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soups / appetisers / \

tomato soup and 47 warm marinated olives 24
cheddar toastie orange, cornichons, oregano,
yoghurt drizzle, basil soft herbs, croutons v/
3 . spicy lentil soup 43 sesame edamame ‘ 43
‘ -~ parsley, lemon™~z v 1 steamed edamame, chilli glaze “7v [ &
N
crispy calamari 53

paprika dusted calamari, sesame
seeds, chilli mayo

burrata and roasted tomato on toast 59
oven roasted vine tomato salsa, served
with creamy burrata on garlic croutons

orange and rosemary manchego 59
manchego cheese marinated in an orange
and rosemary preserve v

melon and wagyu coppa 59
basil, olive oil [ #

gourmet trio 65
beetroot hummus, edamame hummus,
fruffle labbneh, fennel lavosh crackers

thai style oysters 6 pcs 119
dibba bay oysters with nam jim dressing
and pickled carrots and daikon (1 &

classic mignonette oysters 6 pcs 119
_ dibba bay oysters with shallots and red
- wine vinegar [y &

Q@ vegan \V4 vegetarian @ contains nuts U dairy-free /&/wheot—free ﬁ contains chill

All prices are in AED, inclusive of 5% VAT, 7% municipality fees and 10% service charge. Please alert your server in case of any food allergies.






salads / sandwiches /
grilled steak and chargrilled 87 roast chicken, avo and beef bacon 60
artichoke confit garlic aioli, multigrain bread
avocado, shallofs, radishes, chilli,
cumin, brown sugar rubbed flank, togarashi chicken toastie 67
mixed green leaves [14 // crispy chicken, cheddar,
wasabi mayo, slaw, pickled
mixed quinoaq, kale and roasted 72 ginger, white bread //
sweet potato
avocado, pomegranate, smoked turkey, brie 54
toasted pine nuts S7 V& (1 ¥ and cranberry baguette
add: smoked salmon | sautéed prawns | 21 cranberry jam, rocket,
chargrilled chicken spanish red onion
jones chicken caesar 84 beetroot-salmon 57
smoked beef bacon, poached egg, gravlax bagel
anchovy, parmesan, romaine lettuce, white sesame bagel, beetfroot
crusty bread marinated salmon gravilax, cream
cheese, caper berries, rocket
goat cheese and fig 64
warm goat cheese, fresh fig, halloumi, eggplant and red pepper
caramelised walnuts, mixed green grilled halloumi and eggplant, red pepper
leaves, balsamic and maple dressing V& hummus, roasted red pepper, sourdough
breadV
chickpea cauliflower and tahini 57 -
roasted chickpea and cauliflower,
pomegranate, radish, mixed green leaves, * cauliflow
tahini dressing ~ V.Y %/ c“‘ckped =l ang tap,
add: grilled halloumi 11 ’ /

flaked salmon matcha noodle 87
pickled ginger, brussel sprouts, kale, spicy
peanut brittle, soy and maple dressing © 7

“@ vegan V vegetarian @ contains nuts






mains /

truffle mushroom risotto

white fruffle oil, portobello, oyster

and button mushrooms, grana padano,
crusty bread Vv

add: chargrilled chicken

chicken parmigiana

crispy oven-baked chicken breast,
fomato sauce, parmesan, mozzarella,
mixed green leaves, cherry tomato

grilled atlantic salmon

shaved fennel and radish, baba
ghanoush, mixed green leaves, olive,
fomato and feta salsa #

chargrilled harissa chicken
red pepper mayo emulsion, north
african couscous salad &/

pan fried seabass,

chilli, yuzu ponzu soba noodles
bok choy, pickled red radish, nori

chargrilled striploin

and miso udon noodles
bok choy, chilli, mushrooms, ramen egg,
toasted nori, sesame seeds [/

bondi fish and chips
battered cod, skin-on fries,
tartare sauce, lemon (7

cured tofu, chilli,

yuzu ponzu soba noodles
seared tofu, bok choy,

pickled red radish, nori %\

we meat again

200g aussie striploin, skin-on fries, grilled
portobello, roasted plum tomato,
green peppercorn jus

choose your rub:

fiery chilli 7 | melbourne café

baked fresh every day.

Q@ vegan \V4 vegetarian

we put the art in artisan

We thrive on bringing you the best
artisanal producers from around the
world - on and off the menu. Our bread
and pastries are all made from scratch
the old fashioned artisan way, and
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@ contains nuts

sharing boards /

the fromager 105
platter for 2, three artisan cheeses,
lavosh crackers, quince paste,

grapes Vv
upgrade to truffle infused cheeses 35
meat hook 141

platter for 2, three hand sliced charcuterie cuts, bella
di cerignola olives, caper berries, cherry ftomatoes,
extra virgin olive ail, grissini, sourdough [/

upgrade to selected assortment of wagyu cuts 57

perfect for four to share

cured and curd 184
veal chorizo, veal tartufo salami, smoked

duck breast, shropshire blue, truffled brie,

comté, caper berries, charcoal lavosh

crackers, sourdough bread, bella di cerignola
olives, jones strawberry jam, figs, grapes

let's steak together 349
800g aussie striploin, roasted garlic, salsa

verde. Sliced and served on a board [1#

choose your rub: fiery chilli /| melbourne café

Our artisan cheeses, charcuterie and accompaniments
are available for purchase in store or online.

All prices are in AED, inclusive of 5% VAT, 7% municipality fees and 10% service charge. Please alert your server in case of any food allergies.







burgers and sliders /
sydney sliders 72

wagyu beef, crispy coated brie, beef
bacon, cheddar, caramelised onions
in a brioche bun

crispy chicken sliders 64
cheddar, smoky mayo, onion rings in a

brioche bun

the ultimate mr. jones 95

wagyu beef burger, smoked beef bacon,

mixed green leaves, cheddar, brioche bun,

skin-on fries, bois boudran sauce

add: crispy coated brie | melted truffle brie 21 | 24

the spicy rooster 74
spiced chargrilled chicken breast, ime

aioli, crispy onion rings, chimichurri slaw,

brioche bun, skin-on fries, bois boudran

sauce
upgrade: sweet potato fries 6
fruffle and parmesan fries 8

a bit on the side /

skin-on fries
bois boudran sauce [f

truffle parmesan fries
fruffle mayowv

sweet potato fries
sriracha mayov /i)

'
7

@ contains nuts

Q@ vegén

V vegetarian

pastas /

garlic and chilli linguine

tomato reduction, basil leaves, shaved
parmesan, crusty bread V)

add: sautéed prawns | wagyu meatballs |
chargrilled chicken

prawn rosé rigatoni
pink sauce, seared prawns, capsicum,
chilli, shaved parmesan, crusty bread

chicken pesto linguine
creamy herb pesto, grilled chicken,
shaved parmesan, crusty bread ©

bolognese
wagyu beef, tomato sauce, linguine,
shaved parmesan, crusty bread

prawn rpsé rigaton;

U dairy-free /& wheat-free

ﬁ contains chilli

All prices are in AED, inclusive of 5% VAT, 7% municipadlity fees and 10% service charge. Please alert your server in case of any food allergies.
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ntains nuts

pizzas /

jones margherita
tomatoes, fior di latte, basil

garden bound
smoked chicken, fior di latte, asparagus,
beetroot, goat cheese, walnuts, herbs©

italian stallion

wagyu green peppercorn salami, fior di
latte, chilli peperonata, persian feta, mint,
parsley //

the fun guy
taleggio, fior di latte, gruyere, gremolata,
fruffled oyster and field mushrooms v/

the quatrado
fior dilatte, gruyere, gorgonzola,
taleggio, parmigianoV

‘heap'it on

wagyu beef bresaola 1 #
wagyu coppa [J #

- truffled veal salami [ #

U dairy-free

lity fees and 10% service charge. Please alert your server in case of any food allergies.

veal chorizo [ #
smoked chicken breast [1 #

pizza my heart

Hand tossed dough made
with ‘00’ flour and semolina
for a light, fluffy slice of
heaven.

/gwheoi—free

ﬁ contains chill
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hey sweet thing /

jones carrot cake 35
toasted pecan nuts, frosting V&

earl grey chocolate truffle 10|25
one | three V¥

pistachio milk cake 52
forched meringue, candied pistachio,

chocolate crumb, anglaise,

jones pistachio ice cream v &

honey cake 35
fresh raspberry, flaked honey crumb Vv

lady lamington 35
strawberry and raspberry jam,
vanilla cream, cherry

valrhona chocolate pecan 35
and caramel wheat-free bar
milk chocolate mousse V& ¥

jones ice cream 12

pistachioV | vanilla beanV | chocolateV
ask for more brilliant flavours and vegan options

Q@ vegan v vegetarian @ contains nuts

valrhona chocolate éclair
jivara mousse, valrhona dulcey pearls v

basque burnt cheesecake
baked, creamy and caramelised

26

46

valrhona chocolate fudge cakeV 39

passion fruit cheesecake
white chocolate, passion fruit coulis,
raspberriesV

honey lavender creme
lavender infused créeme, honeycomb,
honey V¢

sticky date pudding
caramel sauce, jones vanilla bean
ice cream, raspberries, pistachios V&

profiterole
choux pastry filled with jones vanilla
bean ice cream, chocolate sauce v/

-

PR Iy X
/Cf dairy-free *g} /g whiotﬁé’e‘ . ﬁ

All prices are in AED, inclusive of 5% VAT, 7% municipality fees and 10% service charge. Please alert your server in case of any food allergies.
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