
HOUSE OF JACK RABBIT 

V = Vegetarian VG = Vegan VGA = Vegan option available D = Dairy Free GF = Gluten Free GFA = Gluten Free available   Please discuss your requirements with our wait staff 

Food allergies: Here at Jack Rabbit we endeavour to make every effort to accommodate those guests with food allergies. Dairy, fructose, flour, onion, garlic & other traditional ingredients are 

routinely used in our kitchen as part of our regular preparation. As a result, we cannot guarantee a complete lack of any trace of any routine ingredients 

 

 

 

 

Vegan mezze plate 

House marinated grilled vegetables, dolmades, Mt Zero olives, cashew labneh, roast beetroot hummus, 

baba ghanoush, La Madre bread GFA, D, V, VGA 

 

Local harvest selection 

Barwon Valley ham, pickled smoked egg, Mt Zero olives, Drysdale goats cheese labneh, pickled 

Portarlington mussels, Flying Brick Cider cured salmon, house made piccalilli,  

La Madre bread GFA 

 

Prawn noodle salad 

Rice noodle, pickled carrot, cucumber, spring onion, cherry tomato, Thai basil,  
pho spiced dressing GF, D 

 

200g Bellarine Beef Eye Fillet 

Served medium rare or medium well, Diane sauce, garden salad, fries GF 
 

Cumin roast pumpkin 

Mediterranean vegetables, couscous, rocket, pomegranate, cashew labneh  D, V, VG 
 
 

Warm poached chicken salad 

Pearl couscous, grilled vegetables, toasted almonds, rocket, pomegranate molasses, tahini yoghurt 
 

 

Miso baked Atlantic Salmon 

Pickled cucumber, sesame, edamame, rice, ginger GF, D 
 

Sweet potato pakora burger 
La Madre beetroot bun, mango chutney, coconut raita, rocket, tomato, fries  

GFA, D, V, VG   
 
 

50/50 alternate drop 

 

Chocolate & Coconut panna cotta 

Cherry gel, toasted coconut GF, D, V, VG 

Tiramisu 

Layered sponge, mascarpone cream, coffee syrup, cocoa GF, V 
 
 

 
 

Please note, on public holidays there is a 20% surcharge on food & beverages | Menu subject to change without notice 
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(12 yrs and under) 
Popcorn chicken $12 
Southern style chicken pieces, chips, salad, tomato sauce 
GF 

Fish and Chips $12 
Battered local gummy shark, chips, salad, tomato sauce 
GF 
 

             House made Lasagne $12 
Beef and pork lasagne served with chips and salad 

 
Kids antipasto platter $12 
Kabana, marinated olives, cheese, carrot, cucumber, dip, 
crackers GFA 

Kids burger $12 
Angus beef patty, cheese, lettuce, chips, tomato sauce GFA 

Soft Drinks $5 

Lemonade | Ginger Beer | Coke | Coke sugar free | 

Lemon, lime, bitters 

 
Juices $5 

Ask our staff for current selection 

 
Kombucha $6 

Ask our staff for current selection 

 
Azzurre Mineral Water 250ml | 750ml $5 | $7.50 

 

Julius Meinl Coffee 

Cup | Mug $4.50 | $6 

Baby Chino $2 

Bondi Chai latte $4 

Hot Chocolate $4 

 
Extra Shot $0.50 

Soy | Almond Milk $0.50 

 
Pots of loose leaf LOVE TEA $4 

Green | Chamomile | English Breakfast | Honey Chai 

Peppermint | Lemongrass & Ginger | Earl Grey 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Please note, on public holidays there is a 20% surcharge on food & beverages | Menu subject to change without notice 

 
 
 
 
 
 
 
 

 
 

 

mailto:functions@jackrabbitvineyard.com.au

