
2023 R.H. SPARKLING 
Chardonnay and pinot noir, baked goods, honey hints, richly fruited 

18/85 

2025 R.H. PINOT GRIS 
Lifted pear, rose petal, hints of butterscotch 

17/80 

2023 LL VINEYARD PETRICHOR CHARDONNAY 
Stone fruit, powerful structure, crisp finish 

28/140  

2019 WCV CHARDONNAY 
Meyer lemon & honey, powerful, great freshness 

22/100 

2023 LL VINEYARD CHARDONNAY 
Honey, lemon meringue, hazelnut, long palate, subtle oak

20/85 

2024 R.H. ROSÉ 
Cranberry, dried mint, refreshing & dry 

15/60 

2023 LL VINEYARD PINOT NOIR 
Black cherry, ripe fruits, campari notes, fresh and long palate 

20/85 

2022 DL VINEYARD PINOT NOIR 
Black cherry, musk & vanilla, firm texture & tannins 

85 

2022 HR & RM VINEYARD PINOT NOIR 
Blood orange, dried mint, voluminous flavour & silky tannins 

85 

2022 R.H. SHIRAZ GRENACHE 
Fragrant dark berry, white pepper, beautifully balanced 

15/60 

2024 R.H. NEBBIOLO 
Pomegranate & rose petals, richly fruited with balancing grip

15/60 

2023 RJ & CJ VINEYARD SHIRAZ 
Raspberry, white pepper, whole bunch ferment complexity 

20/85 

2023 LL VINEYARD O’LEARY PINOT NOIR 
Maraschino cherry & campari notes, complex, fine and long 

160 

a sip OF OUr grape
G/B 

THE RARE HARE WINE ESSENTIAL FLIGHT
RH Pinot Gris, RH Rosé, RH Shiraz Grenache

17

THE RARE HARE WINE ESTATE FLIGHT
LL Vineyard Chardonay, LL Vineyard Pinot Noir, 
RJ & CJ Vineyard Shiraz

20

Taste the collection



nibbles to share

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, 17% SURCHARGE ON ALL PUBLIC HOLIDAYS, AND 1.2% SURCHARGE ON ALL CARD PAYMENTS. 

@RAREHAREWINE @JACKALOPEHOTELS - OPEN FOR LUNCH 7 DAYS

SALUMI SELECTION
Mortadella, Tartufo, Chilli Soppressa
Bundarra farm house salami, fiocco prosciutto 35

POTATO BREAD
515 olive oil 10

MARINATED OLIVES 13

MIXED NUTS 13

BROASTED CAPSICUM HUMMUS 
Pickled cucumber, za’atar, buckwheat 14 

OYSTERS
Spice mint vinaigrette, lime 7EA 

CRAB SLIDER
Tempura crab, pickled daikon and carrot, sriracha mayo, 
cabbage, branded milk bun 18

BAKED BRIE
Apricot honey, rosemary, toasted ciabatta, pistachios 33

SHRIMP CRUMPET
Horseradish, crispy chilli oil 13EA 

SELECTION OF LOCAL CHEESE
Fruit preserve, lavosh 30 


