
HOUSE OF JACK RABBIT 
A L L D A Y M E N U F R O M 1 0 A M 

Please note, on public holidays there is a 20% surcharge on food & beverages 

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 

Lettuce, tomato, cucumber, pickled red onion, 
French dressing GF, V, VG, D 

Garlic, spinach, Manzanillo olives & oil, 
basil rocket pesto VG, D 

Please order and pay at the bar, quoting your table number 

TO SHARE MAINS 

$12 Born & Bread sourdough 
Pistachio dukkah, Manzanillo olive oil GFA, D, VG 

Mezze plate $30 
Dolmades, marinated vegetable, feta, 
Manzanillo olives, pumpkin & cashew dip, bread 
GFA, V 

Charcuterie plate $32 
Chicken liver pate, duck & cherry terrine, 
mortadella, crisp bread, pickles & relish GFA 

Cheese board $30 
Cheddar, Blue, Triple cream brie, poached pear, 
grapes, quince paste, smoked walnut, 
crisp breads GFA 

 AL L DAY BRUNCH 

Kossies eggs fried rice $22 
Sticky rice, house fermented kimchi, fried shallot, 
coriander, bean shoots, poached egg, 
sweet & sour chilli sauce GF, V, D 

Miso Vege breakfast bowl $22 
Broccoli, spinach, pumpkin, tomato, sesame, ginger, 
poached egg GF, V, VGA, D 

Smashed pea bruschetta $22 
Sourdough, mint, haloumi, pickled red onion, 
rocket, lemon GFA, V 

Add poached egg $3 | Add bacon $5 

SIDE S 
Fries $10 
Served with tomato relish GF, V, VG, D 
Garden Salad $10 

Portarlington mussels $25 
Served with Born & Bread sourdough 
(see specials board for daily selection) GFA 

Baked sweet potato $25 
Black lentil dahl, curry leaf, crispy okra, 
spiced coconut yoghurt GF, V, VG, D 

Spanish chicken Caesar salad $25 
Cos, chorizo, manchego cheese, poached egg, 
crouton, mojo picon aioli GF 

Bellarine Beef cheese steak panini $26 
Pepperonata, mushroom, rocket, scamorza, fries 
GFA 

Fried local squid $28 
Red cabbage, onion, cherry tomato, pickled carrot, 
coriander, cucumber, nam jim GFA, D 

Slow cooked Bellarine lamb filo cigars $28 
Freekah, baba ganoush, roasted carrot, 
almond, fig ketchup D 

Flying Brick Cider battered local gummy shark $28 
Rocket, grapefruit, fennel, mushy pea aioli, fries GF, D 

Prawn linguine Puttanesca $28 
Cherry tomato, capers, kalamata olive, garlic, 
parsley oil, parmesan 

Southern fried pumpkin burger $25 
Born & Bread bun, rocket, tomato, smokey BBQ 
sauce, pepperonata, fries GFA, V, VG, D 

Mediterranean vegetable linguine $26 
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LITTLE BUNNIES 
(12 yrs and under) 

Available from 10am til 12pm 
Kids breaky $12 
Poached egg, bacon and toast GFA 

Available from 10am til 4pm 
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 

Pasta Bolognese $12 
Daily pasta selection in a traditional beef Bolognese sauce 

SOFT DRINKS & JUICE 

$5 

$5 

$6 

Soft Drinks 
Lemonade | Ginger Beer | Coke |  Coke sugar free 
Lemon, lime, bitters 

Juices 
Ask our staff for current selection 

Kombucha 
Ask our staff for current selection 

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

COFFEE, TEA & CAKE 

Green | Chamomile | English Breakfast | Honey Chai 
Peppermint | Lemongrass & Ginger | Earl Grey 

Something Sweet 
Selection of cakes & slices | add a coffee $9 | $12 

and parmesan cheese Julius Meinl Coffee 
Cup | Mug $4.50 | $6

Kids Antipasto Platter $12 Baby Chino $2 
Kabana, marinated olives, cheese, carrot, Bondi Chai latte $4 
cucumber, dip, crisp crackers GFA Hot Chocolate $4 

Extra Shot $0.50 
Soy | Almond Milk $0.50 

Pots of loose leaf LOVE TEA $4 
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