
Welcome to the space which was once the old town cinema in the heart of Perth. 
Opening in 1969, the first movie premiered was “For Love of Ivy”; a wildly popular film
portraying a love affair between two characters, Ivy and Jack. We’re paying homage to this
history at Ivy & Jack, by bringing 1969 into the 21st century.



LIGHTS, CAMERA, ACTION
MARINATED OLIVES
Olive oil, garlic, capsicum, lime, salt

14
V, NF, DF

Let’s get things started

OUR MENU IS DESIGNED FOR SHARING. WHILE WE ENDEAVOR TO SERVE DISHES TOGETHER,
THEY MAY ARRIVE AS THEY’RE READY FROM OUR SMALL BUT PASSIONATE KITCHEN.

SUPER CRUNCH CHIPS 
Beer battered chips, with tomato sauce

15
V

OLIVE & ROSEMARY FOCACCIA 
With black truffle salsa

15
V, VE, NF, DF

CHARRED AUBERGINE DIP 
With spiced almond dukkha, pomegranate arils, flatbread

19
V, VE, DF

OPENING CREDITS
BRUSCHETTA
Summer tomatoes, grana padano cheese, extra virgin olive oil and balsamic glaze on sourdough

22
V, NF

Smaller plates to snack and share (or not...)

TRUFFLE & CHEESE ARANCINI
Made with vegan cheese and pesto aioli

23
V, VE, GF, NF, DF

SALMON CRUDO (A)
With tomato ponzu, charred grapefruit, crispy shallots, and green chilli

25
GF, NF

STEAK TACOS 
Grilled marinated sirloin in garlic, lime and chilli in hand-pressed tortillas with coriander and corn salad

27
NF, DF

THE GREEN ROOM
FRESH GARDEN SALAD
With honey & lemon vinaigrette

12
V, VE, GF

For something light

FRESH STEAMED VEGETABLES
Seasonal vegetables with olive oil

13
V, VE, GF, NF, DF

HEIRLOOM TOMATO SALAD
Buffalo mozzarella, roasted cherry truss tomatoes, crispbread

26
V, GF, NF

CAESAR SALAD
Baby cos lettuce, bacon, cheesy crispbread, parmesan, boiled egg, caesar dressing

27
NF

MOROCCAN SALAD
Roasted cauliflower, falafel, marinated feta, spinach, chickpeas, cherry tomato, currants, mint, dukkha, spiced
pepitas, labneh and lemon herb dressing

28
V, GF

GREEK LAMB SALAD
Lamb kofta, baby cos, cherry tomatoes, cucumber, olives, Spanish onion, currants, marinated feta, honey
lemon dressing and tzatziki

29
GF

Please advise our friendly team of any dietary requirements. 15% surcharge on Public Holidays.

SALT & PEPPER SQUID (I)
Lemon, aioli, herb oil

21
NF, DF



V - vegetarian, VE - vegan, GF - gluten free, DF - dairy free, NF - nut free, VO - vegetarian option available
VEO - vegan option available, GFO - gluten free option available, A - Australian seafood, I - Imported seafood, M - Mixed seafood

FEATURE PRESENTATION
EGGPLANT PARMIGIANA
Panko crumbed eggplant, Napoli sauce, mozzarella, served with chips and house salad

28
V, NF

The stars of the show

BEER BATTERED SNAPPER WITH CHIPS (A)
With prawn salad, tartar sauce, and lemon

29
DF, NF

CREAMY LINGUINE CARBONARA
Creamy egg sauce, parmesan, bacon, basil

29
GFO, VEO

NASI GORENG
Chicken skewers, wok-tossed jasmine rice, garlic, chilli, fried egg, cucumber, tomato, crispy shallots,
prawn crackers and lime

30
DF, NF, VO, VEO

WAGYU CHEESEBURGER
Pretzel bun, grilled onions, jalapeno, cheddar, tomato sauce, served with chips

32
NF

CHICKEN PARMIGIANA
Panko crumbed chicken, Napoli sauce, mozzarella, served with chips and house salad

33
NF

PAN-ROASTED LEMON & HERB CHICKEN BREAST
Pumpkin purée, piquillo pepper coulis, roast onion, tomato, baby carrots, broccolini and patatas bravas

34
GF, NF

STEAK SANDWICH
Turkish bread, rocket, tomato, cheddar, caramelised onions, beetroot, garlic mayo, served with chips

36
NF

O’CONNOR SELECT RUMP STEAK
250g grass-fed beef with roast onion and tomato, baby carrots, broccolini and patatas bravas

49
GF, NF

O’CONNOR SELECT TENDERLOIN
250g grass-fed tenderloin with roast onion and tomato, baby carrots, broccolini and patatas bravas

57
GF, NF

DOUBLE FEATURES
SEAFOOD PLATTER 
Grilled barramundi, fried snapper, grilled prawns, and calamari with chips, tartar sauce and lemon (serves 2)

65
GF, NF

Made for sharing with your favourite co-star

CHARGRILLED MEAT PLATTER
250g rump steak, 250g grilled chicken breast, roast potatoes, tomato, onion, baby carrots, and broccolini with
BBQ sauce, tomato relish and red wine gravy (serves 2)

68
GF, NF

POST-CREDIT SCENES
BAKED CRÈME BRÛLÉE
With shortbread and gold dusted soil

18
Sweet endings worth staying for

MANGO MOUSSE
With a summer compote on a crunchy tart

18
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