
G
O

O
D FOR OUR REGIO

N
                       

L I G H T  &  F R E S H

Two thick-cut slices of toasted ciabatta, fruit
loaf or Croissant (1) served with butter and
your choice of house jam, local honey or
Vegemite. -Vo, Vego, DFo, GFo

K I D D I E S

UBE & COCONUT RICE BOWL 

Two happy local Lirravale eggs cooked just the
way you like, served on toasted sourdough
ciabatta -GFo, DFo, V

A L L  D A Y
B R E A K F A S T

CAFE MENU
7AM  -  2PM

BREAKFAST

G

OOD FOR YOU

THE BENNY BOMB 24
Buttery croissant layered with baby spinach,
Lirravale poached eggs (2), house beetroot
pesto, Confit tomatoes & silky hollandaise with a
light drizzle of chilli oil V

TURKISH EGGS
Two perfectly poached Lirrivale eggs, creamy
garlic & herb yoghurt, finished with warm chilli
oil, a sprinkle of sumac and fresh mint. Served
with soft roti for dipping, a drizzle of herb oil & a
light sprinkle of dukkah. GFo, V, Nuts

 + Bacon (1) 4    I    Chorizo 7    I    Salmon 8

24

 + Egg (1) 4    I    Chorizo 7    I    Salmon 8  I   Chilli Oil 3

SMASHED AVOCADO 28

 + Egg (1) 4    I    Chorizo 7    I    Salmon 8   I   Bacon 4

Fresh chunky avocado on toasted ciabatta with
sweet confit cherry tomatoes and creamy fetta, 2
Lirrivale Poached eggs,  finished with crunchy
dukkah and a vibrant beetroot pesto smear for a
pop of colour, Lemon and drizzle of balsamic- GFo,
V, Nuts

BREKKY BURGER 28
Beef patty, crispy bacon, melted cheese,
Lirravale free-range fried egg (1), hash brown,
house onion relish, Geraldton Wax aioli and
rocket on a toasted brioche bun- GFo
 +  Avocado 6   

J A M B I N U  F AV O U R I T E S

JAMBINU JUMPSTART

23

Two local Lirravale eggs cooked your way,
served with crispy bacon, roasted tomatoes,
Strawberry Road Lamb & Rosemary
breakfast sausage, roasted mushrooms and
a golden hash brown -GFo, DFo

CARAMELISED BANANA BREAD

Warm toasted banana bread topped with
zesty mascarpone, poached pear, pecan
praline & finished with rich salted caramel
sauce -GFo, Nuts, V

36

+ Ice Cream 3   

CHILLI FRIED EGGS 27

Smashed avocado, house-herbed cream
cheese, Lirravale fried eggs, chilli oil and
toasted ciabatta-GFo
 + Bacon (1) 4    I    Chorizo 7    I    Salmon  8

20
Creamy coconut-infused rice porridge with
vibrant Ube, topped with fresh strawberries, &
toasted Almonds, V, Veg, GF, DF, NFo
+ Pistachio Paste   4

MORNING BURRITO 28
Filled with rosemary lamb sausage, bacon, Fried
Lirravale egg (1), cheese, baby spinach and house
salsa, finished with Geraldton Wax aioli- GFo
 +  Avocado 6   I   Hashbrown (1) 4

HOT HONEY CHICKEN WAFFLE
Crispy fried chicken served on a golden  waffle
with fresh apple, fennel & Dill slaw, finished with
hot honey sauce, Sriracha mayo, fresh chilli and
crispy fried shallots- DF, GF

27

 + Egg (1) 4    I    Bacon (1)  4    I    Halloumi  8

HAPPY LIRRIVALE EGGS YOUR WAY 18

 +  Hashbrown (1) 4 I  Bacon 4  I Roasted Tomatoes 4.5
I     Halloumi 8

TOASTED CIABATTA/ FRUIT TOAST/ CROISSANT 10

BACON & EGG YOGHURT WAFFLES 141012
Your choice of fried, poached or
scrambled Lirrivale egg (1) egg
with crispy bacon served on
white bread -GFo

Creamy coconut yoghurt topped
with house-made granola,
seasonal fruit and a drizzle of local
honey -GFo, V, VEGo, DF, Nuts

Warm housemade  waffle,
Berries, Banana, Maple Syrup &
Ice Cream -V

BOTTOMLESS

B R U N C H

$70PP
  H O U R S  O F  G O O D
F O O D  &  C O M P A N Y

A S K  O U R  T E A M  
F O R  D E T A I L S

2  

     
  V- Vegetarian   |   Vo- Vegetarian Option   |   DFO- Dairy Free Option  I DF- Dairy Free  

         GFo- Gluten Free Option   |   GF- Gluten Free   I   VEGo- Vegan Option   |   Nuts- Contains Nuts

     We do our best to cater to allergies and dietary requirements. Our kitchen handles gluten, dairy, nuts, seafood, and other allergens, so traces may be present. 
Gluten-free and vegan options available +$2.50. A 10% surcharge applies on Sundays, and a 15% surcharge applies on public holidays.

+ Zesty Mascarpone 3

JAMBINU
 LOCAL         COASTAL         HONEST

 + Halloumi 8   I    Chorizo 7    I    Salmon 8

+ Add ons: Roasted Tomatoes4.5, Halloumi 8, Egg (1) 4, Bacon (1) 4, Mascarpone 3,
Hashbrown (1) 4, Avocado 6, Chorizo 7, Salmon 8, Chilli Oil 3, Ice Cream 3, Pistachio

Paste 4, Peanut butter 2, Sausage 4
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L I G H T  &  F R E S H

K I D D I E S

C e l e b r a t i n g  t h e  f l a v o u r s  o f  t h e  M i d w e s t  t h r o u g h  l o c a l  i n g r e d i e n t s ,  
n a t i v e  b o t a n i c a l s  &  h o u s e - m a d e  r e c i p e s

               S t r a w b e r r y  R o a d  L a m b ,  L i r r i v a l e  E g g s ,  D e a n  S t  C u l t i v a t i o n ,  
C o l l i e r  &  S o n ,  S w e e t  A c r e  F a r m ,  

MAPLE BACON CHICKEN CAESAR
SALAD

J A M B I N U  F A V O U R I T E S

CAFE MENU
11 AM- 2 PM

LUNCH

G

OOD FOR YOU

OPEN STEAK SANDWICH

Char-grilled Scotch fillet on toasted ciabatta
with romesco, Geraldton Wax aioli, rocket,
shaved Parmesan, pickled onion, & Herb Oil.
Served with seasoned chips.

MEDITERRANEAN LAMB TACO

Slow-roasted Strawberry Road lamb
shoulder, mint yoghurt, fresh tabbouleh
and pomegranate. 

 + Egg (1) 4   

25

CHICKEN CHASHU RAMEN 31

 + Add a shot of Ouzo and keep it going- 12

C O A S T A L
GERO WAX GRILLED CALAMARI SALAD

Pan-seared local calamari, rocket, Olives, sweet
orange segments, tomato and pickled onion,
finished with Geraldton wax & Orange vinaigrette.

FISH & CHIPS
Golden battered Red spot emperor fish, house
seasoned chips, apple, fennel & dill slaw, tartar
sauce and lemon. DF, GF

26

BAJA FISH TACO 28

Golden-battered Red Spot Emperor fish served
in a warm tortilla with Lettuce, crunchy slaw,
Salsa, guacamole, and a drizzle of Lime Crema.
 GF, DFo

28

Cos lettuce tossed in house Caesar dressing with
Crispy Fried chicken, maple bacon, toasted
ciabatta croutons, shaved Parmesan and a
Lirravale poached egg -GFo

HOT HONEY CHICKEN WAFFLE

Crispy fried chicken served on a golden waffle with
fresh apple, fennel and Dill slaw, finished with hot
honey sauce, fresh chilli and crispy fried shallots &
Sriracha mayo - DF, GF

 + Egg (1) 4    I    Bacon (1)  4    I    Halloumi  8

CHEESEBURGER
SLIDER

16

Beef Slider with American
cheese & Tomato sauce served

with house seasoned chips

Our Suppliers:

V- Vegetarian   |   Vo- Vegetarian Option   |   DFO- Dairy Free Option  I DF- Dairy Free  
GFo- Gluten Free Option   |   GF- Gluten Free   I   VEGo- Vegan Option   |   Nuts- Contains Nuts

We do our best to cater for allergies and dietary requirements; however, our kitchen handles gluten, dairy, nuts, seafood and other allergens, therefore traces may be present. Gluten-free and vegan options available +$2.50.

A 10% surcharge applies on Su,ndays and a 15% surcharge applies on public holidays.

Rich house-made chicken paitan broth,
Chashu Chicken, ramen noodles, soy-
marinated egg, seasonal greens, crispy nori,
shallots and chilli oil.

JAMBINU SMASH BURGER

Two house-made smashed beef patties, double
American cheese, caramelised onion jam, crispy
bacon, Geraldton wax aioli, toasted brioche bun
and house seasoned chips.

35

 + Egg (1) 4    I    Bacon (1)  4    

FISH & CHIPS 14

Crispy Tempura-battered fish
served with house seasoned

chips and tomato sauce GF, DF

NUGGETS  & CHIPS 14

Chicken Nuggets served with
seasoned house chips and

tomato sauce
DF

GRILLED SOUVLAKI CHICKEN 29

Char-grilled chicken thigh skewer served with
creamy tzatziki, toasted pita, fresh Greek salad,
charred lemon and native herb oil. GFo

GARLIC & THYME MUSHROOM RISOTTO

Creamy garlic & thyme mushroom risotto
with baby spinach finished with shaved
Parmesan, fresh rocket and native herb oil.
GF, V

30

27

39

23

JAMBINU
 LOCAL         COASTAL         HONEST

 + Add a shot of Tequilla and keep it going-sip, bite, repeat!!! 12


