
BREAKFAST (Until 1pm) – please place your order at the counter.

‘Eggs Benny’(GF) kumara rosti. sautéed spinach. hollandaise...................... 19.95
       choice of bacon, salmon OR mushroom

Hot Cakes banana. maple syrup. fruit compote.................................................14.5
       add bacon....................................................................................................17.5

Bacon & Eggs (GF) poached. scrambled or fried. served with toast .................. 15

Portobello Mushrooms (GF) creamy marsala sauce. on sourdough ........ 18.95

Smoked Crab Cakes bacon. poached eggs. hollandaise................................. 19

PJs Big Breakfast (GF) poached. fried or scrambled eggs. italian sausage. bacon. 
tuscan grilled tomato, mushrooms. chunky potatoes...............................................21.5

SIDES
eggs (poached, fried or scrambled)............. 3.5	 mushrooms................................4.5
tuscan grilled tomato ................................. 3.5 	 italian sausage...........................4.5
salmon...................................................... 4.5	 baked beans...............................4.5
bacon........................................................ 4.5	 chunky potatoes..........................4.5

LUNCH (Until 3pm) – Please place your order at the counter.

Mango & Avocado salad hint of coriander. bed of mixed greens. 
mild chilli lemon dressing.....................................................................................21.5
       choice of salmon OR prawns

Caeser Salad romaine. shaved parmesan. bacon. 
caeser dressing. croutons. egg .............................................................................17.5
       add grilled chicken......................................................................................21.5

Thai Beef Salad marinated beef. hint of coriander. seasonal mixed greens. 
crispy noodles to finish.........................................................................................18.5

Soup of the Day served in different ways on different days...................... 11.95
with a mini sourdough roll

Seafood Chowder homemade & creamy. mini sourdough roll .................... 18.50

Mussels green-lipped. steamed. coconut cream. garlic. white wine. 
mini sourdough roll........................................................................................... 17.95

Salt & Pepper Squid (GF) seasonal mixed greens. garlic aioli................... 16.95

Fish of the Day (GF) panfried. battered OR cajun style................................ 25.95
       choice of fries OR mixed greens salad

Corn Fritters (GF) finished with mango salsa .................................................13.5

Curry of the Day (GF) served in different ways on different days........... 22.95
steamed basmati rice. crisp poppadum. tomato chutney

Open Chicken Sandwich garlic citrus marinade. seasonal mixed greens. 
tomato. avocado. swiss cheese. lattice fries ........................................................ 17.95
       add bacon................................................................................................. 19.95

Beef & Bean Burrito flour tortilla. ground beef. kidney beans. cheese. 
homemade salsa. sour cream............................................................................ 19.95

Open Steak Sandwich marinated rump. tomato. beetroot. 
caramelized onion. chipotle sauce. on ciabatta. lattice fries....................................18.5

Burgers mixed greens. tomato. garlic aioli. pickle. seasoned fries...................... 16.95
       choice of Beef. Fish OR Vegetarian
       add-ons: bacon. egg and/or swiss cheese.............................................. 2 each

SNACKS & SMALL PLATES

Spicy Meatballs with homemade 
tomato salsa............................ 12.95

Salt & Pepper Squid (GF) 
seasonal mixed greens. garlic aioli
............................................... 16.95

Mussels green-lipped. steamed. 
coconut cream. garlic. white wine. mini 
sourdough roll.......................... 17.95

Open Chicken Sandwich 
garlic citrus marinade. seasonal mixed 
greens. tomato. avocado. swiss cheese. 
lattice fries .............................. 17.95
add bacon............................... 19.95

Burgers mixed greens. tomato. garlic 
aioli. pickle. seasoned fries.........16.95
choice of beef. fish OR vegetarian 
add-ons: bacon. egg and/or swiss 
cheese...................................2 each

Quesadillas finished with 
homemade tomato salsa.......... 12.95
choice of beef OR chicken

Beef Nachos chilli con carne. 
melted cheese. homemade tomato 
salsa. sour cream.......................12.95

Poutine (Canadian classic!) 
seasoned fries. melted cheese. beef 
gravy...........................................8.95
add bacon.................................10.95

Seasoned Wedges melted cheese. 
bacon. sour cream. chives............11.95

Kumara Fries with sour cream. 6.5

Fries seasoned. tomato sauce....4.95

Lattice Fries............................. 6.5

Onion MUMM     10.95
‘World famous at 

Pepperjacks’

shaped like a chrysanthemum. 
deep fried. our ‘secret’ sauce  

to finish

Note: Please order at the counter for breakfast and lunch, dinner is table service – One account per table or even split.
 BYO Cake charge $1 per person. 

Gluten friendly (GF) – other options available.  
– We use ingredients that contain all allergens and there is the possibility of cross contamination between foods.



ENTREES
Onion MUMM ‘World famous at Pepperjacks’shaped like a chrysanthemum. deep fried. our ‘secret’ sauce to finish....... 	
..........................................................................................................................................................................................10.95

Cheesy Garlic Bread on ciabatta ................................................................................................................................ 6.95

Soup of the Day served in different ways on different days with a mini sourdough roll................................................11.95

Portobello Mushrooms (GF) grilled. feta. chunky cashew & basil pesto. italian glaze..................................................15.95

Salt & Pepper Squid (GF) seasonal mixed greens. garlic aioli....................................................................................16.95

Seafood Chowder homemade & creamy. mini sourdough roll ......................................................................................18.50

Mussels green-lipped. steamed. coconut cream. garlic. white wine. mini sourdough roll ......................................................17.95

MAINS
Curry of the Day (GF) served in different ways on different days. 
steamed basmati rice. crisp poppadum. tomato chutney.......................................................................................................22.95

Vegetarian Stack (GF) stacked seasonal veges. kumara rosti. sautéed spinach ..........................................................22.95

Cajun Chicken (GF) succulent chicken. dusted in cajun spices. sautéed spinach. kumara rosti.....................................25.50

Fish of the Day (GF) panfried. battered OR cajun style. choice of fries OR mixed greens salad...................................25.95

Seafood Gumbo shrimp. crab. mussels. fish. okra-based roux. cajun spices. steamed rice................................................30.50

Chilli Prawns & Okra sautéed chilli prawns. sliced okra. garlic. chives. steamed rice......................................................26.95

Eye Fillet (GF) bacon wrapped. sautéed spinach. mushrooms. kumara rosti. garlic cloves. béarnaise.................................35.95

Sizzling Fajitas (fa-hi-ta!) marinated beef. mushrooms. capsicums. celery. salsa. sour cream. flour tortilla. ....................25.95

Mixed Grill Sizzler marinated beef. italian sausage. garlic citrus chicken. lattice fries.......................................................34.95

Lamb Shank slow roasted. red wine jus. garlic.
rosemary chunky potatoes. baby carrots. green beans..................................................................single 27.95/ double 34.95

Mon:9am-3pm  Tues-Sun:9am-late
E: info@pepperjacks.co.nz   Web: www.pepperjacks.co.nz   FB: www.facebook.com/pepperjacksrestaurant

Note: Please order at the counter for breakfast and lunch, dinner is table service – One account per table or even split.
BYO Cake charge $1 per person. 

Gluten friendly (GF) – other options available. 
– We use ingredients that contain all allergens and there is the possibility of cross contamination between foods.

SIDES..................................................................................................................................................5.95 each
- Mixed Greens Salad | Lattice Fries | Seasoned Fries | Garlic Sautéed Prawns
- Baby Carrots & Green Beans | Garlic rosemary chunky potatoes

DINNER From 5pm 

COFFEE MENU
Piccolo 4.2 | Macchiato 4.2 | Flat White 4.3 sm/4.9 lrg | Cappuccino 4.9 | Mochaccino 5.0 | Latte 4.9 gls/ 5.4 bowl
Short Black 4.2 | Long Black 4.2 | Americano 4.2 | Regular tea 3.5 | Herbal tea (ask about our flavours) 3.9 | Hot Chocolate 4.9
Fluffy 2.5 | soy / almond 1.0 | extra coffee shot 0.7 | flavours: caramel, vanilla, chai, hazelnut 0.7

DINNER DESSERTS........................................................................................................... 12.95 each
Served with ice cream & whipped cream.

Tiramisu espresso & rum flavoured sponge cake. 
mascarpone cheese. cocoa. 

Apple Pie old fashioned. served warm. 

Chocolate Mudcake served warm. 

Banana Foster (GF) split bananas. pan-fried in brown 
sugar, cinnamon, dark rum. 

Lemon Meringue fluffy meringue. lemon curd.

Pecan Pie served warm. 

Blueberry Almond Tart served warm.

Cheesecake (different flavour on different days).


