
SALUMI

MR CANNUBI MORTADELLA	                                                                                                       8

SAISON KOREAN CHILLI SOPPRESSA 	                                                                                                       9

SAISON KANGAROO ANISE SALAMI 	                                                                                            9   

MR CANNUBI FREE RANGE CAPOCOLLO	                                                                                                       9

JAMON SERRANO DUROC 18 MONTHS 	                                                                                                     10

SALUMI SELECTION	 32

START

POTATO BREAD • LEONTYNA OLIVE OIL	 8

MARINATED OLIVES	 8

ROASTED CARROT HUMMUS • TURNIP • HEMP SEED CRUMB		  9

OYSTERS • RARE HARE SPARKLING • APPLE MIGNONETTE		  7EA

CHIVE WAFFLE • HORSERADISH CRÈME FRAICHE • SALMON ROE		  7EA

MARINATED SARDINE ON TOAST • PRESERVED LEMON • DILL		  6EA

KOREAN FRIED CAULIFLOWER • CHILLI SAUCE		  12

        

   

STAPLES	

CURED KINGFISH • TURMERIC ONIONS • ENGLISH PEAS • SZECHUAN VINAIGRETTE	 22

CHARRED SPRING GREENS • BURRATA • SMOKED ALMONDS • GARLIC CRISPS	 19

WOODFIRED ZUCCHINI • TOFU • BLACK GARLIC • PUFFED BUCKWHEAT • CALENDULA	 19

WOODFIRED LEBANESE EGGPLANT • RED MISO • FURIKAKE • CORIANDER	 20

FRIED BARRA WINGS • ALMOND SKORDALIA • NDUJA BUTTER 	 25             

CHAR SUI OCTOPUS • CAULIFLOWER • PICKLED DAIKON • CASHEW NUTS	 28

OTWAY PORK BELLY • KOHLRABI • PARSNIP • RHUBARB •WATERCRESS	 21

ANCIENT GRAINS • PUMPKIN • GOLDEN RAISINS • BUFFALOTTO	 19

RH GARDEN SALAD • BUTTERMILK DRESSING • GREEN BEANS • BABY CUCUMBER	 16

RH POTATO SALAD • EGG YOLK • CAPERBERRIES • SOFT HERBS • PINENUT DRESSING	 19 

PARMESAN POTATO GNOCCHI • ONION PUREE • ASPARAGUS • BLACKENED LEEKS	 40

BUTTERFLIED RAINBOW TROUT • CHARRED BABY GEM • MUSSELS • SEAWEED BUTTER	 42

FLINDERS SELECT LAMB RUMP • CHERMOULA • LEMON LABNEH • ROCKET • BEETROOT	 49

	

SWEET

VANILLA YOGURT PARFAIT • SAFFRON ROASTED PINEAPPLE • COCONUT STREUSEL	 16

MANDARIN, LIME & BASIL OLIVE OIL CAKE • CANDIED CITRUS • MASCARPONE	 16

WOODFIRED CHOCOLATE CHIP COOKIE • MALT ICE CREAM	 16

CHEESE • BAY OF FIRES SLOOP • SPICED PUMPKIN JAM • LAVOSH 	   18

 

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. SEASONAL PRODUCE USED IN OUR DISHES ARE SUSTAINABLY SOURCED AND 
AUSTRALIAN GROWN.
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 CARD PAYMENTS.
@RAREHAREWINE  @JACKALOPEHOTELS   |  OPEN FOR LUNCH 7 DAYS AND DINNER ON FRIDAYS AND SATURDAYS


