A FEAST, TO CONSUME EXCESSIVELY WITH WINE AND ROBUST REPARTEE

POTATO BREAD - LEONTYNA OLIVE OIL

SALUMI SELECTION

NATURAL OYSTERS - MIGNONETTE

CHIVE WAFFLE + HORSERADISH CREAM + SALMON ROE

MOOLOOLABA KING PRAWNS + ACCOMPANIMENTS
BEETROOT CURED TROUT « KOHLRABI « WATERCRESS * BUTTERMILK
WOODFIRED MORTON BAY BUGS - HERB BUTTER * TOASTED CIABATTA

SLOW COOKED LAMB LEG * SHERRY VINEGAR * SOURED ONIONS
ROAST FREE-RANGE TURKEY « CRANBERRY JUS

DUTCH CARROTS * MAPLE GLAZE
DUCK FAT POTATOES
GREEN LEAF SALAD

CHEESE AND DESSERT * CHEESE « FRUIT CONSERVE * GRAPES « CHERRIES
RH SPARKLING SUMMER BERRY * ETON MESS
FRUIT MINCE PIES

@RAREHAREWINE
@JACKALOPEHOTELS
OPEN 7 DAYS



