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Welcome to Jester House Cafe °®

Tasman's original garden cafe was established

on this site in an old cottage in 1991.

In 2006 it transmogrified into the modern O
@® medieval, eco friendly cafe you enjoy today.

O
We take pride and care to serve you food thatis g HOUS& ®
fresh and tasty, made with the best local ® cafe é}ame %
ingredients. We produce all our own breads, '
sweet treats, chutneys and dressings. ~Tasman’s Best Café since 1991
This makes the unique taste of Jester House. @ Hosting a slice of paradise with your lunch
0 o @
We also offer romantic fairytale
accommodation for couples .
in the Boot B&B. © O

©  Thank you for visiting,

we look forward to serving you agalnsoox B REAKFAST
® j/uab 8 &wﬂ{u\,\m‘s ® M E N U e

www.jesterhouse.co.nz
320 Aporo Road, Tasman 7173, NZ
+64 (0) 3 526 6742
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Fair Trade Organic Coffee

Flat white 4.00 large 4.90 Short black / Long black 3.50
Cappuccino / Latte 4.50 Large Cappuccino / Latte 4.90
Mochachino 4.80 large 5.50 Iced Coffee 6.90
Hot Chocolate 5.00 lced Chocolate 6.50
Hot Lemon & Honey 4.00 Spiced Chai Latte 4.00
Almond or Soy milk extra .50 Double shot extra .50

A Pot of Tea &

English Breakfast  Earl Grey Special Lapsang Souchong
Peppermint Gran’s Garden Ginger Kawakawa Spice
Jasmine Lemon Verbena Rooibos & Orange
Green Sensha Chamomile White

Pot for one 4.00 Potfortwo 7.50

Cold Drinks ©

Grandma’s Homemade Lemonade
reg 2.70 large 3.50

Mussel Inn Lemmingade 5.00 Mussel Inn Ginger Beer 5.00
Sparkling Elderflower 5.00 Phoenix Cola 5.00

Sparkling Mineral Water 4.00
Pete's Natural - Orange Berry or Currant Crush 5.00

Juices
Apple & Boysenberry, Apple, Apple & Fejioa, Orange, JH Pear
reg 4.30 large 4.50

Smoothies
8.90

GO BANANAS O

A smooth blend of banana, almonds, dates cocoa & apple juice
BERRY DELIGHT
A fruity mix of berries, banana, almonds & maple syrup
IMMUNE BOOSTER
A vitamin packed boost of carrot, beetroot, apple & ginger )
SPIRULINA
Raw power of apple, banana, olive oil & spirulina
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O

O Eggs - how you like them - fried, poached or scrambled

0 o 0 o

Breakfast Menu (available until 11.15)

®
Fruit Salad - seasonal fruit served with creamy greek yoghurt 12.50

) Granola - Jester House toasted, nutty granola served with
seasonal fruit and milk 13.50

Toast - your choice of wholegrain, focaccia or fruit bread served with a
choice of JH plum jam, marmalade or Pic’s peanur butter 7.00

served on toasted focaccia bread 12.00 O
Kids Poached Egg on Toast - perfectly poached egg
on toasted focaccia bread 7.00

French Toast - a towering stack of french toated fruit bread topped
with free farmed bacon, seared banana and real maple syrup.

Ohlala! 20.50 O

Hash Brown -
poached egg, free farmed bacon, wild pork sausages and grilled
tomato all atop our famous, made to order, pan hash brown with a
side of JH tomato sauce 21.50

Vege Hash Brown - 0
poached egg, sauted mushrooms and grilled tomatoes all atop

O our famous, made to order pan hash brown with a side
of JH tomato sauce 20.50
Classic Eggs Benedict -two perfectly poached eggs on toasted
focaccia bread topped with JH hollandaise sauce and your Q
choice of ham off the bone or free farmed bacon 19.00
or JH smoked salmon 20.00
@
Spirulina Smoothie
Raw power of apple juice, banana, olive oil and spirulina 8.90 O
Bloody Mary -
Spiced tomato juice, double shot of vodka and all the frills 11.50
Extras
° Wild Pork Sausages 5.00 Free Range Egg 2.50 @
Grilled Tomato 4.00 Free Farmed Bacon 5.00
Sauted Mushrooms 5.00 Toasted Focaccia 3.50
Avocado (in season) 5.00
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