
JARKs RESTAURANT & BAR , 118 MARAEKAKAHO ROAD, HASTINGS       06 870 8333  /  EMAIL   enquiries@jarks.co.nz 

GROUP MENU  NOV, DEC 23 – JANUARY 24                                                                                                                                                 

2 COURSE GROUP MENU (BY PRE ARRANGEMENT ONLY)    $29.00 LUNCH /   $34.00 DINNER      

(*) FISH N CHIPS                                                                                                                                                                                                                          

Beer battered fish with fries & salad 

(GF/DF) ROAST PORK WITH APPLE SAUCE    

Roast pork on potato mash w bok choy, broccoli, jus & apple sauce (Soft roast / no crackle) 

(Can change menu to chicken if advised in advance - no apple sauce)   
 

(GF) CAFE STEAK 

Ribeye beef served medium rare with  cafe de Paris butter, fries & salad 

    

(GF/DF) VIETNAMESE INSPIRED BEEF SLAW (a little spicy ) 

Pan seared beef w’ rice noodles & Vietnamese style dressed slaw Finished with fresh herbs, & peanuts  

(tell us if allergic) 

    

(GF) WARM CHAMPAGNE HAM  

With dijon mustard potato salad & mixed leaf salad   

 

 (GF/DF) SALSA SALMON   

Seared salmon on quinoa salad with a fresh summer salsa 

mailto:enquiries@jarks.co.nz


DESSERTS 
 

(GF) CHOCOLATE BROWNIE w’ ice cream, cream & chocolate sauce 

(*) ICE CREAM SUNDAE Passionfruit, caramel, chocolate or berry 

WARMED FRUIT PUDDING With custard, cream and ice cream (GF)  

BERRY PAVLOVA Mini pavlova w berry coolie, ice cream & cream 

 

*It can be made GF with minor changes – (GF) Means it is Gluten Free 

 

Items subject to change due to stock availability and at Managers discretion 

 

VEGETARIAN   / VEGAN 

  

(Vegan) SPANISH STYLE CAULIFLOWER & PUMPKIN                                                                                                                                                          
Cauliflower w garlic, paprika, pumpkin & spinach.                                                                                                                                                                          

Served with warm vegan bread                                  

(GF / Vegan) OVEN ROASTED MUSHROOMS & TOMATOES                                                                                                                           
On quinoa salad w’ balsamic drizzle                           

DESSERT 
(Vegan / DF) BERRY & DARK CHOCOLATE CHEESECAKE w berry sorbet 

 
 


