DESSERTS

DOUGHNUT HOLES 89
Glazed with a white & milk chocolate

BAR-ONE SPRING ROLLS 105
Choc & Pistachio dipped, with cream

HOT CARAMEL & BISCOFF SMORES 105
With a breakfast cereal ice-cream

UPSIDE DOWN “POTTED” CHEESECAKE 102
Berry compote, shortbread crumbs & ice-cream

THREE TIMES CHOC BROWNIE 99
White, milk & dark chocolate, ice-cream

DEEP-FRIED ICE-CREAM 105
Since 1978! Ginger biscuit-coated, butterscotch sauce

TRIPLE SHOTS 106
Chocolate mousse, caramel cheesecake, lemon fridge tart

CREAMY PISTACHIO ICE-CREAM 120
Homemade!

DESSERT PLATTER to share 240
Pistachio Ice-Cream, Triple Choc Brownie, Lemon Tart, Bar-One Spring Roll, Doughnut Holes

SHAKES 85

BAR-ONE CHOCOLATE - CARAMEL BUTTERSCOTCH - VANILLA - STRAWBERRY

ESPRESSO’S, COFFEE’S,
CHOC’S, CHAI'S

ALMOND / OAT MILK ADD 14 // All coffees are double shots

CAPPUCCINO 42
AMERICANO 40
FLAT WHITE 42
CORTADO 36
ESPRESSO 30
RED CAPPUCCINO 46

BAR-ONE HOT CHOCOLATE 65
SPICED CHAI | CHOC CHAI 65

KAHLUA COFFEE 75
KAHLUA DOM PEDRO 75
JAMESON WHISKEY COFFEE 85
BOOZY COFFEE 40 | then add a Spirit - SQ

TEAS 30 | GreensChamomile « Rooibos s Ceylon

Service charge not included, 12% gratuity added to tables of 10 or more, Corkage / R55 per bottle.
Cakeage / R15 per person. NBYO wine on tables of 18 or more Fully Licensed

JAKES ON THE COMMON, NOORDHOEK est, 2017 | Tel: 021 789 0445, noordhoek@jakes.co.za
JAKES IN THE VILLAGE, TOKAI, est 2002 | Tel: 021 701 3272, tokai@jakes.co.za
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STARTERS

PANKO PRAWNS 132
Coarse Japanese crumbs, sweet chilli sauce

THREE CHEESE BALLS @ 108
Crusted, parmesan, cream cheese & peppadew

CREAMY MUSSELS 115
Half shell, white wine, cream, carrots and onion

HOT-HONEY CRISPY WINGS 120
Marinated free-range chicken wings

PARMESAN & TRUFFLE MUSHROOM RISOTTO @ 120
Truffle oil, mushroom & cream

LAMB MEATBALLS 110
Hummus, tzatziki, naan, onion & mint salsa

DIM SUM 115
Pork & chicken pot stickers

PULLED PORK SPRING ROLLS 110
Noodles, slaw, pulled pork & Teriyaki

CHILLI POPPERS @ 105
Crumbed, filled with cream cheese

DECONSTRUCTED SUSHI BOWL 145

50g Sesame seared salmon, sushi rice, avo, radish,
cucumber, wasabi & mayo

TASTING PLATTER to share 280

Panko prawns, BBQ ribs, chilli poppers, chicken pot
stickers, cheese balls

SALADS

Add free range chicken 60

CHUNKY GREEK @ 108

Iceberg lettuce, olives, feta, tomato, onions,
cucumber & vinaigrette

CAESAR 138
Cos lettuce, croutons, bacon, parmesan, Caesar dressing

JAKES NAKED SALAD @ 148

Lettuce, tomato, feta, red onions, mixed nuts,
seeds & avo

QUINOA @ 158

Beetroot, butternut, feta, avo, spinach,
fresh herbs, red onion, cucumber & vinaigrette

AVOCADO PANZENELLA @ 168

Heirloom tomatoes, avocado, rustic toast, red onions,
basil and a chilli roasted garlic vinaigrette

MOROCCAN
FLATBREADS

A traditional bread base with
a Moroccan chilli and tomato paste.

THE ORIGINAL @ 190
Mozzarella, cheddar, feta, tzatziki & coriander

CAJUN CHICKEN 220

Mozzarella, cheddar, feta, tzatziki, pineapple
salsa & coriander

MOROCCAN LAMB 245

130g spiced lamb, mozzarella, feta, aubergines,
rocket, tzatziki & reduced balsamic

BLUE CHEESE & ROASTED BUTTERNUT @ 195

Mozzarella, blue cheese, butternut, rocket,
reduced balsamic

#BOUGIEBURGERS

200g Beef burgers (unless worded otherwise) grilled to
medium, served with a side....however, when choosing the
NAKED SALAD, your burger will get naked - taking off
its bun & fries

BURGER BOWL (veg, beef or chicken) 208
Lettuce, hummus, tzatziki, salsa, jalapeno, red onion,
gherkin, avo & cheddar

THE BOUGIE BURGER 188
Bacon & pepperdew chutney, tangy sauce,
topped with deeznutz

SMASHED ALL AMERICAN 188
Mustard, mayo, pickles & onions

BLACK 'n BLUE 188

Charcoal bun, blue cheese, sweet pepper jam
& caramelised onions

WHATTA BURGER! 188
Port and mushrooms, crumbed feta, bacon bits with
gherkins & crispy onions

J-F-C 188
Flake fried chicken with a sticky HOT-honey,
crispy onions & Jakes mayo

VEGGIE BURGER @ 188

Chickpea, beetroot & quinoa patty, rocket and a
Green Goddess sauce

MAINS

Ribs & Steaks served with one side.

VIRAL DUMPLING & MISO PRAWN BOWL 230
Crunchy slaw, miso mayo’d tempura prawns, pork & chicken dumplings, with a ZESTY dressing!

STYLIN’ SCHNITZEL 185
Crumbed chicken on fresh tomato with mozzarella, rocket & Parmesan

LEMON CHILLI CHICKEN LINGUINI 188
Cream, lemon, parmesan, tomato & basil

MAKHANI CHICKEN CURRY 235
Indian styled butter chicken with Basmati rice & naan

PORK LOIN RIBS  225/345
300g / 600g - Rack of joy!

PORK BELLY 245
On Mash, and a Cantonese reduction

LAMB CURRY 340
A spicy authentic Indian curry, Basmati rice & sambals

“The Ballies” LIVER & ONIONS 185
Lamb’s liver, onions, bacon, mash & veg

PORT & MUSHROOM SIRLOIN  235/325
200g / 400g - Port reduction with mushrooms

COWBOQY STEAK - RIB EYE 375
300g - with a Cowboy butter

“‘OH MY” FILLET 355
250g - Butter of Dijon mustard & creamed horseradish

TERIYAKI NORWEGIAN SALMON 335
Seared, egg noodles, teriyaki glaze & pickled ginger

ROCKPOOL PRAWN PASTA 265
Penne, basil pesto, roasted garlic

HAKE & CHIPS 175
Best battered (or grilled), with fries & tartar sauce

GREEN GODDESS LINEFISH 295
Green pureé of herbs & lemon, sauteéd potatoes & heirloom tomatoes

WILD MUSHROOM & TRUFFLE LINGUINI *@ 180
Mushroom cream & parmesan

MELANZANE ALLA PARMIGIANO *@ 185
Baked aubergine, béchamel, marinara & parmesan

POKE BOWL VEG @ 165 SALMON POKE 250 // CHICKEN POKE 220
Avo, cucumber, spinach, radish, beetroot, edamame, slaw, wasabi, mayo & sushi rice

SAUCES ALL R45: Mushroom « Pepper « Cheese « Blue Cheese « Port & Mushroom
BUTTERS ALL R55: Cowboy Butter « “OH MY” Dijon & Horseradish Butter
SIDES ALL R50: Side Salad « Basmati Rice « Mash Potato « French Fries « Sweet Fries «

Roasted Butternut & Creamed Spinach « Naked Salad** « Parmesan Risotto** « Gluten Free Tagliatelle**
CONDIMENTS ALL R15 : Chopped Chillies « Mayo « Sushi Mayo « Sweet Chilli Dip » Peppadew chutney

** Upgrade your SIDE with a R20,00 surcharge

Halaal friendly, NOT strictly Halaal. Meals may contain ALLERGENS like nuts, seeds, garlic and gluten.



	DESSERTS
	DOUGHNUT HOLES    89 Glazed with a white & milk chocolate
	BAR-ONE SPRING ROLLS   105 Choc & Pistachio dipped, with cream
	HOT CARAMEL & BISCOFF S’MORES    105 With a breakfast cereal ice-cream
	UPSIDE DOWN “POTTED” CHEESECAKE   102 Berry compote, shortbread crumbs & ice-cream
	THREE TIMES CHOC BROWNIE    99 White, milk & dark chocolate, ice-cream
	DEEP-FRIED ICE-CREAM    105 Since 1978! Ginger biscuit-coated, butterscotch sauce
	TRIPLE SHOTS    106  Chocolate mousse, caramel cheesecake, lemon fridge tart
	CREAMY PISTACHIO ICE-CREAM    120  Homemade!
	DESSERT PLATTER to share    240 Pistachio Ice-Cream, Triple Choc Brownie, Lemon Tart, Bar-One Spring Roll, Doughnut Holes

	SHAKES  85
	BAR-ONE CHOCOLATE • CARAMEL BUTTERSCOTCH • VANILLA • STRAWBERRY

	ESPRESSO’S, COFFEE’S,  CHOC’S, CHAI’S
	ALMOND / OAT MILK ADD 14  //  All coffees are double shots
	CAPPUCCINO  42
	AMERICANO  40
	FLAT WHITE  42
	CORTADO  36
	ESPRESSO  30
	RED CAPPUCCINO  46
	BAR-ONE HOT CHOCOLATE  65
	SPICED CHAI  |  CHOC CHAI  65
	KAHLUA COFFEE  75
	KAHLUA DOM PEDRO  75
	JAMESON WHISKEY COFFEE  85
	BOOZY COFFEE  40  |
	TEAS  30  |
	then add a Spirit - SQ
	Green • Chamomile • Rooibos • Ceylon
	Service charge not included, 12% gratuity added to tables of 10 or more, Corkage / R55 per bottle.  Cakeage / R15 per person. NBYO wine on tables of 18 or more Fully Licensed
	JAKES ON THE COMMON, NOORDHOEK est, 2017 | Tel: 021 789 0445, noordhoek@jakes.co.za JAKES IN THE VILLAGE, TOKAI, est 2002 | Tel: 021 701 3272, tokai@jakes.co.za

	// APRIL 2026
	STARTERS
	MOROCCAN  FLATBREADS
	PANKO PRAWNS    132  Coarse Japanese crumbs, sweet chilli sauce
	THREE CHEESE BALLS       108 Crusted, parmesan, cream cheese & peppadew
	CREAMY MUSSELS    115  Half shell, white wine, cream, carrots and onion
	HOT-HONEY CRISPY WINGS    120  Marinated free-range chicken wings
	PARMESAN & TRUFFLE MUSHROOM RISOTTO      120  Truffle oil, mushroom & cream
	LAMB MEATBALLS    110 Hummus, tzatziki, naan, onion & mint salsa
	DIM SUM    115 Pork & chicken pot stickers
	PULLED PORK SPRING ROLLS    110 Noodles, slaw, pulled pork & Teriyaki
	CHILLI POPPERS       105  Crumbed, filled with cream cheese
	DECONSTRUCTED SUSHI BOWL     145  50g Sesame seared salmon, sushi rice, avo, radish, cucumber, wasabi & mayo
	TASTING PLATTER to share    280  Panko prawns, BBQ ribs, chilli poppers, chicken pot stickers, cheese balls
	A traditional bread base with  a Moroccan chilli and tomato paste.
	THE ORIGINAL       190 Mozzarella, cheddar, feta, tzatziki & coriander
	CAJUN CHICKEN    220 Mozzarella, cheddar, feta, tzatziki, pineapple  salsa & coriander
	MOROCCAN LAMB    245 130g spiced lamb, mozzarella, feta, aubergines,  rocket, tzatziki & reduced balsamic
	BLUE CHEESE & ROASTED BUTTERNUT       195 Mozzarella, blue cheese, butternut, rocket,  reduced balsamic


	#BOUGIEBURGERS
	200g Beef burgers (unless worded otherwise) grilled to medium, served with a side….however, when choosing the NAKED SALAD, your burger will get naked - taking off  its bun & fries
	BURGER BOWL (veg, beef or chicken)    208  Lettuce, hummus, tzatziki, salsa, jalapeno, red onion,  gherkin, avo & cheddar
	THE BOUGIE BURGER    188 Bacon & pepperdew chutney, tangy sauce,  topped with deeznutz
	SMASHED ALL AMERICAN    188 Mustard, mayo, pickles & onions
	BLACK ’n BLUE    188  Charcoal bun, blue cheese, sweet pepper jam  & caramelised onions
	WHATTA BURGER!    188  Port and mushrooms, crumbed feta, bacon bits with  gherkins & crispy onions
	J-F-C    188  Flake fried chicken with a sticky HOT-honey,  crispy onions & Jakes mayo
	VEGGIE BURGER       188 Chickpea, beetroot & quinoa patty, rocket and a   Green Goddess sauce

	SALADS
	Add free range chicken    60
	CHUNKY GREEK       108 Iceberg lettuce, olives, feta, tomato, onions,  cucumber & vinaigrette
	CAESAR    138  Cos lettuce, croutons, bacon, parmesan, Caesar dressing
	JAKES NAKED SALAD       148 Lettuce, tomato, feta, red onions, mixed nuts,  seeds & avo
	QUINOA        158 Beetroot, butternut, feta, avo, spinach,  fresh herbs, red onion, cucumber & vinaigrette
	AVOCADO PANZENELLA       168 Heirloom tomatoes, avocado, rustic toast, red onions,   basil and a chilli roasted garlic vinaigrette
	MAINS
	Ribs & Steaks served with one side.
	VIRAL DUMPLING & MISO PRAWN BOWL    230 Crunchy slaw, miso mayo’d tempura prawns, pork & chicken dumplings, with a ZESTY dressing!
	STYLIN’ SCHNITZEL    185 Crumbed chicken on fresh tomato with mozzarella, rocket & Parmesan
	LEMON CHILLI CHICKEN LINGUINI    188 Cream, lemon, parmesan, tomato & basil
	MAKHANI CHICKEN CURRY    235 Indian styled butter chicken with Basmati rice & naan
	PORK LOIN RIBS    225/345 300g / 600g - Rack of joy!
	PORK BELLY    245 On Mash, and a Cantonese reduction
	LAMB CURRY    340  A spicy authentic Indian curry, Basmati rice & sambals
	“The Ballies” LIVER & ONIONS    185 Lamb’s liver, onions, bacon, mash & veg
	PORT & MUSHROOM SIRLOIN    235/325 200g / 400g - Port reduction with mushrooms
	COWBOY STEAK - RIB EYE    375 300g - with a Cowboy butter
	“OH MY” FILLET    355  250g - Butter of Dijon mustard & creamed horseradish
	TERIYAKI NORWEGIAN SALMON    335 Seared, egg noodles, teriyaki glaze & pickled ginger
	ROCKPOOL PRAWN PASTA    265  Penne, basil pesto, roasted garlic
	HAKE & CHIPS    175 Best battered (or grilled), with fries & tartar sauce
	GREEN GODDESS LINEFISH    295 Green pureé of herbs & lemon, sauteéd potatoes & heirloom tomatoes
	WILD MUSHROOM & TRUFFLE LINGUINI       180 Mushroom cream & parmesan
	MELANZANE ALLA PARMIGIANO       185 Baked aubergine, béchamel, marinara & parmesan
	POKE BOWL VEG       165    SALMON POKE 250 // CHICKEN POKE 220 Avo, cucumber, spinach, radish, beetroot, edamame, slaw, wasabi, mayo & sushi rice
	SAUCES ALL R45: Mushroom • Pepper • Cheese • Blue Cheese • Port & Mushroom  BUTTERS ALL R55:  Cowboy Butter • “OH MY” Dijon & Horseradish Butter  SIDES ALL R50: Side Salad • Basmati Rice • Mash Potato • French Fries • Sweet Fries •  Roasted Butternut & Creamed Spinach • Naked Salad** • Parmesan Risotto** • Gluten Free Tagliatelle** CONDIMENTS ALL R15 : Chopped Chillies • Mayo • Sushi Mayo • Sweet Chilli Dip • Peppadew chutney
	** Upgrade your SIDE with a R20,00 surcharge



