DINNER MENU WINTER 2019
TO START AND TO SHARE
Flatbreads Roast Pumpkin, feta and thyme, maple syrup or Garlic, Parmesan and Sea Salt (GF on
request) 14
Soup of the day served with crunchy toast 11 or add mousetrap 4
Seafood Chowder Jagz own recipe with premium seafood in a thick creamy soup
served with crunchy toast and Herb and Garlic Butter 18 large 22
Garlic n Chilli Prawns crusty bread, lemon and parsley 19
Cheese Croquettes with farm style plum and tamarillo chutney 14
Jagz Crispy Chicken Wings with a southwest dipping sauce (GF on Req)16
Pork Belly Bites*with crispy crackling and blue cheese dip 16
Jagz Fried Chicken Platter 1kg of crispy chicken wings, steak fries and dipping sauces 30
After work Platter includes fish bites, mini hot dogs, samosas, spring rolls, fries, aioli, sweet chilli
and tomato sauce 30
Jagz Ultimate Platter Jagz fried chicken, waffles, pork belly bites, blue cheese mushroom, rosemary
roasties, slaw, onion rings, cheese croquettes, shredded lamb shoulder, toasted bread, house curry
sauce and gravy 55 (not part of Saturday deal)

SALADS BURGERS AND PIZZA
Kumara and Bacon Salad* grilled bacon, roast kumara, salad greens, pumpkin seeds, cashew nuts
and aioli 25 add chicken 6
Jagz Chicken Salad Our famous fried chicken in a fresh house salad with parmesan shavings
croutons and south west dressing 25 (GF on req)
Pork Belly Burger slow roasted pork belly, toasted bun, apple chutney, crispy crackling, housemade gravy and steak fries 25
Jagz Chicken Avo Burger Our famous fried chicken, smashed avocado, bacon, Jagz slaw served with
fries and smoked Paprika aioli 25
Apricot n Chicken Pizza Jagz chicken with cream cheese and apricot on a tomato sauce base topped
with double cheese 23
Mushroom Pizza portabella mushrooms, tomato sauce base topped with double cheese and baby
spinach 23
Pork Belly Bite Pizza Pork belly, blue cheese, apple chutney on an olive oil base, topped with double
cheese 23
(* GF or GF on request)

MAINS AND SIDE DISHES
Prime Ribeye Steak 250g ribeye steak cooked to your liking served with rosemary roasted potatoes,
green beans, blue cheese mushrooms, lightly battered onion rings, rich beef jus 39
Wakanui Beef Cheek Open Pie slowly braised , baby onions, mushrooms, spinach, topped with
creamed mash and a puff pastry lid 30
Jagz Fried Chicken our famous fragrant spiced chicken thighs with rosemary roasted potatoes, jagz
slaw, house made gravy 30
Pork Belly twice cooked pork belly, charred brussell sprouts, bacon bits, mustard creamed
potatoes, crispy crackling 34
Lamb Shoulder 12 hour braised lamb, roasted root vegetables, baby beetroot, confit garlic, rich
lamb gravy 34
Baked Salmon turmeric roasted cauliflower, prawn masala curry, pilau rice 37
Venison Medallions seared venison, carrot and kumara rosti, seasonal greens, cranberry jus 35
Fish and Chips Monteith’s Radler beer battered fish served with fries, fresh salad, house-made
mushy peas, lemon wedge 28
Roast Pumpkin Carbonarra slow roasted pumpkin, baby spinach, tossed with spaghetti and cooked
in a white wine and parmesan cream sauce 26 add bacon 5

