
BISTRO
MENU



THE JERRA
FAVOURITES

PAN SEARED SALMON
Potato pave, confit tomato, asparagus,
white wine & garlic butter sauce

CHILLI LINGUINE
Garlic, white wine, lemon, parsley & sugo
Add chorizo• $4
Add prawn • $6

LAMB CUTLETS
Pea & leek puree, charred halloumi,
honey, thyme, carrots & Jus

TWICE COOKED PORK
BELLY
Apple salsa, Romesco & silken potato

BEER BATTERED
FLATHEAD
Flathead fillets in beer batter w/ chips,
salad, lemon & tartare sauce

STARTERS

GARLIC BREAD
Add cheese • $2
Add bacon & cheese • $3

SALT & PEPPER SQUID
w/ Lemon aioli

POTATO CROQUETTES
Cheese, herbs & aioli

SOUTHERN FRIED
CHICKEN WINGS
w/ Jack Daniel's smokey BBQ or
hot sauce & ranch dipping sauce

GRILLED KING PRAWNS
Garlic, lemon, chilli & herb butter

GRILLED HALLOUMI
Pesto, confit tomato, almonds & lemon
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BURGERS
All burgers served with chips

CHEESEBURGER
Wagyu patty, American cheese, onion,
pickles, mustard & tomato sauce

THE TAV BURGER
Wagyu patty, American cheese, lettuce,
tomato, onion, pickles, bacon & Tav sauce

SOUTHERN FRIED
CHICKEN BURGER
Fried chicken, house-made coleslaw,
bacon, cheese & chipolte BBQ sauce

PULLED PORK BURGER
Pulled pork, house-made apple coleslaw,
pickles, crackling & chipolte mayo

THE VEGO BURGER
Mushroom, halloumi, rocket, tomato,
onion & aioli
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Please inform our sta� of any food allergies. Our kitchen is not allergen-free, but we take extra precautions to minimise cross-contamination,
using separate utensils and gloves. Our updated menu reflects changes in food labeling compliance, such as Low Gluten instead of Gluten Free to ensure accuracy.

Vegetarian        Low Gluten Dairy Free Vegan Dairy Free, Low Gluten, Vegatarian or Vegan option available

BISTRO MENU

SALADS

ROCKET & AVOCADO
Rocket, pickled Spanish onion, cherry
tomatoes, pomegranate, avocado,
pecorino & lemon dressing

CAESAR SALAD
Bacon, croutons, poached egg, pecorino
& Caesar dressing
Add chicken • $5
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KID’S MEAL
12 & UNDER ONLY
Includes a soft drink & ice cream

CHEESEBURGER
w/ Chips & tomato sauce

CHICKEN NUGGETS
w/ Chips & tomato sauce

PASTA
Pasta tossed in napoli sauce w/ parmesan

BATTERED FISH
w/ Chips & tomato sauce
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BUTCHERS BLOCK
Served with your choice of chips & salad
or mash & vegetables. Includes one
complimentary sauce.

RUMP STEAK
250g Rump MBS 2

STRIPLOIN STEAK
300g Black Onyx striploin MBS 3-5

RIB-EYE STEAK
500g Rib-Eye on the bone MBS 2

PORK RIBS
American full plate pork ribs braised in
house-made Jack Daniel's BBQ sauce
w/ chips & house-made apple coleslaw 

SCHNITZEL
Panko crumbed chicken breast schnitzel
Make it a Parmi • $4

jerrabomberra.hotel info@harvesthotels.com.au(02) 62998911
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DESSERTS

CHOCOLATE MOUSSE
Strawberry compote, vanilla cream,
macerated strawberries &
white chocolate crumb  

CHEESECAKE
Oats & honey crumble, passionfruit curd,
mango & passionfruit compote, cheesecake
& mango gelato 

LIME PANNA COTTA
Fresh spring fruits & burnt meringue
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Please inform our sta� of any food allergies. Our kitchen is not allergen-free, but we take extra precautions to minimise cross-contamination,
using separate utensils and gloves. Our updated menu reflects changes in food labeling compliance, such as Low Gluten instead of Gluten Free to ensure accuracy.

Vegetarian        Low Gluten Dairy Free Vegan Dairy Free, Low Gluten, Vegatarian or Vegan option available

SIDES
CREAMY MASH POTATOES
BOWL OF CHIPS
SEASONAL VEGETABLES
MIXED LEAF SALAD

SAUCES
CREAMY MUSHROOM
PEPPER SAUCE
DIANNE
RED WINE JUS
GRAVY
SURF & TURF
GARLIC BUTTER
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