HARE'S SHARE

DON'T OVERTHINK. YOU ORDER A DRINK AND WE’LL DO THE FOOD

SALUMI

LA BOQUERIA OSCURA GRANDE

MR CANNUBI MORTADELLA

LA BOQUERIA MORCON AHUMADO PICANTE
VILLANI PROSCIUTTO DI SAN DANIELE 20 MONTH
QUATTRO STELLE TARTUFO

SALUMI SELECTION

START

POTATO BREAD * LEONTYNA OLIVE OIL
MARINATED OLIVES

CRUDITES - CARROT MISO

OYSTER « APPLE - RARE HARE SPARKLING
SARDINES ON TOAST - PRESERVED LEMON

CHIVE WAFFLE « HORSERADISH CREME FRAICHE * SALMON ROE

79 PP
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OH, HEY THERE... WE’RE GLAD YOU’RE HERE

STAPLES

BRASSICAS « WHITE ANCHOVIES « ALMONDS

TUNA TARTARE * MUSHROOM WAFU « TOFU CREAM « WILD RICE
DANIEL'S RUN TOMATOES « STRACCIATELLA « WATERMELON « BASIL
MAPLE GLAZED SWEET POTATO - WATTLESEED CREAM « SALTBUSH
CHARCOAL EGGPLANT * RED MISO * FURIKAKE * CHILLI

ROASTED PEPPERS * CHICKPEA HUMMUS « CURRY LEAVES

HONEY CARROTS * SHEEP’S CURD ¢ PISTACHIO DUKKAH
BARRAMUNDI WINGS * ALMOND SKORDALIA « NDUJA BUTTER

SALT AND PEPPER PORK RIBS - TAMARIND HOT SAUCE

ORA KING SALMON + CAPER BUTTER + CAVIAR * BEACH HERBS
SMOKED BRISKET * SWEET CORN « SALSA
LAMB LOIN + APRICOT » CHARRED PEACH * JUS

SWEET

RARE HARE STICKY DATE - BUTTERSCOTCH CREAM « CANDIED PECANS
VANILLA CHEESECAKE « SPRING BERRIES « RASPBERRY CONSOMME
WOODFIRED CHOCOLATE CHIP COOKIE * MALT ICE CREAM

SELECTION OF CHEESES * LAVOSH « ACCOMPANIMENTS

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.

15% PUBLIC HOLIDAY SURCHARGE.

@RAREHAREWINE @JACKALOPEHOTELS @WILLOWCREEKVINEYARD | OPEN 7 DAYS
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