





FRUIT
OF THE
GODS

in Ancient Greek, the Persimmon
tree was commonly used to create the
highest-quality heads for golf clubs.
Despite the shift to metal woods in the
20th century, Persimmon wood remains
the gold standard - offering a superior
experience and unmatched quality.

As an homage to the great game
of golf, the Persimmon Restaurant
opened its doors in 2004.

The restaurant features a thoughtfully
curated menu of local favorites and
well-loved western dishes. Whether

you are looking for a casual business
lunch or a balanced meal to fuel

your day, the Persimmon Restaurant

offers an ideal gathering place that
caters to a variety of preferences.




TOMAHAWK
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Prepare to be captivated by
the rich flavors and mouth-wa-
tering textures of our Tomahawk
with impeccable marbling and
unmatched tenderness, traits
that have made it a favorite
among steak enthusiasts. This
extraordinary steak promises an
experience that is both thrilling
and extremely satisfying
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180 Days Grain Fed Verified Black Angus with up to a 5+ DNUS:=LINFADDALASLAY
marble score. Our pure Black Angus Beef is renowned for
its consistently exceptional eating quality. Unleashing big
flavor every time

Australian Black Angus Beef Tomahawk
Grain Fed 1Kg
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180 Days Grain Fed Verified Wagyu with up to A 5+ Marble dlianuodo1nd
Score, Our pure Wagyu Beef is Renowned for its Consistently Jack’s Creek Wagyu Prime
Exceptional Eating Quality. Unleashing Big Flavors Every Time Rib Beef Tkg
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T-BONE 2 WAY 500g

Black Onyx Beef New
England’s Cool Climate
Mb3+ Pure Black Angus
Beef :

1250-

aansdlasvun:
LAMB CHOP

, Amelia Park Lamb is Hand

| selected from The Best
Farmers in The Pristine South
West of Western Australia

* Served with Mash Potato and
Pepper Sauce.
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OUR
PROMISE
TO YOU

JOCkJS Creek is a leader

in breeding, growing, feeding,
processing and marketing a range
of premium beef. Our products are
proudly produced from Australian
grain fed Wagyu and Black Angus
cattle.

Quality assurance is paramount.
Here at Jack’s Creek our cattle are
slaughtered and processed under
contractatthe Northern Co-Operative
Meat Company Est. 239 and Australian
Country Choice Est. 1620 which
operate under strict Australian
quarantine regulations and BRC
Global Quality Assurance Standards.
These certifications underpin our
beef quality, safety and provide
fundamental protection for the end
consumer, allowing us to provide
each and every customer with
tender and juicy beef, full of flavour
with every bite!
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This 100% Black Angus beef delivers the strong flavor
and consistently high quality that Australian beef is

known for around the world

aaniiasumy
Grilled Black Angus Ribeye Steak 250 g

JACK'S
CREEK’

Prigin gff Aushralin
BLACK ANGUS
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Crossing the two most proven marbling
breeds, Wagyu and Black Angus. Our
F1 product is bred for flavor, Juicy and
succulent. This beefis a truly unique eating
experience

aanidowuaAucdl
Crilled Black Angus Picanha Steak
250 g

JACK'S
CREEK'
Prigin gff Australin
BLACK ANGUS
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Grilled Black Angus Beef Tenderloin 250 g




MAIN COURSE
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Grilled Seafood Platter

Grilled River Prawn, Squid, New Zealand
Mussels and Salmon, Served with Spicy
Seafood Sauce
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Surf & Turf Set A.

The Perfect Combination Between The Juicy Angus
Beef Steak and Grilled River Prawn
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BLACK ANGUS
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BLACK ANGUS
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Surf & Turf Set B.

The Perfect Combination Between The Juicy Angus Beef Steak
and Grilled New Zealand Salmon

1,350-
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Kurobuta Pork Tomahowk (4509)
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BBQ Pork Rib 400 g

z‘s"Tnsohqnﬂnuaamsumqosv‘vmu
Tagwsw uasuihluau 3 32Tuv Wokyuu
a:yuau ua:zland>wKdUUDVLDAUITAD

480-

o o A
' o

© noulhiWvuazayulwsing

Roasted Honey Chicken with Thai
Spicy Sauce
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Baked Norwegian Salmon
Pistachio Steak 250g
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Grilled Tama Miso Snow Fish with
Sweet Kombu and Hollandaise Yuzu
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GIANT RIVER PRAWN
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GIANT RIVER PRAWN
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Spicy Papaya Salad with Soft
Shell Crab

350-
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Spicy Papaya Salad with
Crispy Pork Belly

320-
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Spicy Seafood Salad

350-
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Spicy Papaya Salad with Salted
Egg. Ebiko , Squid Eggs. and
Preserved Duck Eggs

420-
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Spicy Sake Sashimi with Thai Seafood Ganita \\

320-

SIGNATURE DISH
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Tuna Thai Ceviche "
320-
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Spicy Scallop Salad with
Coconut Chili Paste Sauce

350-
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Spicy Salmon Salad

320-
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Truffle Stone (Shrimp and Squid Cake)
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Snow Crab Ball
280-
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Spicy lkura Salmon Cone

280-
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Golden Bag Soft Shell Crab
365-

imly
¥ ol
o

Wises



© ~oKrEIVaYEdU UDOUDY @ UnlnnoauUan © a:1G:In

Grilled Pork Neck with Spicy Thai Chicken Wing Chicken Satay with Peanut
Pickle Fish Sauce Sauce

250- 220- 220-
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Wagyu Beef Thai Style Miang Kham ﬁ
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Smoked Beef Caesar Salad
N Y 350-
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Grilled Salmon Spicy Salad
. with Spicy Seafood Mayo
ysicndawuassdaa 365-
Burrata Berry Salad with
Berry Balsamic Dressing

450-

aaayuu
Waldorf Salad with Soft
Shell Crab

350-



SOUP
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Seafood Soup Truffle Mushroom Soup
250- 220-
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Spaghetti Carbonara with Grilled Salmon

325-
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Fitter and Truffle Mayo
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Seafood Cream 395-
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Sakana Yari lka Risotto
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Double Wagyu Cheese Burger Spicy Tuna Tar Tar Taco
© usudsalanilioSuoe @ A3uLBUDY
Rib Eye Steak on Toasted Clud Sandwich

350- 380-
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Wagyu Beef Bao with Spicy Moyo"
and Thai Mayo

550-

whvudadnno
Charcoal Grilled Smoked
Peking Duck Bao

390-
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PIZZA

Burrata Parma Ham Pizza
550.--
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Norwegian Smoked Salmon Pizza
395-

Wuasistuasnaiiwss
Duo Pepperoni & Salami Truffle Pizza
375-

Ws5IINISM
Margherita Pizza
315-

unJawsi
Napolitana Pizza

350-

ws18Wadueh
Seafood Tom yum Pizza
375-

WEBEINNEND
Vegetarian Pizza

315-
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Carbonara Pizza

320-

WEBIWSBa
4 Cheese Pizza
320-

WE61910181989U
Hawaiian Pizza
320-
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Southern Sour Soup with ~5 g
Sea Bass _ S -
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THAI MAIN COURSE

JUuAowsninao
Stir Fried Soft Shell Cralbb with
hilli and Galie

Uawmunlydouzund
Steamed Squid with Lime
and Chili Sauce y
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Steamed Seabass with Lime and
Chili Sauce

550-

Jain:wonoauiuan

Deep Fried Seabass with
Fish Sauce

550-
Jawmiinldghoindauisuswa
Grilled Squid with Spicy Sauce

580-
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Stedmed SEabasTWIth e
Soy Sauce W8
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Stir Fried Squid with Garlic and
Pepper Sauce

580-
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Stir Fried Seafood with Spicy
Sauce

380-
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Stir Fried Seafood with Curry
Powder

380-
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Baked Hongkong Kale with Crispy
Pork Belly

280-
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Stir Fried Crispy Pork with Chilli and
Garlic

280-

[Widgodnvdu
Shrimp Omelet

250-
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320-

Tom Yum Goong
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Tom Yum Seafood

280- '
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Stir Fried Mixed Vegettables with
Oyster Sauce

220-

Wannyolwuao

Stir Fried Morning Glory with Oyster
Sauce

220-

280-

Auuiln
Tom Kha with Chicken
250-
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Green Curry Chicken

250-
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Green Curry Grilledﬁstrolion Bee
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Tom Kha with Seafood

280-
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Clear Soup with Tofu and Minced Pork

250-
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Walnafivuyin
Pad Thai with River Prawns
450-

Kiins:laayau J
Stir Fried Vermicelli with Soft Shell Crab
350-

Wwalneno / n:a
Pad Thai with Prawns or Seafood

280-

donawsila / Ky / o / naa S

Stir Fried Chicken, Pork, Shrimp or
Seafood with Hot Basil Sauce

250-

g1waln / Ky / v / nua

Fried Rice with Chicken, Pork,
Shrimp or Seafood

220-

01auln / Ky / no / nua

Porridge with Chicken, Pork, Shrimp
or Seafood

180--

fadgdsianthdandd / n:a

Stir Fried Noodle with Sea Bass and
Black Bean Gravy Sauce / Seafood

280-

AD81duONOBIIADKYEND
Stir Fried Soy Sauce with Grilled Pork Neck
250-

fou1GgdRasdoON:1a
Stir Fried Soy Sauce with Seafood
280-
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The Coconut Cream Bulee

220-

BalANU=WS1D9DU
Young Coconut Cheese Cake with
Coconut Yelly

250-
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Mango Sticky Rice

250-
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Apple Tart with Vanilla
Ice Cream

250-
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Bualoy Bolan with Young
Coconut

150-

UuudWwWu:ws1Do2U
Banoffee Coconut

220-
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Chocolate Lava ¢

250-
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Lover White Chocolate Raspberry
Cheese Cake

265-
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Matcha Green Tea

soAlnuaaus1dU
Chocolate Brownie

A IUA o1Uaan uugoaninla
Caramel j Vanilla ' Hokkaido Milk
L
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Strawberry Cheesecake

UDAAIDaUDUAWQD
Mocha Almond Fudge
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