
Mixed Entrée			   20
Spring Rolls (3), Wontons (5) 
& Curry Puffs (3)

Wontons with pork (5)		  12
Curry Puffs vegetarian (3)		  12
Steamed Dim sims chicken & prawn 12
Spring Rolls vegetarian (3)		  10
		  with pork (3)		  12

Tempura Calamari			   16
Served with citrus salad & aioli

Jo-Jo’s Pesto Calzone		  10	
Pesto & parmesan folded over into 
a calzone

Jo-Jo’s Garlic Pizza		  13 
Mozzarella, parmesan, garlic & olive oil

Oysters
Supplied fresh daily

Natural	 1/2 dozen	 16	 dozen	 27
Kilpatrick	1/2 dozen	 18	 dozen	 29
Mornay	 1/2 dozen	 18	 dozen	 29

Soup of the Day			      13

Bread & Dips			   10
Daily Selection

Tasting Plate			   21
Served with fresh bread	

Toasted Turkish Bread		  8	
Served with extra virgin olive oil
& balsamic vinegar
add Danish feta 			   2
add Kalamata olives			   2
add Hommus			   2

Starters

Vegetarian Sandwich		  15
Green salad, tomato, cucumber,
spanish onion & feta in balsamic

BBQ Chicken Sandwich			   15
Green salad, tomato, cucumber,  
spanish onion & feta in balsamic with  
sliced BBQ chicken breast

Leg Ham Sandwich			   15
Green salad, tomato, cucumber,  
spanish onion & feta tossed in balsamic  
with shaved leg ham

Smoked Salmon Sandwich		  16
Capers, spanish onion, rocket &
smoked salmon

Quiche of the Day		  10
with salad				    15

Vegetarian Frittata		  10
with salad				    15

Jo-Jo’s Meal Salad		 15

available until 5pm with your choice of Baguette or Turkish BreadSandwiches & Light Meals

           Welcome to Jo-Jo’ s one of Brisbane’s most iconic restaurants. Jo-Jo’s opened in 1980 as a small cafe    
  to cater for Stefan Stylists and their clients. It soon became so popular that the restaurant expanded and 
  opened  up international kitchens where dishes from all around the world could be enjoyed by its many customers. 
  A few years later the popularity of Jo Jo’s was phenomenal and more space was again required so the first ever    
  outside balcony of its type was approved by The Brisbane City Council and today the balcony wraps around the 
  building and seats approximately 200 people. Jo-Jo’s is a classy restaurant that caters to all tastes offering the 

freshest food from all over the world at affordable prices.If something is not the way you expected it to be, please speak to our friendly 
staff and they will fix it immediately and without fuss.

MENU



Gourmet Pizza & Calzones

Gourmet Pasta & Risotto

All flavours available as a Pizza or Calzone

Margarita Pizza			   12	
Tomato, mozzarella & basil

Hawaiian				    15
Shaved leg ham & pineapple

Pepperoni				   18
Pepperoni, mozzarella, fresh tomato, 
spanish onion & kalamata olives

Pumpkin				    19
Roast pumpkin, mozzarella, kalamata 
olives, spanish onion, feta & basil

Super Supreme			   20
Pepperoni, mozzarella, leg ham, olives, 
mushrooms, onion, capsicum & pineapple

Mediterranean			   20
(Vegie Pizza) Mushroom, olives, mozzarella,
capsicum, feta cheese, sundried tomatoes,
& fresh basil

Thai Chicken			   22
Penang sauce, mozzarella, chicken, 
mushrooms, capsicum, peanuts, bean 
sprouts & corriander

Fresh Tomato (Pizza Only)		  22
Sliced fresh tomato with basil

Proscuitto and Bocconcini	 22
Proscuitto, bocconcini, cherry tomatoes
& caramelised onion

Potato & Rosemary		  23
Potato slices with rosemary, sea salt
& garlic confit 

BBQ Meat Supreme		  24
Shaved leg ham, mozzarella, pepperoni, 
chicken,mushroom, onion & BBQ sauce

Chilled Salmon Pizza		  25
Fresh smoked salmon, sour cream 
& pesto

East & West Fusion		  25
Penang sauce, chicken, ham, shallots, 
cashews, sundried tomato, feta &
mozzarella cheese

Prawn Pizza			   26
Prawns, pesto, onion, garlic, chilli
& parmesan 

Spaghetti & Winter Vegetables	 19
Zucchini, onion, mushrooms, shallots & 
basil in a light butter sauce

Penne Pollo			   20
Penne pasta with chicken breast, feta, 
pumpkin, toasted pinenuts & sage butter	
	
Fettucine Alfredo			   20
Bacon, mushroom & spanish onion in 
a white wine cream sauce

Spinach & Ricotta Raviolli		 21
With mushroom, onion, capsicum, 
spinach in Napoli sauce

Fettucine Salmon			   22
Smoked salmon, mushroom,  
spanish onion, dill in a cream sauce

Chicken & Forest Mushroom 	 24
Risotto*		  	
Baby chantelles, ceps, Swiss grown
mushrooms, truffle & beure noisette

Spaghetti Marinara			  24
Fresh seafood in Napoli sauce  

Prawns Gnocchi			   25
Semi dried tomatoes, pesto & fresh 
basil & crispy proscuitto

Fettuccini & Prawns		  25
With chilli, garlic, lemon, olive oil & shallots	
	
Sandcrab Angelhair		  26
Local Sandcrab with caramelized garlic,
chilli, cherry tomatoes & white wine sauce

Moreton Bay Bug Fettucine	 26
Grilled bug tail with caponatta & salsa verde

Sirloin Steak (200g) with chips	 18
with chips & salad			   27

Tempura Battered Fish & chips	21
with chips & salad			   26

Beef Sausages with chips		  14
with chips & salad			   18

BBQ Chicken Breast & chips	 18
with chips & salad		  24

Beef Lasagne		  16
with salad			   20
Spaghetti Bolognaise	 20
Best bolognaise in the world!

Specials



Seafood

Salads & Sides

Steak
Our grain-fed steaks are served with Greek Salad plus 

your choice of mushroom sauce, pepper sauce, diane or chilli sauce

Sirloin (200g) 			   24
Filet Mignon (200g)			   32 
Rib (300g) 				    33
Eye Fillet (200g) 			   31
Eye Fillet (275g) 			   34
T-Bone (400g) 			   36

Rump	  			   34
Wagyu Rib Fillet (300g) 		  39
Rib on the bone (450g)			  39 
Reef & Beef Eye Fillet (200g) 	 39
and 3 BBQ Chilli Prawns

		        (275g) 	 42

BBQ Thai Chicken			 
Chicken breasts marinated with 
lemongrass, kaffir lime, oil & corriander.  
Served with Thai noodle salad
1 chicken piece  22	 2 chicken pieces	 28

Satay Chicken*			   19
BBQ Chicken tenderloins served 
on a bean sprout salad with satay 
sauce

Lebanese Chicken*
Chicken breasts marinated with lemon, 
garlic & olive oil. Served with salad & 
hommus. 
1 chicken piece  22	 2 chicken pieces	 28

BBQ Atlantic Salmon*		  27
Fresh Salmon fillet served with 
your choice of Caesar or Greek Salad

BBQ Chilli Prawns*		  28
6 King Prawns marinated in 
lemongrass, chilli & kaffir lime. 
Served with a Thai noodle salad 
& avocado dressed with vinaigrette

Fish of the Day*			   28
(Fresh daily - subject to availability)
Pan-fried potatoes, mushrooms, capers, 
artichokes & Greek Salad

Chicken

Caesar Salad (Meal Size)		  15
Cos lettuce, crisp bacon, croutons, 
parmesan & caesar dressing
with chicken			   25

Greek Salad (Meal Size)*		  15
Mesculin, tomato, onion, 
cucumber, olives, feta & vinaigrette
with chicken			   25

Seasonal Greens			   6
Coleslaw				    6
Caesar Salad			   6
Potato Mash*			   6 
Roast Kipfler Potatoes*		  6
with bacon & rosemary 



Curries

Stirfries

Soups & Salads

Rice & Noodles

Hot & Spicy Soup (Tom Yum)*	
	 with chicken		  18
	 with beef	 	 19
	 with prawns		  20

Thai BBQ Beef Salad		  20
with roast chilli jam dressing

Spicy BBQ Chicken Salad		 18
with spicy thai dressing 

Green Curry*	
	 with tofu & vegetable	 18
	 with chicken	 20
	 with beef		  22
	 with prawns	 23

Panang Curry* 
	 with tofu & vegetable	 18
	 with chicken	 20
	 with beef		  22
	 with prawns	 23

Red Curry	*
	 with tofu & vegetable	 18
	 with chicken	 20
	 with beef		  22
	 with prawns	 23

All served with steamed Jasmine Rice

All served with steamed Jasmine Rice

Chilli & Basil*
	 with tofu & vegetable	 18
	 with chicken	 22
	 with beef		  22
	 with prawns	 23

Cashew*	
	 with tofu & vegetable	 18
	 with chicken	 22
	 with beef		  22
	 with prawns	 23

Coconut Rice	   2
Extra Cashews	   2

Garlic & Ginger*
	 with tofu & vegetable	 18
	 with chicken	 22
	 with beef		  22
	 with prawns	 23

Pepper & Garlic*	
	 with tofu & vegetable	 18
	 with chicken	 22
	 with beef		  22
	 with prawns	 23

Fried Rice*
	 with vegetables	 17
	 with chicken		  18
	 with beef	 	 20
	 with prawns		  22

Pad Thai*
	 with vegetables	 19
	 with chicken	 20
	 with beef	 22
	 with prawns	 23

Stir Fry Egg Noodles
	 with vegetables		  17
	  with chicken		  19
	  with beef			   21
	  with prawns		  23

Laksa Curry Noodle Soup
	 with chicken		  18
	 with beef	 	 19
	 with prawns		  20

Chicken Noodle Soup		  15



Desserts
Scone with jam & cream		  2.0
Lebanese Shortbread			   3.0
Italian Almond Biscuits		  3.0
Cupcake				    3.0
Blueberry or Raspberry Friand		 3.5
Mini Passionfruit Cheesecake		  4.0
Chocolate Mousse			   5.0
Mini Mud Cake			      5.0

Berry Tart				    5.0
Black Forest			   6.0
Caramel Tart			   6.0
Tiramisu				    7.0
Choc Orange & Almond Cake*	 7.5
White Chocolate Mud Cake		  7.5
Custard & Berry Dessert Pizza     12.0
(Please allow 15mins cooking time)

Tea & Coffee

Devonshire Tea with scone		  5.0 Coffee & Cake Special	 	9.0

Tea					     3.7
Flat White 					     3.7 
Latte					     3.7
Cappuccino					    3.7
Espresso			   3.7
Macchiato				    3.7
Long Black				    3.7

Hot Chocolate 		  4.0
Vienna				    4.0
Irish Coffee			  8.5
Liqueur Coffee		  8.5
Soy 				    0.3
Extra Shot				    0.3

Non-Alcoholic Beverages
Milkshakes 			   5
Banana, chocolate, caramel, strawberry, 
or vanilla 

Iced Coffee or Chocolate			   5
Iced Mocha				    5
Iced Chocolate 				    5

Juice					     4
Orange, pineapple, cranberry, apple, 
pink grapefruit

Perrier Sparkling water small 330ml	 4
			   large 750ml			  5

Fiji Water 	small 500ml 		    4
	  large 1L		           5.5

Soft Drink				   3
Sprite, Lift, Coke, Diet Coke, Sodawater  
Raspberry Fanta, Dry Ginger Ale

Soft Drink Bottled			   4
Coke, Diet Coke, Coke Zero,  
Fanta, Tonic, Cascade Ginger Beer

Tiro				    4
Raspberry, Passionfruit, Blood Orange,
Pink Grapefruit

HOW JO-JO’S WORKS 
Jo-Jo’s is very easy to navigate around.

All Jo-Jo’s dishes can be ordered from any of our 4 kitchens.
Once your food is ready, our friendly staff will deliver it to your table.

If you have any special dietry requirements, (i.e. gluten or dairy intolerances or al-
lergies) please speak to our counter staff when ordering and our chefs can alter the 

dishes to suit your needs.

* Indicates that a gluten free option for that particular dish



	 	 	 	 	 Glass	 Bottle
Allandale Chardonnay		  NSW	 8.5	 37.0
Knappstein Chardonnay		  VIC	 9.0	 45.0
Ocean Eight Verve Chardonnay		 VIC	 10.0	 50.0 
Henschke Croft Chardonnay		  SA	  •	 65.0
Craggy Range Chardonnay		  NZ	 12.0	 68.0
Phillip Shaw No11 Chardonnay		 NSW	  •	 70.0
Tapanappa Chardonnay		  SA	  •	 75.0

Tappo Sauvignon Blanc		  SA	 8.0	 33.0	
Philip Shaw No19 Sauvignon Blanc	 NSW	 9.0	 45.0
Swings & Roundabouts	
Sauvignon Blanc Semillon		  WA	 8.5	 35.0
Wild Rock Sauvignon Blanc 		  NZ	 9.0	 38.0 
Villa Marie II Valleys Sauvignon Blanc	 NZ	 9.0	 42.0 
Bress Semillon Sauvignon Blanc	 VIC	 9.0	 44.0
White Haven Sauvignon Blanc		  NZ           10.0	 50.0
Craggy Range Sauvignon Blanc       	 NZ	  •	 54.0

Josef Chromy Riesling		  TAS	 9.5	 38.0
Tamar Ridge Riesling		  TAS	 8.5	 36.0
Pikes Riesling			   SA	 9.0	 45.0

St Leonards Muscadello		  VIC	  •	 28.0
Robert Channon Verdelho		  QLD	 8.5	 34.0
Cork Cutters Pinot Grigio		  SA	 8.0	 36.0
Innocent Bystanders	Moscato		  VIC	 8.0	 24.0
Ceretto Moscato 375mL		  ITL          10.0	 35.0 
Belgravia	Pinot Gris			  NSW	 9.0	 40.0
Castano Rose 			   SPAIN	 9.0	 37.0

					     Glass	 Bottle	
Pepik Pinot Noir			   TAS	 8.0	 38.0
Tamar Ridge Pinot Noir		  TAS	 •	 43.0 
Massoni Pinot Noir			   VIC 	 • 	 45.0	
d’Arenberg ‘The Feral Fox’ Pinot Noir	 SA	 10.0	 45.0

Massoni Shiraz			   VIC	 9.0	 42.0
Murdoch Hill “The Cronberry” Shiraz	 SA	 9.0	 40.0
Philip Shaw “The Idiot Shiraz”		 NSW	 9.5	 40.0 
Dutschke Oscar Semmier Shiraz	 SA	  •	 50.0
Henschke Henry’s Seven		  SA          10.0	 58.0 
Ceretto Barolo			   ITL	  •         130.0

Rolf Binder Cab Sav Merlot		  SA	  8.5	 35.0 
Wild Rock Merlot Malbec		  NZ	  •	 35.0 
Thorne Clarke Sandpiper Merlot	 SA	 8.5	 35.0
Scotchman’s Hill “The Hill“ Merlot	 VIC	 7.0	 35.0
Magpie Estate The Schnell Shiraz Grenache 	  •	 30.0
Craggy Range Merlot		  NZ	  •	 68.0

The Hedonist Cab Sav		  SA	 8.5	 36.0 
Tatachilla Cab Sav 			   SA	 9.0	 38.0
Katnook “Coonawarra” Cab Sav 	 SA	 9.0	 38.0
Taltarni Cab Sav			   VIC 	 • 	 68.0

	 	 	 	 	 Glass	 Bottle
Allandale Chardonnay		  NSW	 8.5	 37.0
Jo-Jo’s				    SA	 8.0	 30.0
Mason Davadi			   QLD	 9.0	 42.0
Chandon NV 			   VIC      	 10.0	 45.0
Chandon NV Rosé			   VIC      	 10.0	 45.0
Moët & Chandon Brut Impérial (750mL)	 FR	    •	 95.0
Moët & Chandon Rosé Impérial		  FR	    •         125.0
Dom Perignon Vintage (750mL)		  FR	    •         299.0

	 	 	 	 Draught  Bottle	
Asahi		  JAPAN	   7.0	       •
Hoegaarden White (330ml)	 BEL	   •	      7.5
Stella Artois		  BEL	   7.0	      7.5
Heineken			   HOL	   •	      7.5
Corona			   MEX	   •	      7.5
Peroni Azzuro		  ITA	   •	      7.5
Peroni Leggera 		  ITA	   •	      5.5
Guinness (440ml)		  IRE	   •	      8.5
Carlsberg	Draught		  GER	   9.0	      •

	 	 	 	

	 	 	 	 Schooner   Bottle	
Carlton Dry Fusion		  VIC	   •	       5.0
Carlton Draught		  VIC	 5.0	         •
XXXX Gold			  QLD	   •	       5.0
Cascade Premium Light	 TAS	 4.0	       5.0
Pure Blonde Naked		  VIC	   •	       5.0
Tooheys Extra Dry		  NSW	   •	       6.0
XXXX Bitter		  QLD	   •	       6.0
Pure Blonde Low Carb	 VIC	 5.5	       6.0
VB			   VIC	   •	       6.0	
Cascade Premium		  TAS	   •	       6.0
Hahns Super Dry		  NSW	   •	       6.0
Little Creatures Pale Ale	 WA	   •	       6.5
James Boags		  TAS	   •	       6.5
Crown Lager		  VIC	   •	       6.5
Beez Neez			  WA	   •	       6.5
Coopers Pale Ale		  SA	   •	       6.5
Pepper Jack Hand Crafted Beer SA	   •	       6.5
The Barossa Valley Organic Ale	SA	   •	       6.5
Knappstein Enterprise Lager	 SA	   •	       7.5

White Wines

Imported Beer

Sparkling

Local Beer

Red Wines



APERITIF
Campari, Pimm’s, Pernod, Ricards	 7.0

VODKA
Finlandia Cranberry, Absolut, Absolut Citron,
Absolut Mandarin, Absolut Vanilla	 7.5

RUM
10 Cane	 9.5

GIN
Bombay Sapphire	 8.0
Tanqueray	 8.0

SCOTCH WHISKY
Johnnie Walker Black	 8.0
Chivas Regal 	 8.5
Dimple	 8.5
Glenmorangie 10yr 	 9.5
Ardbeg 10yr	 9.5

IRISH WHISKY
Jamesons	 7.5
Tullamore Dew	 8.0

PORT
Hanwood	 7.5
Galway Pipe	 8.0
Hardy’s Show	 7.5
Penfolds Grandfather	 9.5

Strongbow Original Cider		    	      6.0
Strongbow Dry Cider				        6.0
Strongbow Sweet Cider			        6.0
Strongbow Pear Cider			        6.0
Bulmers Cider				         7.0
West Coast Cooler				         6.0
Smirnoff Ice Red				         8.0
Smirnoff Ice Black	 10.0
Tappo Cider Apple	 7.5
Tappo Cider Pear	 7.5

Spirits Cider & Premix



FINLANDIA FANTASY	  		  15
Fresh Strawberries, Absolute Mandarin, Finlandia Cranberry, 
Peach Schnapps, Fresh Limes, Brown Sugar and Lemonade

NUMBER 8				    15
Passionfruit Pulp, Belvedere Vodka, Vanilla Galliano, 
Maraschino Cherry Juice, Fresh Mint, Fresh Lime, 
Brown Sugar and Sugar Syrup

POMONA	 15
Absolute Vanilla, Peach Schnapps, Sour Mix, Sugar Syrup 

FROZEN COCKTAILS	   9
Ask our staff for our daily selection

					   

	 	 	 	 	

FRENCH MARTINI 	 15
Belvedere Vodka, Chambord, Pineapple Juice and Fresh Lime
 
COSMOPOLITAN 	 15
Absolut Citron, Cointreau, Cranberry Juice and Fresh Lime

CAPRIOSKA (Lime/Raspberry)	 15
Belvedere Vodka, Fresh Lime, Brown Sugar and Sour Mix

MARTINI	 15
Your choice of Gin/Vodka Vermouth Dry/Sweet Olives/
Lemon Twist

MOJITO	 15
Barcadi, Fresh Mint, Fresh Lime, Brown Sugar & Splash of Soda

MARGARITA	 15
Jose Cuervo Tequilla, Cointreau and Sour Mix

SOUTHSIDE	 15
Bombay Sapphire, Mint Leaves, Sour Mix and Sugar Syrup

SUNLIT SKY	 15
Absolute Mandarin, Midori, Apple Juice, Pineapple Juice, 
Maraschino Cherry Juice and Sour Mix

VANILLA DREAM 	 15
Absolute Vanilla, Vanilla Galliano, Passionfruit Pulp, Apple Juice 
and Sour Mix

VELVET SKY	 15
Creme De Cacao Brown, Amaretto, Baileys, Splash of Kahlua, 
Sugar Syrup and Ice Cream   

PEACH PASSIONFRUIT AMARETTO SOUR	 15
Passionfruit Pulp, Amaretto, Peach Schnapps, Egg White, 
Sour Mix and Sugar Syrup

PASSION BERÈ	 15
Midori, Peach Schnapps, Vanilla Galliano, Sour Mix, Sugar Syrup 
and Egg White

VANILLA BEAN	 15
Passionfruit Pulp, Absolute Vanilla, Vanilla Galliano, Apple Juice 
and Splash of Sour Mix

SWEET ‘N’ SOUR	 15
Finlandia Cranberry, Passoa, Cointreau, Sour Mix

COOKIES & CREAM 			   15
Vanilla Galliano, Butterscotch Schnapps, Frangelico, Maraschino 
Cherry Juice, Cookie Mix, Sugar Syrup and Ice-cream 

Cocktails


