
SALUMI

MR CANNOBI MORTADELLA	                                                                                                       8

LA BOQUERIA SALCHICHON 	                                                                                                       9

SAISON KANGAROO ANISE SALAMI 	                                                                                            9   

MR CANNOBI FREE RANGE CAPOCOLLO	                                                                                                       9

JAMON SERRANO DUROC 18 MONTHS 	                                                                                                     10

SALUMI SELECTION	 32

START

POTATO BREAD • LEONTYNA OLIVE OIL	 8

MARINATED OLIVES	 8

SMOKED AVOCADO • FRENCH RADISHES • ZAATAR		  8

OYSTERS • RARE HARE SPARKLING • CUCUMBER MIGNONETTE		  7EA

MARINATED SARDINE ON TOAST • PRESERVED LEMON • DILL		  6EA

CHIVE WAFFLE • HORSERADISH CRÈME FRAICHE • SALMON ROE		  7EA           

CROQUETTE • CARAMELISED ONION & GRUYERE CHEESE • BLACK GARLIC		  6EA

STAPLES	

CURED KINGFISH • COCONUT • GOCHUJANG DRESSING • PICKLED GINGER • WILD RICE	 21                                      

HEIRLOOM TOMATOES • WHIPPED TOFU • PICKLED ONIONS • PINE NUTS	 19

CHARRED ASPARAGUS • COD ROE • RYE CRUMBS • SEA HERBS	 19

WOOD FIRED LEBANESE EGGPLANT • RED MISO • FURIKAKE • CORIANDER	 18 

FRIED BARRA WINGS • ALMOND SKORDALIA • NDUJA BUTTER 	 20

SMOKED ANCIENT GRAINS • BROAD BEANS • RICOTTA SALATA • ZUCCHINI	 18

SOY  SALMON CUTLET • GREEN PAPAYA SALAD • CRISPY NOODLE • BURNT LIME  	 45

ALTIAR FLANK STEAK • DARK BEER GLAZE • CARROT PUREE • SALSA VERDE	 52

ROARING FORTIES LAMB RUMP • SPICED CHICKPEAS •  BROCCOLINI • SMOKED YOGURT 	 52

SIDES

RH GARDEN SALAD • MIXED LEAVES • BEANS • CUCUMBER • RADISH	 15

NEW SEASON POTATOES • CURED EGG YOLK • CAPERS • MACADAMIA CREAM 	 18 

SHOESTRING FRIES • PARMESAN MAYO	 14

	

SWEET

ELDERFLOWER & VANILLA PANNA COTTA • STRAWBERRY GRANITA • WATERMELON	 16

SEMOLINA CAKE • WHIPPED RICOTTA • ROASTED STONE FRUITS	 16

WOODFIRED CHOCOLATE CHIP COOKIE • VANILLA ICE CREAM	 16

CHEESES • ACCOMPANIMENTS	   26 

oh, hey there... We’RE GLAd YOU’RE here

WE INVITE YOU TO SAVOUR THE FRUITS OF OUR LABOUR, WITHIN VIEW OF THE VINES ON WHICH THEY WERE BORN. THIS IS A PLACE TO ENSCONCE IN, 
NOT JUST SEE, WHERE CRAFTED CURIOSITIES FROM SURROUNDING FARMS ARE BEST CONSUMED EXCESSIVELY AND BETWEEN ROBUST REPARTEE.
PLEASE NOTE THAT OUR FOOD MAY CONTAIN TRACES OR COME INTO CONTACT WITH COMMON ALLERGENS SUCH AS DAIRY, EGGS, WHEAT, NUTS, GRAINS, FISH, AND SOYBEANS. PLEASE SPEAK TO OUR 
FRIENDLY STAFF IF YOU HAVE ANY DIETARY RESTRICTIONS. 
PLEASE NOTE THAT WE HAVE A 10% SURCHARGE ON SUNDAYS, A 17% SURCHARGE ON ALL PUBLIC HOLIDAYS AND 0.7% SURCHARGE ON ALL CREDIT CARD PAYMENTS.
@RAREHAREWINE  @JACKALOPEHOTELS   |  OPEN 7 DAYS


