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                                                                                  Lunch from 11:30am 
       Dinner from 5.30pm

OPEN 7 DAYS PH: 3269 7011
www.thebrt.com

Reservations Advised 
$3 surcharge (per main) 

on public holidays

wine list
Sparkling glass

150ml
glass
250ml

bottle

Yellow or Pink  200ml SE Australia 8

Jacobs Creek Brut 200ml SE Australia 8

Riccadonna Asti Spumante 200ml Piedmont, Italy 9

Pepperton Estate Brut SE Australia 22

Henkell Trocken Germany 35

Bird in Hand Sparkling Rose Adelaide Hills, SA 42

Janz Cuvée Tasmania 49

Moët & Chandon Brut Epernay, France 110

White

The Vines Semillon Chardonnay Griffith, NSW 5.5 8 19

Grant Burge ‘Lilly Farm’ Moselle Style Barossa Valley, SA 6.5 9.5 29

Yealand’s Way Riesling Marlborough, NZ 36

Tic Tok Pinot Gris Adelaide Hills, SA 37

Wild Oats Sauvignon Blanc Semillon Western Australia 7.5 11 34

Tin Cottage Sauvignon Blanc Marlborough, NZ 6 9 27

Drift Sauvignon Blanc Awaterre Valley Marlborough, NZ 36

Pepperton Estate Chardonnay SE Australia 6 9 22

Bird in Hand Chardonnay Adelaide Hills, SA 38

Red

The Vines Red Shiraz/Cabernet/Merlot Griffith, NSW 5.5 8 19

Wild Oats Cabernet Merlot Multi-Regional 7.5 11 34

Chain of Fire Merlot Mudgee, NSW 6.5 9.5 23

West Cape Howe ‘Black Label’ 
Tempranillo

Great Southern, WA 39

Grant Burge ‘Bench Mark’ Shiraz Barossa Valley, SA 6.5 9.5 32

Robert Oatley Shiraz Multi-Regional 45

Mother’s Milk Shiraz Barossa Valley, SA 49

Longview ‘Red Bucket’ Shiraz Cabernet Adelaide Hils, SA 7 10.5 29

Tic Tok Cabernet Sauvignon Multi-Regional 7.5 11 37

d’Arenberg ‘The High Trellis’ Cab Sauv McLaren Vale, SA 42

Henschke ‘Henry’s Seven’ GSMV Barossa Valley, SA 52

According to Australian standards, one standard wine = 100ml

beer
Imported

Corona | Miller Chill | Heineken | Becks | Stella Artois
Peroni Nastro | Kingway

7

Australian Craft Beers

Big Head (no carb) | Fat Yak | Beez Neez | Blue Tongue
James Boags Premium | Little Creatures | Rodgers

6.5

A variety of draught beer & other bottled beers available

cocktails
Daiquiri  - Strawberry or Mango.  
Triple Sec & Bacardi blended with lime juice & ice

10

Toblerone
Frangelico, Kahlua, Baileys, cream & chocolate syrup

10

Fruit Tingle
Blue Curacao, Vodka & Raspberry topped with lemonade

10

Cosmopolitan
Cointreau and Vodka with lime & cranberry juice

12

Weis Bar
Mango Liqueur, Midori & Malibu blended with ice

10

Bikini Martini
Malibu, Vodka & pineapple juice with grenadine

10

Black or White Russian
Kahula and Vodka with coke or milk

10

Other cocktails available subject to ingredients. 
Ask staff for further suggestions

desserts & coffee
A variety of Gateaux, tarts, slices & gelati available. 

Please ask us for details

A range of coffees & tea from Gloria Jean’s menu is available.
You may order from the Panama Jack’s wait staff or place your order 

at the Gloria Jean’s counter

Join BRT Rewards for some 
great savings and discounts.



pj’s signature dishes
PJ’s  BBQ Pork Ribs
Juicy ribs smothered in PJ’s signature smoky bbq 
sauce or plum sauce, served with chunky chips,
corn cob & tossed salad.

Petite
Regular

Man Size

20.5
25.9
32.9

Surf & Turf
Juicy rump steak topped with grilled prawns & panfried 
calamari  in PJ’s classic creamy garlic sauce.  Served with chunky 
chips & salad.

32

Steak & Rib Combo
Chargrilled rump, PJ’s Pork Ribs in PJ’s signature smoky bbq 
sauce or plum sauce, chunky chips, battered onion rings, corn 
cob & tossed salad.

33

steaks
Rib Fillet
Supreme tenderness together with an unmatched flavour.

29.9

Rump
The pride of the Darling Downs, rich, juicy &  full of flavour.

27.9

Eye Fillet Mignon
Traditional eye fillet wrapped in bacon, ultimate tenderness.

32

T Bone
A mountain of a steak for the serious meat lover.

29.9

Add a skewer of prawns to your beef   8.50

All steaks are served with chunky chips & salad or Chef’s potato & 
fresh seasonal vegetables with your choice of sauce:

Mushroom, Pepper, Diane, PJ’s Southern Chilli, 
Rich Beef Gravy or Béarnaise Sauce

At Panama Jack’s we are passionate about the quality, 
tenderness and taste of our locally sourced beef from a family 

owned business, operating from the heart of the Darling Downs. 

other mains
Beef & Guinness Pie
Rich but delicately flavoured traditional Irish pie, lashings of 
leeks, carrots & herbs in a flaky puff pastry, chef’s potatoes & 
panache of vegetables.

19.9

Slow Cooked Lamb Shanks
Served with creamy mashed potato, peas & steamed seasonal 
vegetables in a rich beef jus.  Served with a sprig of fresh mint.

25.9

Fettuccine Marinara
Fresh seafood & fettuccine folded in a rich napoli sauce.

23.9

breads and starters
Garlic & Cheese Pizza Bread with aioli 6.5

Traditional Garlic Bread 5.9

Turkish with balsamic & olive oil 6.9

Oysters Natural
Freshly shucked Tasmanian Oysters

 ½ Dozen
Dozen

12.9
22.9

Kilpatrick Oysters ½ Dozen
Dozen

15.9
26.9

Duo of Oysters                                                ½ Dozen
Three each of natural & Kilpatrick 

14.5

Soup of the Day
Served with grilled sourdough

9.9

Garlic Prawns
Ocean prawns with onion & shallots in a creamy 
garlic sauce. Served with jasmine rice

13.5

Chicken Satay Skewers
Served with Melissa’s satay sauce

11.9

Salt & Pepper Calamari 
Served with a tangy citrus dipping sauce
As a main course with chips and salad

13.5

19.9

Prawns Saganaki
Ocean prawns with a fresh tomato & basil sauce 
on a bed of jasmine rice.  Topped with lightly 
grilled feta

15.8

pizza
Chargrilled Vegetarian Pizza
A mixture of marinated char grilled vegetables 
with fresh basil & bocconcinni

14.5

BBQ Meat Lovers Pizza
Ham, beef, diced bacon & pepperoni with 
mozzarella & bbq sauce

15.5

Italian Chicken Pizza
With olives, capsicum, mushrooms 
& caramelized onion on a fresh tomato base.

15.5

seafood
Beer Battered Flathead Fillets
with salad, chips & tartare sauce.

19.9

Chilli and Ginger Fish
Oven baked fish fillet with chilli, ginger, soy, lime 
& coriander.  Served with jasmine rice & bok choy.

23

Fresh Fish of the Day                                                  market price

chicken
Chicken Breast Oscar
Chargrilled, topped with grilled prawns wrapped 
in bacon, with béarnaise sauce, chunky chips & 
salad.

21.9

Chicken Parmigiana
Tender crumbed fillet topped with napoli sauce, 
shaved leg ham & grilled cheese, chunky chips & 
salad.

19.9

Camembert Chicken
Chicken breast pocketed with semi-dried 
tomato & camembert, oven baked & topped 
with creamy garlic sauce.  Served with seasonal 
vegetables.

23.5

Chicken Fettuccine
Chicken & chargrilled vegetables folded through 
a pesto cream sauce with fettuccine.

22.9

salads & sides
PJ’s Caesar Salad
with chicken
with prawns

13.9
16.9
17.9

Thai Beef Salad
Marinated tender strips of beef with a wombok 
salad. Coriander, chilli, cucumber & mint with 
glass noodles in a nam jim dressing.

18.5

BRT Garden Salad (side)
Chunky Chips                                side  3.50 | basket  

6.5
6.5

Please place your order with food cashier, 
quoting your table number.  All guests at 
table requested to place orders at same 

time. One transaction preferred.


