Warm Marinated Olives & Feta (V) (GF) 8.00
Served with tomato sauce and aioli

VIEW OUR VISUAL MENU, ORDER & PAY ON YOUR PHONE!

Garlic Bread 7.00
Add cheese | 2.50 . . . .
| Scan the QR code with your phone camera or visit avemenu.com/jh
Home Cut Fries (V) 10.00
Served with tomato sauce and aioli
Jalapeno Poppers (V) 14.00 o
Cheesy jalapeno and corn wrapped in a crispy crumb coating. 250g Sirloin Steak (_DF. GF) . 22.00
(p) Served with a sweet fruit chutney Chargrilled to your liking with home cut fries and mesclun
[x] Beef Chilli Nachos (GF) (CBVt) 14.00 Surfand Turf - _ o ‘ 27.00
Red Kidney beans, melted cheese, sour cream, and salsa 250g angus sirloin cooked to your liking, homemade scampi, served with grilled tomato, peas and home cut fries
H Add jalapenos | 2.00
(a7 400g T Bone (DF) 32.00
< Chicken Nachos (GF) 16.00 Rosemary marinated beef T Bone steak with home cut fries, grilled tomato, side salad and dressing
H Corn chips topped with pulled spiced chicken breast, melted cheese, sour cream, . .
(@) sweetcorn salsa, and guacamole Sticky Pork Ribs . _ 28.00
Add jalapenos | 2.00 With a sweet Guinness glaze, shoestring fries, mesclun, and orange marmalade
Flash Fried Calamari 12.00 Mac’s Gold Beer Battered Fish and Chips 23.00
Served with mesclun and sweet chilli aioli With homemade tartare sauce and slaw
Buffalo Wings Small (6 wings) 13.00 Large (12 wings)  19.00 Chicken Parmo 25.00

Breaded chicken breast deep fried and finished in the oven with Bechamel sauce and cheddar cheese.
Served with home cut fries, salad and garlic aioli

Fried chicken wings served with a cayenne pepper and butter sauce.

Hackett’s Platter 40.00
A mixed platter incorporating some of our best starter nibbles and served with garlic
bread and dips

Chicken and Leek Pie 24.00
Creamy sauce mix topped with puff pastry, served with home cut fries and peas

MAINS

Root Vegetable Salad (GF, V) 23.00
Roasted gold and red beetroot and carrot shards topped with goat cheese. Served with cucumber and avocado salad, with

Banana, hazelnut and chocolate samosas 10.00 honey Dijion dressing

Deep fried parcels with vanilla ice cream and salted caramel sauce Beef Burger 23.00

Beef patty with cos lettuce, tomato, red onion, smoked cheese and garlic and chilli tomato relish. Served with home cut fries.

Tiramisu 10.00
w Coffee and Mascarpone flavoured dessert topped with cream, Deluxe Beef Burger 26.00
z chocolate curls and orange zest Beef patty, with onion rings, mushrooms, melted cheese and tomato relish. Served with kumara fries.
i .
m Sundae Trio 10.00 Chicken Burger 24.00
D A refreshing mix of raspberry sorbet, blueberry yogurt Battered double chicken breast burger with tomato, lettuce, chipotle mayonnaise and home cut fries.
ice cream and melon granita
D Roasted Pumpkin and Haloumi Burger 24.00
n_. Baked Honey Cheesecake 10.00 Served lettuce, tomato, sweet relish and home cut fries.
Served with a chunky strawberry compote
Ch board for O 11.00
; ETset_Oar f lOl' lnl; e cere it and it Peppercorn 3.00 Seasonal Vegetables 6.00
selection of local cheeses, mixed crackers, fruit and nuts Awarm creamy sauce
(dp) Medley of Mushrooms 6.00
m Jus . - - 3.00 m
U Classic gravy with a hint of thyme m Side Salad 6.00
Vam .
DF: DAIRY FREE GF: GLUTEN FREE 2 IS 2:00 ,9. Corn on the cob 5.00
parsley butter )
V: VEGETARIAN CBV: CAN BE MADE VEGETARIAN 2 Mushroom Coleslaw 4.00
Warm and creamy
Garden peas 3.00







