by lulling you in with soft barley water and boiled sweet 
sweetness, then out of nowhere comes a brutish peppery enlivening 
burst with a wisp of smoke, root ginger, oak clove, and lime zest. 

DESSERTS

DIGESTIFS



AMADIO  
BLACK LABEL PROSECCO    14 
Adelaide Hills, SA 

PEARTREE  
SAUVIGNON BLANC               13 
Marlborough, New Zealand 

ANDREW  
PEACE CHARDONNAY           13 
Murray-Darling, VIC 

ANDREW PEACE 
PINOT GRIGIO                         13 
Murray-Darling, VIC 

THE HEDONIST  
CABERNET SAUVIGNON     13 
McLaren Vale, SA 

PEARTREE  
PINOT NOIR                       13 
Marlborough, New Zealand 

MR SMITH  
SHIRAZ                        13 
McLaren Vale, SA 

ADELINE ROSE       	          13 
Pays D’Oc, Southwest France 

By the glass

Select from more than 400 wines in our cellar,  
pay bottle shop prices plus 9.5 corkage.

TAP                  
We have six taps available with a selection of locally brewed beers and 
well known labels. We choose different beers depending on the 
season and varying tastes. Just ask our friendly staff for more details 
… or simply head to the bar … Cheers!

AUSSIE BEER         
XXXX Gold	 	            10 
Cascade Premium Light	            10 
Carlton Draught	                         11 
Hahn Super Dry    	            11 
VB	 	 	            11 

LOCAL BEER                                  
Boiling Pot 	  
    Guava Sour	            	            12 
    22 Patels IPA	                         14 
Heads of Noosa 
    3.5%  Lager                          11 
Black Flag 
    Affinity	                         11 

BOUTIQUE BEER                  
Hahns Gluten Free	           11 
White Rabbit Dark Ale	           12 

IMPORTED BEER                 
Corona	 	 	          11 
Heineken	 	          11 
Peroni Nastro 3.5     	       10.5             
Peroni Nastro	      	          11              
Asahi  Super Dry	          12  

CIDER                                    
Strongbow Dry	                        11 
Strongbow Sweet	           11 

ZERO % ALCOHOL BEER        
Great Northern	 	         8.5  
Heineken 	 	            9 
Peroni	     	 	            9

Bottled Beer



NOOSA MARTINI      22 
GRAPE VODKA | GRAPEFRUIT 
LIQUEUR | PINEAPPLE | LIME  

MOJITO                         20 
BACARDI| FRESH LIME | MINT   

FROZEN DAIQUIRI       21 
FRESH MANGOES | BACARDI 
MANGO LIQUEUR 

MARGARITA                23 
PATRON SILVER | LIME 
COINTREAU | (REPOSADO + 2)   

COSMOPOLITAN         21

VODKA | CRANBERRY | CITRUS  

MARTINI                       21

ESPRESSO OR LYCHEE 

HUBBA BUBBA           20 
GRAPE VODKA | MOUNT 
GLORIOUS VODKA | LIME  
SODA

JACKS 
COCKTAILS

AMARETTO SOUR     23

DISARONNO | LEMON 
EGG WHITE | 

LONG ISLAND ICED TEA     23 
VODKA | GIN | RUM | TEQUILA 
COINTREAU | LEMON JUICE 
COKE  

APEROL SPRITZ       19 
APEROL | PROSECCO | SODA 
ORANGE  

OLD FASHIONED      23

MAKERS MARK BOURBON 
BITTERS | SUGAR | WHISKEY 

FROZEN MANGO 
MARGARITA              21

TEQUILA | CONTREAU | MANGO 

PINA COLADA 	         21

COCONUT BACARDI  
COCONUT CREAM  |  FRESH 
PINEAPPLE

SOFT DRINKS AND 
JUICES  

5 
PEPSI 

PEPSI MAX 
LEMONADE  
SOLO  
DRY GINGER ALE  
RASPBERRY LEMONADE  
RASPBERRY COLA 
LEMON LIME & BITTERS 


8.5 
ORANGE JUICE 
PINEAPPLE JUICE 
CRANBERRY JUICE  
APPLE JUICE  

8.5 
RED BULL  
BUNDABERG GINGER BEER 

6 
COKE CAN 
COKE ZERO CAN 



CHICKEN SCHNITZEL 	 	   20 
House made crumbed chicken  
served with chips and salad  

GRILLED CHICKEN 	 	   20
Grilled chicken tenders 
served with chips and salad  

FISH AND CHIPS 	 	 	   20 
Battered flathead served  
with chips and salad  

STEAK AND VEGETABLES 	 	   22
125g steak served with creamy  
house mash and seasonal vegetables (gf) 

KIDS MENU FOR UNDER 12s

All Jacks kids meals come with a soft drink  
(or upgrade to a juice for 2.5) 

Please note that our kids meals are for under 12s only 

A 15% surcharge applies on public holidays  

This menu is subject to change  

Open 10am til late   Thank you 


