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Wood Oven Bread, evo, Chris Jarrmer’s sticky balsamic, dukkah ve
Oven Baked French baguette, garlic, chive butter v
Italian Rizzoli Anchovies, grilled bread

Ortiz Spanish Anchovy Soldiers, toasted brioche, sauce gribiche

SMALL & SHARE

Asian Roasted Beef Salad, Asian lettuce, nuts, Thai dressing GFA

Grilled Halloumi Salad, freekeh, spring onions, cherry tomatoes,
green beans, dukkah , fresh herbs, Chris Jarmer’s sticky balsamic,
truffle oil v | GFA

chipotle mayo, lettuce GFA
Halloumi Burger, grilled halloumi, cucumber, lettuce,

tomato chutney, mayo V| GFA

BURGERS

all served with salad or fries

14 - Porcini Arancini, aioli | 7 | V| GFA 17

15 | Crumbed South Australian Prawns - tartare sauce | 4 | 23

19 ‘ Salt & Pepper Squid - house mayo 19
| (100% Australian Seafood)

1lea

27 | Caesar Salad, poached egg, bacon, reggiano parmesan, croutons GFA 27

| +6 Grilled Chicken +15 (5)Grilled Prawns +10 Chicken Schnitzel

\
' Thai Black Pepper Chicken Salad, vermicelli noodles, bean sprouts, 27

| carrots, iceberg lettuce, coriander, Thai basil, mint, lime dressing

Bowden Burger, ground beef patty, bacon, cheese, onion rings, tomato, 28 |

Chicken Schnitzel Burger, crumbed chicken breast, lettuce, mayo 28

28 ‘ avocado GFA

Porcini Gnocchi, house made gnocchi, mushrooms, porcini sauce,
fresh herbs, truffle oil, parmesan v

’.................00C....OOOO

Duck Pappardelle, mushrooms, confit duck, porcini sauce, truffle oil,
parmesan, fresh herbs

Seafood Linguine, SA blue swimmer crab, bugs tails
Spencer Gulf prawns. parsley, chilli
(100% Australian Seafood) (sub pasta for zucchini string) gga

|
PASTA

34 Eggplant & Buratta Pasta, short pasta, eggplant, tomato, basil & buratta 32
\ parmesan, fresh herbs v | Gra

|
36 ‘\ Eggplant Parmigiana v | GF 30

.

43 TRADITIONAL AUSTRIAN

SCHNITZEL
CHICKEN 30 | PORK 30 | VEAL 34

GRILL & PAN

Steak of the day, triple cooked potatoes, green beans, glaze
Market Fish of the day

(2 pieces) GFA
Paying homage to his heritage, Chef Chris Jarmer creates an authentic

poa schnitzel made with the best cuts of veal, pork or chicken. Crumbed &
fried to order using fresh canola oil.
poa Served with traditional potato & cucumber salad

Sauces - Mushroom , Gravy, Peppercorn, Diane + 4

o FRENCH CLASSICS

800-1kg Angus pure Beef Tenderloin,
slow roasted & served with, triple
cooked Kestral potatoes, green beans,
mushrooms, roasted shallots &
Bearnaise Sauce GFA

CHATEAUBRIAND
Sha-to-brée-on

168

STEAK TARTARE hand chopped raw beef fillet, onions,
39 capers, pepper, served with

SCHNITZEL A LA HOLSTEN

Veal Schnitzel (ipicce) , fried egg, anchovies 29.5

GFA

PARMI’S

Traditional Parmi - Chicken 32
Traditional Parmi - Veal 36
Brisket Parmi - Chicken Parmi topped with Brisket 35
GFA

french fries & croutons
N ' r
Triple cooked potato V|GF 15 Rocket, walnut, pear, parmesan, truffle oil V|GF 20
Fries V|GF 14 Loose leaf green salad, white balsamic dressing V| GF 16
Flash fried broccolini, chilli, flaked almonds, butter v|GF 15 Caprese salad vine tomatoes,buffalo mozzarella basil leaves, EVOO V| GF 21

< PJ’S VANILLA SLICE 17

Our house made vanilla slice is a Jarmer family special.
This recipe has been mastered by Peter Jarmer and we
call it our “Slice of Heaven”
This decadent pastries is comprised of crisp puft pastry
sandwiched around a thick layer of fluffy vanilla
N créme custard.

G 7 DESSERT N

P] vanilla Sli’égur desserts are all made in house, at times desserts are subjected to availability. 17
Chocolate Brownie, vanilla bean icecream 17
Stickydate Pudding, vanilla bean icecream 17
Tiramisu 17
Baked Cheesecake, strawberries, cream 17

7~ \Creme Brulee

......O..........0......00000

| V| VEGETARIAN | GF | GLUTEN FREE | VG | VEGAN | GFA | GLUTEN FREE AVAILABLE

Dietary Requirements: Whilst every effort is made to cater for special dietary requirements and food allergies, all meals are prepared in a shared kitchen. We cannot
guarantee the complete absence of allergens or trace elements and therefore cannot accept responsibility for any adverse reactions.
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o FANCY MADE EASY . JARMER’S KITCHEN EST. 2014 . THE JARMER FAMILY, RESTAURATEURS SINCE 1982 )
® @
® SPARKLING WINES ®
Pol Roger Epernay, France 170
® Bollinger Champagne, France 180 ®
o Jansz Premium Cuvee Pipers River, Tasmania 185 73 o
® La Maschera Prosecco South Australia 155 51 P
Lemoncello Spritz Australia 17 51
[ ®
@ WHITE WINES ®
® Pitchfork Moscato NV Margaret River, WA 16.5 55 ®
° Pewsey Vale Riesling Eden Valley, SA 16.5 53 °
Jim Barry Riesling Clare Valley, SA 55
® Mesh Riesling Eden Valley, SA 68 o
() Amadio Wines Pecorino Adelaide Hills, SA 15.5 49 o
® Totino Estate Sauvignon Blanc Adelaide Hills, SA 15.5 49 P
Stonleigh Sauvignon Blanc Marlborough, NZ 16.5 51
® Totino Estate Pinot Grigio Adelaide Hills, SA 15.5 49 ®
o Tomich Hill Chardonnay Adelaide Hills, SA 16.5 53 o
Giant Steps Chardonny Yarra Valley, VIC 82
o ®
o RED WINES ®
@ Rockford Alicante Bouchet Barossa Valley, SA 19 72 ®
PY Tomich Wines Pinot Noir Adelaide Hills, SA 18 57 PY
S Catalina Sounds Pinot Noir Marlborough, NZ 59 P
Dalrymple Pinot Noir Tasmania 72
Felton Road Bannockburn Pinot Noir Central Otago, NZ 156
Rocche Costamagna Barolo Ttaly 156
Caldora Sangiovese Italy 56 [
) Caldora Montepulciano Ttaly 56 o
P Amadio Wines Sangiovese Adelaide Hills, SA 15.5 49 PS
Totino Estate Cabernet Sauvignon Adelaide Hills, SA 155 49
® Rockford Moppa Springs GSM Barossa Valley, SA 20.5 72 ®
L Rockford ‘Rod & Spur’ Shiraz/Cab Barossa Valley, SA 82 o
® Totino Shiraz Adelaide Hills, SA 15.5 49 ®
Running with Bulls Tempranillo Barossa Valley, SA 56
® Down The rabbit Hole Tempranillo McLaren Vale, SA 71 ®
o Down The Rabbit Hole Shiraz McLaren Vale, SA 19 71 ()
® First Drop Mothers Milk Shiraz Barossa Valley, SA 67 ®
Orlando Lawson’s Shiraz Padthaway, SA 115
® Rockford ‘Basket Press” Shiraz Barossa Valley, SA 165 ®
o o
[ ®
BEER BOTTLED BEERS & CIDER
. Selection of Tap Beers PINTS Hills Apple Cider Adelaide Hills 12.5 .
) Matso Ginger Beer WA Kimberley 12.5 ()
® Asahi Japan 15 Heineken 00 Netherlands 11 ®
Peroni Leggera 3.5% Italy 12 Heineken Netherlands 14.5
o Great Northern 3.5% SA, Australia 14 Peroni Red Ttaly 13.5 )
° Coopers Pale Ale SA, Australia 14 Corona Mexico 15.5 ®
Prl\'/ate Life Southern Pale Ale SA, Australia 14.5 Hitachino Yuzu Lager Can Japan 14.5
) Guinness on Tap Ireland 15 Peroni 3.5 Ttaly 12,5 o
® o
® Jarmer’s Kitchen is that it is a reflection of the food I wholeheartedly adore; a blend of flavors and techniques that I have encountered ®
® during my culinary adventures. With every dish, I strive to share my passion with every customer who walks through our doors. ®
o Carrying on the prestigious Jarmer's Family name within the South Australian restaurant industry is a legacy that I cherish deeply. ®
® I recognize the honour Bestowed upon me, and i am humbled by the responsibility. This legacy is something i hold with the utmost ®
® reverence, and i never take it for granted. Chris Jarmer , a third generation chef ®
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