SMALLER PLATES
a selection of lighter dishes to share

ALLERGEN
STATEMENT

JIM STYNES GRILL
Boxing Day Test 2024

That’s Amore Burrata (V) 29
heirloom tomatoes | focaccia | pickled green tomatoes | chilli

BBQ QId King Prawns (3) 35
whipped cod roe mayonnaise | XO butter sauce | curry leaf

Scallop & Red Snapper Ceviche (LG) 29
kaffir lime | Peruvian yellow chilli | toasted corn | sweet potato

Buttermilk Fried Jumbo Quail 32
black garlic glaze | green mango yuzu mayonnaise | aromatic herbs

While some menu items may not include specific allergens as ingredients, all our
food is made in a facility that contains allergens. Therefore, we are unable to
guarantee there are no allergens in the food and beverages served from this menu.

LG* - Low Gluten | V - Vegetarian | VE - Vegan

*Low gluten identified dishes do not contain gluten products but may contain less than
0.02% as they are prepared in kitchens that also process gluten containing products.



LARGER PLATES
from the Grill

GRASS & GRAIN

Al cuts are served with your choice
of sauce, our signature salt n vine-
gar onion ring & seasonal vegetable
garnish of the day

SAUCE (LG)
please select from the following

CONDIMENTS
served to the table

JIM STYNES GRILL
Boxing Day Test 2024

Chargrilled Rock Ling (LG) 52
sauteed Gollwa pippies | chorizo butter beans | clam & sorrel velouté

Handmade Ricotta Gnocchi (V) 39
green garlic | courgette flowers young leeks | smoked gouda

Chargrilled Spatchcock (LG) 48
smoked almond romesco sauce | pickled chillies | fragrant herb salad

Scotch Fillet (300g) 68
Vintage Beef Co ‘Galiciana’

Porterhouse (300g) 66
Southern Ranges MB4

Chateaubriand for Two (500g) 135
Bass Strait MB2

Red Wine Jus | Green Peppercorn Jus | Classic Béarnaise

House Mustard | Chimichurri | Horseradish



SIDES

SOMETHING SWEET
also available at Half Time

ALLERGEN
STATEMENT

JIM STYNES GRILL
Boxing Day Test 2024

Iceberg Salad (V) 13
pickled radishes | créme fraiche dressing | garlic breadcrumbs | Pecorino

Hot Chips (V) 13
truffle salt | smoked gatlic aioli

JSG Potato Salad (V) 13
kipfler potatoes | soft boiled egg | pickles | mustard dressing

Char Grilled Asparagus (LG) 13
green sauce | crisp guanciale

Traditional ‘Basque’ cheesecake (LG + V) 19
vanilla créme fraiche | raspberries

Strawberry and Vanilla Vacherin (LG + V) 19
strawberry cremeux | vanilla chantilly meringue | strawberry jus

Selection of Local Artisan Made & Imported Cheeses (3) (V) 24
roasted pear | fruit toast | lavosh | candied walnuts

While some menu items may not include specific allergens as ingredients, all our
food is made in a facility that contains allergens. Therefore, we are unable to
guarantee there are no allergens in the food and beverages served from this menu.

LG* - Low Gluten | V - Vegetarian | VE - Vegan

*Low gluten identified dishes do not contain gluten products but may contain less than
0.02% as they are prepared in kitchens that also process gluten containing products.



SMALLER PLATES 2«
selection of lighter dishes to share

LARGER PLATES
Sfrom the Grill

JIM STYNES GRILL
BBL.| 14 2024-25 menn

That’s Amore Burrata 29
heirloom tomatoes | focaccia| pickled green tomatoes
chilli

BBQ Qld King Prawns (3) 35

whipped cod roe mayonnaise | XO butter sauce | curry leaf
Buttermilk Fried Jumbo Quail 32

black garlic glaze | green mango | yuzu mayonnaise | aromatic herbs

Char Grilled Rock Ling 52
sauteed Goolwa pippies | chorizo | butter beans | clam & sorrel velouté

Handmade Ricotta Gnocchi 39
green garlic | courgette flowers |young lecks | smoked gouda



GRASS & GRAIN

Al cuts are served with your choice
of sauce, our signature salt n vine-
gar onion ring & seasonal vegetable
garnish of the day

SAUCE (LG)
please select from the following

CONDIMENTS
served to the table

SIDES

JIM STYNES GRILL

Scotch Fillet (300g) 68

Vintage Beef Co ‘Galiciana’
Porterhouse (300g) 66

Southern Ranges MB4
Chateaubriand for Two (500g) 135
Bass Strait MB2

Red Wine Jus | Green Peppercorn Jus | Classic Béarnaise

House Mustard | Chimichurri | Horseradish

Hot Chips 13

truffle salt | smoked gatlic aioli

Iceberg Salad 13

pickled radishes | creme fraiche dressing | garlic breadcrumbs | pecorino
Char Grilled Asparagus 13

green sauce | crisp guanciale

BBL.| 14 2024-25 menn



SOMETHING SWEET
also available at Half Time

ALLERGEN
STATEMENT

JIM STYNES GRILL
BBL.| 14 2024-25 menn

Strawberry and Vanilla Vacherin 19

strawberry cremeux | vanilla chantilly meringue | strawberry jus
Selection of Local Artisan Made & Imported Cheeses (3) 24
roasted pear | fruit toast | lavosh | candied walnuts

While some menu items may not include specific allergens as ingredients, all

our food is made in a facility that contains allergens. Therefore, we are unable to
guarantee there are no allergens in the food and beverages served from this menu.
LG* - Low Gluten | V - Vegetarian | VE - Vegan

*Low gluten identified dishes do not contain gluten products but may contain less than
0.02% as they are prepared in kitchens that also process gluten containing products.



CHAMPAGNE & MCC Sparkling, Vic 13 / 59

SPARKLING
Cavaliere d’Oro Prosecco, Veneto, Italy 14 / 65
G. H. Mumm, Reims, France 27.5 / 130
Heemskerk Chardonnay Pinot Noit, Tas - / 96
Croser, Adelaide Hills, SA - / 100
JSG SIGNATURE Limoncello Spritz 18
COCKTAIL
RIESLING Seppelt Grampians Riesling, Grampians, Vic 14 / 60
PINOT GRIGIO/GRIS Tahbilk Pinot Gtis, Nagambie, Vic 13 / 65
T’Gallant Grace Pinot Grigio, Mornington Peninsula, Vic 14 / 70
CHARDONNAY Yering Station Elevations Chardonnay, Yarra Valley, Vic 12.5 / 62

Devils Lair Dance with the Devil Chardonnay, Margaret River, WA 15 / 75
Penfolds Cellar Reserve Chardonnay, Northern Tasmania 22 / 105

Seppelt Jaluka Chardonnay, Henty, Vic - / 70

Coldstream Hills Chardonnay, Yarra Valley, Vic - / 84

Penfolds Bin 311 Henty Chardonnay, Multiregional, SA - / 100

Penfolds Bin 20A, Adelaide Hills, SA - / 285



SAUVIGNON BLANC

ROSE

WHITE VARIETAL

PINOT NOIR

CABERNET SAUVIGNON

MCC Sauvignon Blanc, Vic 12.5 / 58
821 South Sauvignon Blanc, Matrlborough, NZ 12.5 / 61

Coldstream Hills Sauvignon Blanc, Yarra Valley, Vic - / 80

St Hubert’s The Stag Rosé, Yarra Valley, Vic 12 / 60

Penfolds Max’s Rosé, Adelaide Hills, SA - / 75

Saltram Winemakers Selection Fiano, Barossa Valley, SA - / 65

Shadowfax Gewiirztraminer, Macedon Ranges, Vic - / 75

Red Claw Pinot Noit, Mornington Peninsula, Vic 19 / 90
Black Grape Pinor Noir, Central Otago, NZ - / 85
Coldstream Hills Pinot Noir, Yarra Valley, Vic - / 84
Giant Steps Pinot Noir, Yarra Valley, Vic - / 110

Penfolds Bin 23 Pinot Noir, Tasmania, Vic - /150

Wynns The Gables Cabernet Sauvignon, Coonawarra, SA 13 / 65
Penfolds Cellar Reserve Cabernet Sauvignon, McLaren Vale, SA 22 / 105
Redman Cabernet Sauvignon, Coonawarra, SA - / 85

Penfolds Max Cabernet Sauvignon, Multiregional, SA - / 85

Beringer Knights Valley Cabernet Sauvignon, USA - / 120

Cullen Madeline Cabernet Sauvignon, Margaret River, WA - / 230



SHIRAZ MCC Shiraz, Heathcote, Vic 13 / 59
Wolf Blass Grey Label Shiraz, McLaren Vale, SA 19 / 95
Penfolds Bin 28 Shiraz, Barossa Valley, SA 22 / 105
Paulett Polish Hill River Shiraz, Clare Valley, SA - / 85
Heathcote Estate Shiraz, Heathcote, Vic - / 125
Henschke Mount Edelstone, Barossa Valley, SA - / 295
Penfolds RWT, Barossa Valley, SA - / 285

Penfolds Grange, Multiregional, SA - / 1150

RED VARIETAL Rockford ‘Rod & Spur’ Shiraz Cabernet, Barossa Valley, SA 28 / 140
St Huberts The Stag Tempranillo Shiraz, Heathcote, Vic 12 / 57
Cavaliere d’Oro Chianti Classico, Toscana, Italy - / 70
Pepperjack Malbec, Mendoza, Argentina - / 65
Penfolds Bin 389, Multiregional, Australia 40 / 190

Penfolds St. Henri, Multiregional, SA - / 190

DESSERT Henschke Noble Rot Semillon, Eden Valley, SA - / 70



BEER ON TAP Catrlton Draught 11.5 Asahi 15.5
Mountain Goat Pale Ale 13.5 Balter XPA 13.5

Mountain Goat Very Enjoyable Beer 13.5

BOTTLED BEER & Great Northern 11.5 Two Bays Gluten Free 13.5
CIDER

Pirate Life 0.5 8.5 Mountain Goat Apple Cider 12.5
SPIRITS Absolut Vodka 12 Gordons Grey Goose Vodka 14

Gin 12 Jim Beam Bourbon 12 1853 Gin 14

Jameson Irish Whiskey 12 Jack Daniels 14
Bundaberg Rum 12 St Agnes Jameson Black Barrel 14
Brandy 12 Bacardi Rum 12 Chivas Regal 14

Diplomatico Reserve Rum 14 Canadian Club Whiskey 14

Talisker 16
Lagavulin 16
Macallan 16
NON-ALCOHOLIC Coca Cola 6.2 Coke Zero 6.2
Sprite 6.2 Raspbetry Lemonade 6.2
Lemon & Lime Bitters 6.2 Sparkling Water (750ml) 10

Apple Juice 5.5 Orange Juice 5.5



