
Executive Chef Paul Clune adopts his vast knowledge of modern cuisine to develop 

this seasonally inspired menu. Jpb Restaurant showcases the highest quality of locally 

sourced Australian ingredients, cooked and handled with upmost respect to produce 

appetising dishes with a hint of Swiss. 



RAW & CHARCUTERIE 

Fresh Market Oysters 

Natural  4.50ea 

Mignonette  5ea 

Kilpatrick  6ea 

 

Swiss Charcuterie Platter 

Selection of 4 artisan air-dried and cured meats served 

with sourdough toast, pickles and dips  20pp 

ENTRÉE 

Blue Eye Cod Brandade 

Rye crouton, black olive aioli, black olive powder, lemon 

balm  df  25 

 

Lamb Loin 

Served pink with confit potato, red capsicum emulsion, 

herb salad, fried leek  gf  28 

 

Spanner Crab Meat 

Carrot puree, carrot shavings, native samphire, hazelnut 

crisp  25 

 

Braised Wagyu Beef Cheek 

Wild pickled mushrooms, chestnut puree, grilled green 

onions  gf  24 

 

Roasted Beetroot 

Goats cheese, balsamic dressing, wild rocket leaves, 

candied walnut  v, gf  22 

gf - gluten free, p - contains pork, v - vegetarian, vg - vegan, df - dairy free 



MAIN 

Salt Baked Tasmanian Salmon Fillet 

Parsnip puree, roasted parsnip, lentils du puy, green 

apple and pine nut dressing  gf  36 

 

Market Fish of the Day 

Slow cooked octopus, saffron potato, green beans and 

tomato, harissa cream  gf  38 

 

180g Grainge Beef Tenderloin 

Onion broth, young vegetables ‘vichy’, parsley  

salad  gf  46 

 

Berkshire Pork Fillet 

Spätzle, savoy cabbage, pork shoulder ragu, apple 

chutney, grain mustard jus  p  39 

 

Aylesbury Duck Breast 

Grilled witlof, glazed celeriac, orange jus, pickled  

chilli  gf  37 

 

Chef’s Vegetarian Dish 

Please ask your server for today’s creation  v  32 

SIDES 

Crispy fries with mild ancho aioli  df   9  

 

Vitality slaw  vg, gf   9 

 

Steamed broccolini with toasted nuts and feta cream  gf   9 

 

Mixed grains, roasted sweet potato, harissa cream  v   9 

 

Thai papaya salad with peanut dressing  df, gf   9 

SHARING MENU 

21 Day Dry Aged 700g Beef Striploin  116 

 

Whole Roast Free-range Chicken  76 

Served with mixed grains, roasted sweet potato, harissa 

cream and Swiss rösti potato 

gf - gluten free, p - contains pork, v - vegetarian, vg - vegan, df - dairy free 


