
JARKs	Cityside		ph		06	870	8333		enquiries@jarks.co.nz			
$27.50	GROUP	2	COURSE	EVENING	MENU	From	5pm	Monday	to	Saturday			

Full	menu	is	not	available	for	groups	of	12	or	more		

Please	advise	in	advance	if	you	would	like	to	have	Garlic	Breads	to	start,	Mains	and	your	own	cake	plated	as	dessert	in	place	of	the	2	course		below	

*BISTRO	BEEF																																																																																																																																																																																																												
Ribeye	beef,	beer	battered	fries,	onion	rings	&	salad		
	
	(GF)	THAI	BEEF	SALAD			
Thai	inspired	beef	strips	on	salad	greens	w’	coriander,	lime	&	ginger	dressing	&	peanuts			(let	us	know	if	you	have	an	allergy)	
	
(GF)	ASIAN	SPICED	CHICKEN	BREAST																																																																																																																																																															
Fresh	chicken	breast	cooked	in	Korean	BBQ	sauce		on	saffron	mash	w	sautéed	vegetables	&	grilled	lime																		

*CHICKEN	CAESAR	SALAD			
Smoked	chicken,	streaky	bacon,	croutons,	cos	lettuce,	poached	egg	&	Caesar	dressing	(no	whole	anchovies)	

	
*JARKs	FISH	n	CHIP																																																																																																																																																																																																					
Beer	battered	Gurnard,	fries	&	salad																																					

DESSERTS	
*	CHOCOLATE	BROWNIE			With	chocolate	sauce,	vanilla	ice	cream	&	cream	

	
*CLASSIC	SUNDAE	Vanilla	ice	cream	&	cream		-	With	chocolate,	caramel,	passionfruit		or	berry	sauce	
	
(DF/	GF)	MANGO	SORBET						
	

	
*	Can	be	made	GF	with	some	change																						



	
																													

VEGETARIAN	
	

(GF/DF/V)	PUMPKIN	&	VEGETABLE	LASAGNE			
Served	with	salad	and	a	coriander,	lime	and	ginger	dressing	
	

	
(GF)	WARM	BALSAMIC	MUSHROOMS	&	VEGETABLES			
Wilted	spinach,	mushrooms,	tomatoes	&	vegetables	w’	balsamic		(Can	be	made	dairy	free/	vegan	-		if	requested)																																

	
*	Can	be	made	GF	with	some	change								

	

	

Please	let	us	know	if	you	have	allergies	or	special	dietary	requirements	in	advance	

We	will	endeavour	to	accommodate	these	as	best	we	can	

	

All	food	is	prepared	in	the	same	kitchen		

We	do	all	possible	to	avoid	cross	contamination	but	can	not	guarantee	this									

	

	

	

Menu	created	April	2019	–	This	may	change	at	Managers	descretion					


