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| REMARKABLES PARE

CHICKEN LIVER PATE /24

white fish / prawns / mussels / salmon chorizo crumb / balsamic fig / corn bread

b
\@ P]’S LUNCH “\#
. v 12pm - 4pm :
. ™ .
) TOMATO & BEET GAZPACHO () /24 ;
\X' 1‘ NTREES cucumber & lemon carpaccio / buffalo mozzarella | \ 4
9 » €
|

| SEAFOOD CHOWDER /26
)
|
!

SPECIALITY BURGERS

. in a brioche bun, served with
\X' H lettuce, tomato & red onion ’ \X'
= THE ULTIMATE BEEF /22 THE DEEP BLUE /22
9 - aged cheddar / bacon / deep-fried pickle hazy battered fish / preserved lemon / green pea salsa verde
\." THE BOUGIE /22

buttermilk fried chicken / camembert / plum sauce  remarkable mushroom / blue cheese / chimichurri sauce

THE REMARK-A-BURGER (v) /22 | P W\
and your choice of fries or kumara fries +6
|

E MAIN COURSES j

)
I
|
b
N BUDDHA BOWL (v¢0) /26 STEAK & FRIES /26 AV 4
by brown rice / kimchi / poached egg fries / onion rings / salad
w py spicy nuts / pickled veg your choice of sauce: H <
\ & f your choice of: tofu (v) / chicken beef jus / peppercorn / mushroom f \ 4
£ smoked salmon +3 X

FISH & CHIPS /29
hazy battered fish / kamara fries / salad
green pea salsa verde

BUTTERMILK FRIED CHICKEN /26

add a fried egg |+4 |
pickled cucumber / spiced pumpkin / buttermilk dressing |

-
>

LUNCH PLATTERS

b
AV A FROM THE SEA /89  Peectfortwo  ppoM THE LAND /82 L N
W prawn cocktail / garlic lemon mussels 200g sirloin steak / four ribs
) Py fish goujons / grilled salmon daily changing chef’s special ﬂ -
fries / salad / crostinis truffle mac & cheese / salad '
\V4 i _ \W_
_ ri0 of sauces:

\#

trio of sauces:
tartare / green pea salsa verde chimichurri / red wine jus / horseradish
bloody mary mayo

add 4 oysters +18

)

|

| if you have a serious allergy, please let your server know

(gf) gluten friendly (gfo) gluten friendly option (v) vegetarian (vg) vegan (vgo) vegan option
(@pjs_remarkables | www.pjsbarandgrill.co.nz | 03 442 33 22
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» BARG\, '

SGRILL

REMARKABLES PARK

OYSTERS

1/2 dozen | dozen

32158

NATURAL // shallot vinegar or cucumber gin granita
HOT // beer battered or kilpatrick

ENTREES

SEAFOOD CHOWDER /26

white fish / prawns / mussels / salmon

OLD-SCHOOL PRAWN COCKTAIL (sfo) /24

cos / brioche croutons / bloody mary mayo

TOMATO & BEET GAZPACHO (v) /24

cucumber & lemon carpaccio / buffalo mozzarella

CHICKEN LIVER PATE /24

chorizo crumb / balsamic fig / corn bread

HALLOUMI & COURGETTE FRITTERS (¢f) /24

pumpkin / pickled veg / harissa

BAKED CAMEMBERT FOR TWO (v, gfo) /31

thyme honey comb / fig chutney / spiced nuts / corn bread

SPECIALITY BURGERS

in a brioche bun, served with
lettuce, tomato & red onion
and your choice of fries or kumara fries

THE ULTIMATE BEEF /28
aged cheddar / bacon / deep-fried pickle

THE BOUGIE /28

buttermilk fried chicken / camembert / plum sauce

THE DEEP BLUE /28

hazy battered fish / preserved lemon / green pea salsa verde

THE REMARK-A-BURGER (v) /28

remarkable mushroom / blue cheese / chimichurri sauce

(ef buns available)

FROM THE GRILL

Our finest quality meat is reared by Annie
and Hari, of Pure Nature Pasture Farms, Choose a steak
Canterbury, and hand-picked from their

pick a sauce
red wine jus

five South Island farms especially for us CANTERBURY EYE FILLET 180g /42 [DERREIECHTE

here at Py’s Bar & Grill.

AGED SIRLOIN 350g /45

remarkable mushroom
black garlic butter

RIBEYE 350¢ /48 blue cheese
served with your choice of AGED RIBEYE ON THE BONE kg (Serves Two) /125 Ch“(“:f;“m
fries &l
creamy mash WILD VENISON FILLET 200g /42
kumara fries SOUTH ISLAND LAMB RUMP 300g /44 surf & turf

add prawns to your steak /14

E MAIN COURSES j

MUSSELS (gfo) /36
garlic, lemon & pinot gris
|or| chorizo, lime & pilsner
charred ciabatta

CRISPY SKIN SALMON FILLET /42

kumara rosti / lemon spinach / green pea salsa verde

PJ’S LENTIL WELLINGTON (v) 740

remarkable mushroom / beetroot mousse / creamy mash

BEST RIBS EVER (gf)
1/2 rack 38
|or| full rack 55
gochujang sauce / herb salad / fries

LEMON & HERB CHICKEN /40
Israeli cous cous / bacon greens / tomato kasundi

EGGPLANT SCHNITZEL (v, gf) /38
feta / green salad / chimichurri

95 fries kumara fries reen salad

= creamy mash creamed spinach - ﬂi macn’cheese
A onion rings seasonal veg with black garlic butter

— 14 each or 3 for 36
N dukkah carrots bacon & blue cheese wedge salad

Please ask your server for today’s dessert selection
(ef) gluten free (gfo) gluten free option (v) vegetarian

@pjs_remarkables | www.pjsbarandgrill.co.nz | 03 442 33 22

Spring / Summer Menu 2023
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