
Menu

To Share

grazing board      

Pepperoni, salami, olives,  cornichons, baguette, crostinis, tomato basil salsa with feta,  arancini, 
fried squid, Siracha chicken bites, hummus, crudité  

Cheese BOARD      (v,N)

Vintage cheddar, double Brie, bleu cheese served with lavosh, crostinis, sliced apple, 
Turkish apricots, toasted maple walnuts, and quince

Turkish bread     (V)                                                                                               

Hummus, Tzatziki beetroot, olives
 

Sticky BBQ Wings      (GF)

Crispy chicken wings tossed in Ivy’s secret recipe BBQ sauce

garlic    (V,GFO)

Pizza topped with confit garlic puree, rosemary, olive oil and parmesan cheese

margarita    (V,GFO)

Ivy's rich tomato sauce, mozzarella, and basil

pepperoni   (GFO, N)

Ivy's rich tomato sauce, mozzarella, pepperoni and dotted basil pesto

FOREST MUSHROOM      (V,GFO)

Ivy's rich tomato sauce, mozzarella, special recipe mushroom blend with fresh basil
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pizza

v - vegetarian, ve - vegan, n - contains nuts, gf- gluten free, gfo - gluten free option available
10% surcharge on Public Holidays
Please order out the counter



burgers

beef burger                                                     

180gm Grilled beef burger with iceberg lettuce, tomato, red onion 
and special sauce all in a beetroot bun served with seasoned chips

vege  burger         (V)                                                                                                

Vegetable pattie with iceberg lettuce, tomato, red onion, forest mushrooms, 
beetroot relish, spicy burger sauce on a charcoal bun served with seasoned chips

steak sandwich

150gm tenderised rump, forrest mushrooms, mesculin, tomato, red onion
on toasted Turkish bread served with seasoned chips

Parmigiana       

Golden crumbed chicken breast topped with Ivy's rich tomato sauce, melted cheese 
served with Chef's salad and seasoned chips
 

Fish and Chips      (GFO)                                    

Barramundi - beer battered or grilled 
Served with Chefs salad, seasoned chips, house tartare and lemon

Roast Vegetable Quinoa Tart    (V, VE)                       

Chunky roasted pumpkin, zucchini, capsicum, onion, cherry tomato and rocket 
resting on a beetroot relish filled quinoa tart drizzled with balsamic glaze, olive oil

House Gnocchi    (V)

Pan seared gnocchi, spinach, peas and capsicum 
lathered in a white wine cream sauce and lemon

Lamb ribs   (GF)

500g Beer marinated lamb ribs glazed with Jack's special rib sauce 
served with apple and fennel slaw and seasoned fries

Striploin Steak    (GF)

300g striploin steak grilled to your liking, roast Kipfler potatoes and asparagus 
Served with your choice of  pepper or  mushroom sauce
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Mains

ADD ON

Cheese

bacon

egg

2
3
3



SALADS

THAI BEEF SALAD    (GF)                                        

Marinated Beef flank served on Nam Jim glass noodles, shaved cucumber, tomato, 
onion, bean shoots, fresh herbs, chilli and tat soi

BEETROOT DUET        (V,N)                                          

Roasted red and yellow beetroot with roasted red onion, tat soi, 
toasted maple walnuts, feta topped with Ivy’s seeds.

CAESAR SALAD         (GFO)                                                                                              

Cos lettuce, croutons, bacon bits, parmesan cheese tossed together 
with Ivy's Caesar dressing topped with a poached egg

SIMPLE SALAD          (V,VE)

Mesculin lettuce served with cherry tomatoes, red onion 
and shaved cucumber tossed with house dressing
 

Steamed Vegetables         (v,VE)                     

Seasonal vegetables

CHIPS    (GFO)                 

With smoked chilli aioli and special herb seasoning

Sweet Potato Chips  (GFO)

Salted crunchy sweet potato chips served with house aioli
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Sides

ADD ON

SMOKED SALMON

GRILLED CHICKEN BREAST
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v - vegetarian, ve - vegan, n - contains nuts, gf- gluten free, gfo - gluten free option available
10% surcharge on Public Holidays
Please order out the counter



Dessert

Salted Caramel Apple Trifle         (V)                                 

Shortbread, apple, sultanas, ice cream, salted caramel sauce and popcorn with cinnamon dusting

Zesty Meringue Tart                 (V,GFO)                        

Vanilla shortbread filled with tangy lemon curd topped with torched meringue 
served with berry compote

Loaded Chocolate Cake                    (V)                                                                                  

Luscious chocolate cake layered with white chocolate cream cheese, 
chocolate fudge sauce, vanilla ice cream and cookie crumbs

Pasta Bolognaise      

Pasta folded with a beef and tomato sauce topped with cheese

FISH bites             

Battered fish bites, served with chips and tartare sauce

Chicken nuggets                          

Served with chips and tomato sauce

(Swap chips to cheesy Broccoli)

kids ice-cream 

Two scoops of vanilla ice-cream with chocolate fudge sauce and chocolate stick
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KIDS

v - vegetarian, ve - vegan, n - contains nuts, gf- gluten free, gfo - gluten free option available
10% surcharge on Public Holidays
Please order out the counter


