
@ georgejoneseatery /georgejoneseatery

www.georgejones.com.au
15/C – pascoe street – pascoe vale 3044

COLD DRINKS
SAN PELLEGRINO  4.5
Aranciata Rossa, Chinotto,  
Limonata, chinotto 

Natural mineral water  (250ml)

SOFT DRINKS       4.0
Ginger beer, Coke, Coke zero, Lemonade

ICED TEA  5.5
White tea with nectarine

COFFEE
house blend  3.9
(SOY/ALMOND/lactose free MILK EXT 40C)  

BATCH BREW  4.0
(TODAY’S SINGLE ORIGIN)

Cold drip  4.5 
(today’s single origin) 

iced COFFEE 7.0
DOUBLE SHOT OF COFFEE, ICE CREAM,  
VANILLA SYRUP, MILK

iced Chocolate 7.0
HOT CHOCOLATE 4.5
TURMERIC OR MATCHA LATTE 5.0

TEA 4.0
ENGLISH BREAKFAST, CHAI, EARL GREY,  
LEMONGRASS GINGER, Chamomile, 
HONEYDEW GREEN, PEPPERMINT

JUICES / MILKSHAKES / 
SMOOTHIES 

JUICES (FRESHLY SQUEEZED)  
- Orange, apple, celery, carrot,  6.9 
 ginger, your own choice of mix 
 

MILKSHAKES  6.0
Chocolate, vanilla, caramel, 
strawberry, banana, coffee       

SMOOTHIES (Coconut water based)    8.0
-  Banana and blueberry  
-  Mango, strawberries and coconut 
-   KALE, SPINACH, APPLE, KIWI, FLAX SEEDS 

AND COCONUT WATER
-   RAW CACAO, BANANA, FLAX SEEDS, OATS, 

HONEY, PEANUT BUTTER AND ALMOND MILK      

Cocktails
Aperol spritz  12.0 
Blood Mary     12.0
Espresso Martini  15.0

BEERS AND CIDER 
furphy refreshing ale
geelong 8.0

SAMPLE PALE ALE
COLLINGWOOD 9.0

Coopers Light
SOUTH AUSTRALIA 7.0     

Birra Castello
Italy 9.0

Corona
Mexico  9.0 

Kelly Brothers Pear Cider
Yarra Valley 10.0

SPARKLING
 Glass  Bottle 

Haselgrove H Brut 
(Adelaide Hills) 8.0 32.0 

Refreshing dry sparkling  
with apple, citrus, and  
stone fruit flavours 

WHITE WINE

Five Partners  
Sauvignon Blanc
(Marlborough, NZ)     9.0      39.0

Fresh tropical fruit,  
passionfruit, delicious  
natural sweetness 

Svelte Chardonnay 
(Victoria)    7.5      34.0 

Fresh white peach and  
apricot, toasty oak and  
creamy mouthfeel 

RED WINE

I AM GEORGE SHIRAZ 
(SOUTH AUSTRALIA)               8.0      35.0 

FULL BODIED SHIRAZ WITH INTENSE  
RED FRUITS AND LICORICE,  
UNDERPINNED BY DRIED HERBS,  
RIPE PLUM, CHOCOLATE MINT AND  
CEDAR FLAVOURS. 

Swing by our retail section where we 
roast a large selection of premium 

coffee beans which are available  
for you to take home.

(Keep whole beans or ground) 
250gm $12.0  /  500gm $22.0  /  1kg $36.0  



THICK CUT CHIPS (VEG) 7.0
Rosemary salt

POLENTA BITES (V) 8.0
Smoked tomato relish

CUBANO  SANDWICH 14.0
Slow braised pork hock, swiss cheese, pickles, jalapeños, mustard  
and basil mayo on turkish bread   [+ Add chips or salad $4.00 ]

GEORGE JONES CHEESEBURGER  18.5
wagyu Beef, cheddar, lettuce, tomato, caramelised onion, pickle,  
Mr Jones sauce and chips or salad 

FRIED CHICKEN BURGER  18.5
Spicy mayo, coleslaw, lettuce, buttermilk dressing and chips or salad

seafood linguine 22.0 
Prawns, Calamari, Fish, Mussels, Arrabbiata sauce and Parsley

THAI STICKY PORK & GREEN PAPAYA SALAD  22.0 
Asian herbs, heirloom tomatoes, lemongrass, peanuts, chilli  
and hot & sour dressing

pan fried salmon fillet  23.0 
Lentil, Spiced Almonds, oven roasted pumpkin, Pomegranate Molasses,  
Kale, Caper Butter

grilled calamari & prawn thai salad  24.0 
Mixed leaves, Coriander, Mint Leaves, Spring onion, Bean shoots,  
Cherry tomato, Cucumber and Toasted Peanuts

TOFU DRUNKEN NOODLES (V) (VEG)  21.0 
Soba noodles, stirfried Asian vegetables, spring onion,  
baby bok choy, fried shallots and ginger

sweet potato & chilli five beans (V) (VEG)  21.0 
Red and Yellow Peppers, Mixed herbs, Tomato, Radish, Cucumber,  
mixed leaves and Jasmine Rice

MINI EGGS ON TOAST (V)   5.5
TOASTed cheese sandwich   5.5  
KIDS NAPOLI (V)      9.0 
CHICKEN AND CHIPS                    10.0 
KIDS CHEESEBURGER & CHIPS     11.0 
HOTCAKE, STRAWBERRIES AND MAPLE SYRUP (V)    7.9

Breakfast
From 7am

LUNCH
from 11:30am

KIDS MENU
from 7am
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BREAKFAST SIDES

Egg, hollandaise, tomato relish 2.0 each

Spinach, roast tomato, fetta, haloumi cheese, house baked beans,  4.0 each 

mushrooms, hash brown 

Bacon, chorizo, smoked salmon, smashed avo  5.0 each

No alterations during busy periods and weekends.
(V) Vegetarian / (VGO) Vegetarian on request / (VEG) Vegan / (VEGO) Vegan on request  

(GF) Gluten free / (GFO) Gluten free on request.

Please advise us of any allergies. We will do our utmost to accommodate your request. All meats are certified Halal.  
Ask us about booking your evening function at George Jones. We are the perfect venue to hold your event.

MULTIGRAIN SOURDOUGH TOAST 5.0
Vegemite, peanut butter and jam [Gluten Free option +$2.00]

FRUIT TOAST (V)  7.0

HAM, CHEESE & TOMATO TOASTIE (VGO) 12.5 
On Sourdough bread

BREAKFAST BOWL (VEG) (GFO)  14.0 
Almond & coconut milk soaked chia, açaí and blueberry puree,  
strawberries, banana cacao nibs and toasted granola

HOUSE MADE GRANOLA (V) (VEGO)     12.5 
Golden pears, strawberries, vanilla labneh, oats, almonds, cinnamon,  
chia, sunflower and pumpkin seeds

BACON & EGG ROLL (VGO)  13.5 
Two fried eggs, crispy bacon, smoked tomato relish on focaccia roll 

BUTTERMILK HOTCAKE STACK (V)  18.9 
Rhubarb & raspberry compote, strawberries, maple syrup,  
pistachio crumble and mascarpone cheese 

SUPERGREEN BREAKFAST SALAD (V) (VGO) (GF)        17.9
Seasonal greens, kale, avocado, oven roasted pumpkin,  
activated almonds, seeds, lemon labneh and poached egg

Baked Apple Porridge (V) (VEGO)  16.0
Oats, Quinoa, Chia seeds, maple syrup baked apples,  
Raspberry compote, almonds and toasted Coconut

BACON BENEDICT           19.5 
House made potato hash brown, bacon, poached eggs,  
caramelised onion & hollandaise 

SMASHED AVO ON TOAST (V) (VEGO) (GFO)  16.9 
Heirloom tomato, basil, whipped fetta & sumac [+ Add two poached eggs $4.00] 

SWEET POTATO & QUINOA FRITTERS (V) (GFO)  18.0 
Heirloom tomatoes, radish, zucchini, coriander,  
avocado, poached egg and Sriracha hollandaise

BLAT (VGO) (GFO)  14.5
Bacon, lettuce, tomato, avocado and basil mayonnaise

rice congee (VGO) (GFO)  18.0
Rice Porridge, Ginger, Poached Chicken, Spring onion, Fried shallots,  
Soft boiled egg, Pickled Mustard Green and chilli oil

CHILLI SCRAMBLED EGGS (GFO) (VGO)  17.5
Scrambled eggs, Coriander, Spanish Chorizo, tomato,  
Parmesan and Multigrain Toast

EGGS ON TOAST (V)   9.5 
Poached, fried or scrambled on multigrain toast


