
A FEAST, TO CONSUME EXCESSIVELY WITH WINE AND ROBUST REPARTEE

POTATO BREAD • 515 OLIVE OIL

SALUMI SELECTION 

MARINATED SARDINE ON TOAST • PRESERVED LEMON • DILL

BRAISED BEETROOT • STRACCIATELLA • BURNT GRAPES • VINCOTTO •

SMOKED ALMOND

WOODFIRED LEBANESE EGGPLANT • RED MISO • FURIKAKE • CORIANDER  

SEARED TASMANIAN SALMON • XO GARLIC SHOOT • MUSSELS • CRISPY RICE

OTWAY PORK SCOTCH • CREAMED PEARL BARLEY • ICEBERG • CHARRED 

CABBAGE • MUSTARD

BROWN RICE AND QUINOA SALAD • PICKLED CRANBERRIES • SPICED 

CAULIFLOWER • GRAPEFRUIT DRESSING

ORANGE AND CHAMOMILE TEA CAKE • MARMALADE PRALINE •

STEWED RHUBARB

PLEASE NOTE THAT WE HAVE A 10% SURCHARGE ON SUNDAYS, A 17% SURCHARGE ON ALL 
PUBLIC HOLIDAYS AND 1.2% SURCHARGE ON ALL CARD PAYMENTS.

@RAREHAREWINE  
@JACKALOPEHOTELS  

OPEN 7 DAYS

THE CLASSIC
HARE SHARE 
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