
Jimmy Cook’s Kiwi Kitchen  
New Zealand Colloquialisms (Slang)
Kiwi Slang found in Jimmy Cook’s Kiwi Kitchen

“Crash Hot” 	 Excellent

“Chocka”	 Choc-a-block, full,  
	 overflowing

“Suss it out” 	 Figure it out as in 
	 “I’ve got this sussed”

“It’s a cracker”	 Very good

“Hard day’s Yakka”	 A day of hard work

“Shark and Taties”	 Shark (fish) Taties (chips)

“Galore”	 Lots of them, everywhere

Other common Kiwi terms
“Ads”	 Television commercials

“Bangers”	 Sausages

“Bit of a dag”	 Comedian, being  
	 funny, humorous

“Chilly bin”	 Insulated box for  
	 keeping food and  
	 drinks cold

“Dag”	 Humorous person,  
	 comedian

“Fizzy drink”	 Soda pop

“Gidday”	 Universal kiwi  
	 greeting, hello

“Home and hosed”	 Got home safely,  
	 completed successfully

“Jandal”	 Thongs, flip flops

“Knackered”	 Completely exhausted

Wine List

Methode Traditionnelle
Lindauer Sparkling Sauvignon Blanc	 32.00
A new, exciting take on NZ’s favourite grape variety, this lively 
sparkling Sauvignon Blanc will add zest to any occasion.

Lindauer Brut Cuvée	 200ml 9.00 / 27.00
An internationally acclaimed New Zealand méthode traditionnelle 
with rich fruit flavours. A popular choice for all occasions.

Lindauer Fraise	 200ml 9.00
Lindauer Fraise adds a touch of natural strawberry flavour to  
New Zealand’s best-loved sparkling wine.

White Wine
Church Road Hawke’s Bay Chardonnay	 9.50 / 45.00
An elegant, barrique-fermented Chardonnay with ripe stone fruit 
characteristics enhanced by toasty oak sweetness and subtle 
layers of complexity.

Bensen Block Chardonnay	 7.50 / 36.00
A great wine that shows the classic Gisborne chardonnay fruit 
flavours of tropical fruit, without the oak.

Settler’s Hill Chardonnay	 6.50 / 31.00
This wine captures the fruit-driven essence of New Zealand 
Chardonnay. Soft and creamy with a touch of vanilla.

Triplebank Awatere Valley Sauvignon Blanc	 8.50 / 43.00
Displays typical tomato stalk characteristics from the Awatere 
Valley, with stone fruit and pineapple aromas, complemented by 
fennel notes.

Montana Classic Marlborough Sauvignon Blanc	 7.50 / 35.00
Bursting with rich fruit intensity, this zesty Sauvignon Blanc 
displays typical Marlborough characters.

Settler’s Hill Sauvignon Blanc	 6.50 / 31.00
Medium-bodied, clean and crisp with fresh primary fruit 
characters of gooseberry, capsicum and a hint of passionfruit.

Framinham Classic Riesling	 9.50 / 46.00
An appealing aromatic off dry style with floral aromas, notes of 
honeysuckle and citrus and a palate of lemon, lime and stone fruit.

Montana Riesling	 7.50 / 35.00
Aromatic with delicate citrus flavours and a crisp finish.

Bensen Block Pinot Gris	 7.50 / 36.00
Pale straw in colour with a nose layered with lifted floral aromas 
leading to poached pears, stone fruits and toasty lees-aged characters.

Settler’s Hill Pinot Gris	 6.50 / 31.00
This Pinot Gris is fresh and flavoursome with lush ripe pear and citrus 
flavours and subtle tropical fruit aromas.

Stoneleigh Pinot Noir Rosé	 9.50 / 48.00
This Rosé captures the beauty and delicate essence of the Pinot Noir 
grape displaying aromas of fragrant raspberry and strawberry fruit with 
red plum notes.

Montana Reserve Gewürztraminer	 9.50 / 48.00
This rich, aromatic wine is full-bodied with lychee and grapefruit 
flavours and a lingering spicy finish.

Red Wine
Church Road Hawke’s Bay Merlot Cabernet	 9.50 / 45.00
An elegant, earthy and full-bodied wine with intense cherry fruit 
flavours integrated with rich, spicy French oak complexities.

Montana Classic Merlot Cabernet 	 7.50 / 35.00
Soft and full flavoured with attractive plum aromas and ripe fruit 
flavours, enhanced by oak to produce a rich, balanced finish.

Settler’s Hill Merlot Cabernet 	 6.50 / 30.00
A very approachable, everyday drinking styled red showing a 
medley of dark-fruit aromas from blackcurrant to black plum.

Triplebank Awatere Valley Pinot Noir 	 9.50 / 45.00
Presents the bright berry fruit characters so prized in this variety, 
along with dried herb, clove and cinnamon aromas and an earthy 
palate with silky tannins.

Bensen Block Pinot Noir 	 7.50 / 36.00
Soft and sweet with ripe plum and berry fruit aromas, this Pinot 
Noir also has structure and character due to the subtle use of oak.

Wyndham Estate Bin 555 Shiraz 	 7.50 / 36.00
Award-winning Shiraz with a rich full palate of spicy plum flavours 
balanced with well-integrated oak. It is a powerful yet elegant 
wine with soft well-structured tannins and a lingering finish.



Break Bread
Whole Loaf	 $6.50
With garlic, herb or plain butter.

Half Loaf	 $4.50
With garlic, herb or plain butter.

Kiwi classics - Starters
The 80’s Classic Shrimp Cocktail	  $13.50
With thousand island dressing.

“Crash Hot” 	 $10.50
Chunky seafood chowder with fresh bread

½ Doz or 1 Dozen Scallops	 ½ Doz $14.50 	1 Doz $22.50
Crumbed or sautéed natural with lemon and garlic aïoli.

Crumbed then golden fried Camembert	 $9.00
With plum sauce and melba toast.

Lightly Spiced Grilled 	 Entree $15.50	 Main $18.00 
Chicken Salad
On cos lettuce with crisp croutons, ranch dressing and grilled peaches.

Golden Fried Mussel Fritters	 Entree $8.50	 Main $16.50 
With sour cream dip “Suss it out”.

Vegetable Kebab	 $10.50
Loaded with mushrooms, courgettes and trio of bell peppers 
sautéed in garlic butter served with garden salad and  
raspberry vinaigrette.

Jimmy’s Platter	 $28.00
Choose any four Kiwi classics and we will serve them on a 
shared platter for two.

Jimmy Cook’s Kiwi Kitchen  
Grill Section
After a hard days yakka choose from our grilled meat selection. 
Our grilled meats are New Zealand grass-fed lamb or beef, farm-
reared and is seasoned and seared just the way you like it. They 
are served with shredded green salad, your choice of loaded 
baked potato or chunky chips. 

Choose your favourite sauce. Fiery Peppercorn, Creamy 
Mushroom & Brandy, Blue Cheese and Garlic Butter

Sirloin Steak 300gm		 $32.00

Princess Cut Sirloin Steak 220gm		 $28.00

Rib Steak (Scotch Fillet) 350gm		 $35.00

Pork Ribs		 $22.50
Braised first then grilled with a special barbeque sauce.

Pork Chop and Apple Sauce		 $25.50

Grilled Ham Steak and Pineapple  		 $25.50

Kiwi Classics - Mains
Roast of the Day		 $19.50
With baked pumpkin, kumara, parsnips and potatoes,  
rich gravy.

Braised Lamb Shank		 $26.50
With creamy mashed potato and minted peas. “It’s beaut”

Chicken Kiev		 $24.00
Juicy chicken breast filled with garlic butter on steamed 
savoury rice and salad.

Classic Pork Schnitzel 		 $20.00
With shredded green salad and chunky chips.

Lamb Sausage  		 $18.00
Seasoned with  rosemary and garlic on mash potatoes with 
onion gravy.

Seared Sea-run Salmon Fillet 		 $24.00
With creamy mash or chips, and shredded green salad.

Jimmy Classic Kiwi Burger		 $16.50
Aged, minced prime beef with beetroot, fried egg, tomato and 
grilled bacon and chunky chips

Fish and Taties 		 $18.00
Beer battered fish ‘n chips with tartare sauce.

Jimmy Cook’s Pasta 		 $15.50
Tossed with tomatoes, pumpkin, garlic and fresh basil topped 
with parmesan shavings and pesto	

Speight’s Steak and Ale Pie 		 $19.95
Topped with light flaky pastry lid. A Local Dundein Classic	

Side Orders
Fried Eggs (Two)		  $2.50

Buttered Peas with Fresh Mint		  $2.50

Sautéed Mushrooms		  $5.50

Green Salad and Dressing		  $5.50

Mashed Potatoes, Onion Gravy		  $3.50

Roast or Steamed Vegetables		  $5.50

Chunky Fries		  $5.50

Favourite Kiwi Puds	 $10.50

Hot steamed pudding with ice cream and caramel sauce.

Hot chocolate mud cake with rich chocolate sauce and ice cream.

The great Kiwi pavlova with loads of whipped cream and kiwifruit.

Peach “Melba” with berry sauce and ice cream.

Banana Split 	 $8.50
With three scoops of ice cream topped with chocolate sauce,  
whipped cream, crisp wafer, chopped nuts and 100s and 1000s.

Ice Cream Sundae	 $8.00
Selection of ice creams with chocolate sauce, chopped  
nuts and crisp wafer.

Hokey Pokey, Espresso Bean, Vanilla, Chocolate, Boysenberry.

Central Otago Apple Crumble	 $10.95
Served with a light vanilla custard and ice cream.
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