A FEAST, TO CONSUME EXCESSIVELY WITH WINE AND ROBUST REPARTEE
FOR GROUPS OF 2 OR MORE

POTATO BREAD * LEONTYNA OLIVE OIL
SALUMI SELECTION
MARINATED SARDINE ON TOAST « PRESERVED LEMON « DILL

SLOW COOKED BEETROOT « RICOTTA « PEPPER BERRY TUILE « APPLE BALSAMIC
WOOD FIRED LEBANESE EGGPLANT * RED MISO « FURIKAKE « CORIANDER

WOOD FIRED GOLDBAND SNAPPER * VADOUVAN BEURRE BLANC « MUSSELS
CHAR SUI PEKIN DUCK LEGS * CUCUMBER KIMCHI « RADISH SPROUTS * PLUM

ANCIENT GRAINS « FIGS * GOATS CURD * SMOKED ALMONDS - POMEGRANATE

WOOD FIRED CHOCOLATE CHIP COOKIE - VANILLA ICE CREAM

PLEASE NOTE THAT WE HAVE A 10% SURCHARGE ON SUNDAYS, A 17% SURCHARGE ON ALL
PUBLIC HOLIDAYS AND 0.7% SURCHARGE ON ALL CARD PAYMENTS.

@RAREHAREWINE
@JACKALOPEHOTELS
OPEN 7 DAYS



