
All our burgers are grilled to order & to your liking.

Charolais 28 Day Dry Aged 100% Irish Beef 200g. 
Pat Mcloughlin’s 100% Irish Lamb 200g. 
Barn Reared Char grilled Chicken Fillet
Harrisa Spiced Barn Reared Chicken Fillet
Grilled Fish Fillet – Changes daily
Veggie Burger Chick Pea, Red Pepper & Coriander 
Veggie Burger Sweet Potato, Roast Red Onion & Mushroom 
Our veggie burgers contain potato and are crumbed, but are dairy & egg free.

Pure        The Burger, The Bun, Tomato & our Jo’Burger Relish   9.45

ikqezi  caramelized chili banana, bacon & goats cheese  13.25

Dobson	 	Maasdam	Cheese,	Rocket	&	Jo’Burger	Relish						 	 10.45

Bari        Bush Peach Curry Sauce & Emmenthal Cheese    11.65

Phiri        Red Onion Marmalade & Rocket      12.50

Mofolo      Chipotle, Pineapple, Balsamic Relish & Rocket    11.65

Mapetla						Beetroot	&	horseradish,	salad	&	rocket	 	 	 11.95

jabaulani			Egg,	Bacon	&	Jo’Burger Relish	 	 	 	 	 12.95

 Dube   3 slices of Bacon & Jo’Burger Relish     12.50

Zola     Roast Pepper & Rocket Almond Pesto         11.95

Emdeni    Flat Mushroom & Garlic Butter & jo’burger relish 11.95

Pimville       Fresh Salsa & Avocado           12.65

Tladi					Smoked	Applewood	Cheese,	apple	&	JO'BURGER	relish	 	 12.95

Naledi	 Brie	&	Pear	Ginger	JO'BURGER	Relish	 	 			 	 	12.95

Moroka     2 slices of Bacon & Brie & jo’burger relish      12.95

Zondi    Green Thai Curry Mayo, Coriander & Chilli  11.95

Orlando Harrisa Mint Aioli & Rocket            11.95

Moletsane Peanut Chilli Sauce & Coriander          12.50

Molapo      Fourme d’Ambert blue Cheese, Cream Cheese &	JO'BURGER relish 12.95

Chiawelo	 	Fresh	Mango	Salsa	&	Rocket	 	 	 	 	 11.95

Our home-made relishes are made with whole spices

MAKE MINE A DOUBLE extra beef or lamb burger patty 400c

All our burgers come with mayo fraiche, lettuce, 

fresh slices of tomato & red onion.
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We choose the finest ingredients and serve them in our handmade baked oversized 
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 maasdam, emmenthal, 1 slice bacon, fried egg, avocado, flat mushroom, roast 

pepper, apple 150c. Smoked applewood cheese, brie, forme d’ambert blue cheese, 

goats cheese, hummus or beetroot salad 250c
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all salads are 9.9
5 Bush Fries    3.95

Sweet Potato Fries    4.95

Homemade Baked Beans with

bacon      3.95

Ruby Coleslaw    3.95

Side Salad    4.95

Homemade Pickles    1.50

beer battered onion rings   4.75

SAUCES – 

2.00 each or 3 for 5.00

Roast Garlic Mayo

Hot curry mayo

Satay creme mayo

Pesto Mayo

Crème Fraiche

All our fries are cooked in non hydrogenated oil that is GM free.

Jo’burger is available as takeaway. 01 491 3731
10% service charge will be added to tables of 6 or more thank you.

10% service charge on all tables of 5+ Please pay at your table. One payment please/no split bills

jo’burger buys from only irish owned companies including Pat Mcloughlin Butchers, Grand Cru beers, 
Caterway, Clement & Pekoe, two spots coffee, Le Levain Bakery, 8 Degrees Breweries, La Rousse,  

Kish Fish  & Sheridans Cheese Mongers.

reservations on 

www.joburger.ie

If you want a seat you 
have got to eat a burger 
(sides arent burgers!). 

Everyone loves the sun 
so we allocate 1hr per 
table on the terrace

follow us on joburgerDublin , crackbirdDublin 

@skinflintDUBLIN @BEARdublin

that cow Jessie J

Irish


