
HOUSE OF JACK RABBIT 
 
  
  
Please place your order at the bar 

V = Vegetarian 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. 

 

  

Group menu  
 

 

 

     TRIO ENTRÉE 
 

  Duck rillette, blood orange jelly, crouton 
  Buttermilk chicken, corn salsa, aioli GF 
  Prosciutto, poached pear, rocket GF 
 
Vegetarian Option 
 
 Tempura broccolini, sesame, hoi sin GF 

 Grilled haloumi, tomato marmalade GF 
 Poached pear, rocket, olive oil granola GF 
   
CHOICE OF MAIN 

 
Sweet potato & black lentil Buddha Bowl, spinach, quinoa, coconut & sesame yoghurt V,GFA         
 
Grilled miso pork bun, red cabbage, pickled carrot, cucumber, mint, chilli, hoi sin, fries GFA                                                                                                                        
 

  Middle eastern chicken & apricot pie, cherry tomato, red onion, lettuce, fries, eggplant relish                                                               
                                      
Fried local squid, rocket, cherry tomato, pickled red onion, pine nuts, dill gremolata, aioli GF,D 

                                                 
 
 
ALTERNATE DROP DESSERT 
 
Flourless chocolate cake, berry compote, double cream GF 
 
Honey panna cotta, smashed baklava, orange blossom floss  
 
 
 
                
 
                        We respectfully ask that there are no menu alterations’ 

 
Please note, on public holidays there is a 20% surcharge on food & beverages 
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        WINE LIST           
Bottle prices as listed or by Glass $10 
Jack Rabbit Vineyard Frizzante (375ml bottle) $15.00 Jack Rabbit Pinot Noir $45.00 
Jack Rabbit Sparkling Blanc    de Blanc $38.00 Jack Rabbit Merlot $42.00 
Jack Rabbit Pinot Grigio $35.00 Jack Rabbit Shiraz $45.00 
Jack Rabbit Riesling $35.00 Jack Rabbit Cabernet Sauvignon Shiraz $42.00 
Jack Rabbit Sauvignon Blanc $35.00 
Jack Rabbit Chardonnay  $38.00 
Jack Rabbit Rose                                                   $35.00 
   

   Jack Rabbit Muscat (375ml bottle – 90ml Glass) $32.00 
                                                      

Jack Rabbit Heritage Reserve Sparkling Cabernet 
Sauvignon                                                 $50.00 

 
Veuve Cliquot Champagne                         $110 Bottle only 

  

Moet & Chandon Champagne                    $115 Bottle only 
 

Wines/Vintages are subject to availability - please refer to our Tasting Notes  

FLYING BRICK CIDERS $8   BEERS  $9 Light   $7 
Original | Draught | Pear 
 
 

REMEDY KOMBUCHA    $6 

Raspberry lemonade | Lemon, lime & mint |  

Cherry plum | Ginger lemon 
 
  

Peroni | Corona | Asahi | Furphy |  

Moby Pale Ale | Prickly Moses Chainsaw 

Prickly Moses Light  
 

 

  SOFT DRINKS & JUICE $5 
Soft Drinks 

Lemon squash | Lemonade | Ginger Beer | 

Coke | Coke sugar free |Lemon, lime, bitters |  

Iced tea:  White tea with elderflower & lemon | 

Green tea w. Moroccan mint 

Juices 

Apple| Orange | Raspberry & Apple 

Azzurre 250ml Mineral Water   $5.00 

Azzurre 750ml Mineral Water   $7.50 

  

COFFEE, TEA & CAKE 
Julius Meinl Coffee 
 
Cup $4.50 Mug $6 
Baby Chino $2  
Bondi Chai latte $4 
 
Extra Shot $0.50 Soy Milk  $0.50 
  Almond Milk  $0.50 
 
Pots of  loose leaf  LOVE TEA  $5  
Green | Chamomile | English Breakfast  
Honey chai |Peppermint | Lemongrass & Ginger 
Earl Grey 

Hot Chocolate $4  

Cakes are $9  |  Coffee & Cake $12 
   Please note, on public holidays there is a 20% surcharge on food & beverages 
 
                                                          

  

 
 

    




