


All prices include VAT. A discretionary 12.5% service charge will be added to your final bill. All our fish is responsibly sourced 
and wherever possible, purchased  from British fishing ports. Our dish names don’t always mention every ingredient.  

Please let our team know if you have any allergies and for full allergen information go to thejuggedhare.com

B A R  M E N U

Fullerton’s crisps 2.5  |  Pork crackling 4.5

 Green olives 6  |  Anchovy olives 7.5 | Smoked almonds 6

Black pudding croquettes, HP sauce 			   11.5

Haggis Scotch egg, JH mustard 			   9.5

Charcuterie board for two (all made in house) 			   24

Charcuterie & cheeseboard for two  			   29

Monkfish scampi & chips, tartare			   24

Pie, mash & gravy 			   28

Game burger, smoked cheese, slaw, chips 			   27

Triple cooked chips 	                     7

The full á la carte menu including pb dishes and puddings is available too,                 
please just ask

Black Cow Cheddar, Cashel Blue, Rosary Ash goat’s  
chutney, crackers, grapes, celery

Cheeseboard for one: 16.5; for two: 29                                                   
Fereirra LBV Port, Douro, Portugal. Glass: 9 bottle: 62

C H E E S E B O A R D



S PA R K L I N G  A N D  C HA M PAG N E

Prosecco Superiore, Della Vite, Valdobbiadene, Italy	 59	 13.5

Joseph Perrier, Cuvée Royale, Champagne, France NV	 88	 18.5

Nyetimber, Classic Cuvée, West Sussex NV	 105	 21

 
	 BTL	 175ml	 250ml

Trebbiano del Rubicone, Villa Rossi, Emilia-Romagna, Italy	 34	 9.5	 12.5

First Fleet, Chardonnay, South Australia	 37	 11.5	 15

Joie de Vigne, Marsanne/Vermentino, Languedoc, France	 42	 12.5	 16.5

Sauvignon Blanc, Babich, Marlborough, New Zealand	 49	 14	 18.5

Luvignac, St Clair, Picpoul de Pinet, France	 48	 13.5	 18.5

Mezzacorona, Riserva, Pinot Grigio, Trentino, Italy	 51	 15	 19.5

Casal Caeiro, Sobre Lias, Albariño, Rías Baíxas, Spain	 62	 17.5	 23

R O S É
Pinot Grigio, Terre del Noce, Trentino-Alto Adige, Italy	 35	 11	 14

Tormaresca, Calafuria, Puglia, Italy	 57	 16.5	 21.5

Château Marguerite, Symphonie, Côtes de Provence, France	 68	 18	 25

Whispering Angel, Côtes de Provence, France	 73	 20	 27

R E D
Pineo Sud, Sicily, Italy	 32	 9.5	 12.5

Les Lauriers, Grenache/Carignan, Languedoc, France	 37	 11.5	 14.5

Esteban Martín, Monastrell, Jumilla, Spain	 42	 12.5	 16.5

Umani Ronchi,  Montepulciano, Montipagano, Abruzzo, Italy	 46	 13.5	 17.5

Vitis Única, Cabernet Sauvignon, Maipo, Chile	 52	 15	 19.5

Pulenta, Bodega La Flor, Malbec, Mendoza, Argentina	 52	 15	 19.5

Matetic, Corralillo, Pinot Noir, San Antonio, Chile	 56	 16.5	 21.5

Les Allées de Cantemerle, Haut-Médoc, France	 73	 20	 26.5

W I N E

BTL       125ml

W H I T E

Vintages may change from time to time. All wines by the glass are also available in 125ml measures.



Mezcal Negroni Ilegal Joven mezcal, Carpano Bitter, Antica Formula		  14

Paloma Patrón Reposado tequila, apple eau-de-vie, lime, sugar, grapefruit soda	 14

Margarita Pa’Todos tequila, Cointreau, lime						      15.5

Old Fashioned Buffalo Trace Bourbon, sugar, Angostura bitter		  14

S P R I T Z

C L A S S I C

Hugo Spritz Saint Germain Elderflower, prosecco, soda water		  15.5

Limoncello Spritz Limoncé Limoncello, prosecco, soda water 		  15.5

Aperol Spritz Aperol, prosecco, soda water 						      15.5

Sarti Spritz Sarti, prosecco, soda water 						      15.5

Tomato Belevedere vodka, basil, tomato, spice tomato tuile			   14

Elderflower Margarita  Patrón Silver tequila, St Germain, pear liqueur, 		  14	
lemon, lemon sherbet	

Peach Fizz  Casamigos Blanco tequila, peach liqueur, mango syrup, 		  14	
lemon, peach & jasmine soda					   

Apricot Cooler Black Cow vodka, apricot liqueur, lime, 				    14	
grape and apricot soda 

J U G G E D  H A R E ’ S



					   

DRAUGHT
Birra Moretti, Lager, Italy 4.6%	 7.8

Beavertown Satellite,, Super Session IPA 2.8%	 7.6

Beavertown Neck Oil,, Session IPA 4.3%	 7.95

Amstel, Lager, Holland 4.1% 	 6.9

Brixton Reliance, Pale Ale, London, 4.2%	 7.8

Murphy’s, Stout, Ireland 4.2%	 7.5

Heineken, Lager, Holland 5% 	 7.7

Inch’s Riverside, Cider, Herefordshire 4.7%	 7.5

CASK ALE
Jugged Hare, Pale Ale, London 4.2% 	 6.3

Sambrook’s Junction, Amber Ale, London 4.5% 	 6.5

	

C A N S  A N D  B O T T L E S
Sol, Lager, Mexico 3.4% 	 6.6

Heineken, Lager, Holland 5%	 6.6

Birra Moretti, Lager, Italy 4.6%	 7.1

Cruzcampo, Lager, Spain 4.4%	 7.6

Brixton Atlantic, American Pale Ale 5.4%	 7.6

Beavertown, Neck Oil, Session IPA 4.3%	 7.6

Old Mout, Berries & Cherries, Cider, New Zealand 4% 	 7.3

Old Mout, Pineapple & Raspberry , Cider, New Zealand 4% 	 7.3

B E E R  A N D  C I D E R S
PINT



S P I R I T S
CROSSIP, Blazing Pineapple 0.0%

Everleaf, Marine 0%

Quarter Proof, Blanco Agave 15%

Quarter Proof, London Dry 15%

W I N E S
Zeno, Tempranillo Cabernet, Spain 0.3% abv

Zeno, Sparkling Chardonnay, Spain 0% abv	

Della Vite Zero, Rose, France NV 0%

B E E R
Heineken 0.0%						      6.1

Old Mout, Cherry and Berries Cider 0%						      6.8

Guinness 0.0% 						      7.5	

M O C K TA I L S
New York Minute						      10.5 
Everleaf Forest, lemon juice, syrup, aquafaba, Zeno Tempranillo Cabernet 0.3%

Picant0						      10.5 
Crossip Blazing Pineapple pineapple juice, agave, lime, chillies

Sin-gria						      10.5 
Zeno Tempranillo Cabernet 0.3%, orange  juice, lemonade, spiced berry syrup

Dark & Not So Stormy						      10.5 
Everleaf Marine, lime juice, demerara sugar, ginger beer, Angostura bitter

Five A Day						      10.5 
Orange juice, raspberry syrup, lime juice, Zeno Sparkling Chardonnay 0.3%

	 50ml

125ml                175ml                250ml Bottle
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E L E V A T E D  S I P S
Z E R O  T O  M I D


