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WINE

SPARKLING

Ekhidna Sparkling Chardy, Adelaide Hills 13/52
Ekhidna Prosecco, Adelaide Hills 13/52
Ekhidna Sweet, Adelaide Hills 13/52

Ekhidna Sparkling Shiraz, McLaren Vale 18/72

WHITE & ROSE

Ekhidna Sauvignon Blanc, Adelaide Hills 12/48
Ekhidna Pinot Gris, Adelaide Hills 12/48
Ekhidna Shiraz Rose, Mclaren Vale 12/48

RED

Ekhidna Graciano, MclLaren Vale 13/52

Ekhidna Grenache Shiraz, MclLaren Vale 13/52
Ekhidna Cabernet Sauvignon, Mclaren Vale 13/52
Ekhidna Shiraz, MclLaren Vale 13/52

PREMIUM RED

2019 Barrel Ferment Grenache, MclLaren Vale 17/68
2019 Linchpin Shiraz, McLaren Vale 17/68

2017 14 Row Shiraz, MclLaren Vale 22/88

2017 Back Block Shiraz, MclLaren Vale 22/88

BOTTLE ONLY
2017 Rechner Shiraz, MclLaren Vale 135
2016 Rarefied Shiraz, MclLaren Vale 160

DESSERT
Ekhidna Topaque, MclLaren Vale 16
(Aged 12+ Years)

BEER

Kick Back Brewing, Aldinga
Crisp Session Ale 3.5% 11
The Good Folk Lager 4.2% 12
Off-Leash Pale Ale 4.6% 12
EK Ginger Beer 6% 13

Beer Flight 16
All four from the range, Beer Nuts



SOFTIES & JUICE

Coke, No Sugar Coke, Lemonade, Lemon Squash, Soda Water 6
Lemon, Lime & Bitters 7

Orange, Apple, Pineapple Juice 6

Bottomless Verve Sparkling Water 12

ZERO ALC

0% Beer 9, 0% Sparkling Cuvee 9

COFFEE ET AL

Coffee 5
Espresso, Cappuccino, Flat White, Latte, Macchiato, Mocha, Long Black, Chai

Hot Chocolate 5.5

Mug +1
Double Shot +1

Soy, Oat, Aimond, Lactose Free +1

Tea for Two 7

English Breakfast, Peppermint, Honeydew Green, Malabar Chai
COCKTAILS

Smash 20
Gin, Lemon, Lemonade, Bitters, Mint, Strawberry

Pifiata Colada 20
White Rum, Midori, Coconut, Pineapple

Toasted Marshmallow Martini 20
House Vanilla Vodka, Triple Sec, Lime, Albumen

Lagerita 20
Tequila, Sugar, Lime, Good Folk Lager, Lime Salt

Peach Hurricane 20
Peach Liqueur, Blue Curacao, Raspberry,
Lime, Lemonade

Espresso Martini 20
Vodka, Coffee Liqueur, Sugar, Espresso

MOCKTAILS

Tropical Nojito 12
Mint, Pineapple, Lime, Sugar, Soda

Berry Bliss 12
Strawberry, Lime, Lemonade



SPIRITS + LIQUEURS

Neat Spirits, MclLaren Vale
Signature Vodka 12,

Sista Barista Coffee Liqueur 14

Ginny Pig, Mt. Compass
Classic, Botanic, Blueberry Gin 14

Gin Flight 26

Try all 3 local Ginny Pig Gins with

Fever Tree Tonic, Botanicals

Jim Beam 12, Jack Daniels 12, Johnnie Walker Red 12 ,Makers Mark 14,

Bacardi 12, Tequila 12, Black Galliano 14, Fireball 12, Bailey's 12, Frangelico 12,
Campari 12, Aperol 12 (make it a Spritz +8)

BITES & BOARDS

Pommes Frites, Nori Salt, Aioli (GF,V) 15

Halloumi, Hot Honey, Charred Lemon, Rocket (V) 20

Dukkha Board, House Bread, McLaren Vale Olive Oil, Marinated Olives (V,DF) 25
Pate Board, House Bread, Chicken Liver Pate, Aimonds, Marinated Olives, Preserve 35

Big Plate, Two Cheeses, Salami, Hommus, Almonds, Marinated Olives, Preserve, Yam Crisps (GF) 55

WOOD FIRED PIZZA (weekends only)

Garlic Pizzetta
Garlic Butter, Parmesan, Rosemary Salt (V) 21

Margi
Napoli, Fior, Confit Garlic Oil, Basil (V) 25

Mushroom
Velouté, Fior, Pickled Shallot,
Confit Garlic Oil, Herbs (V) 27

Salami
Napoli, Fior, Olives, Chilli Honey 28

ltalian Sausage
Napoli, Fior, Fire Roasted Peppers 28

P.0.D

Please see our Specials Board or ask
us for the Pizza of the Day 27

GF Base +6 Dairy Free Cheese +3



SMALL PLATES

House Bread, Butter (serves 2, V) 10

Harumaki Prawn Rolls, Crispy Chili Oil (A) (DF) 23

Sundried Tomato + Basil Arancini, Bell Pepper, Truffle + Lions Mane Aioli (V) 24

Chicken Liver Pate, Shiraz Gel, Local Olives, Yam Crisps (GF) 25

Burrata, Roasted Beets, Caramelised Figs, Pepitas, EVO Qil, Bread (V) 27

Crispy Choice Mushrooms, Miso, Squash, Smoked Soy, Cilantro Dressing (GF,VG) 28
Vineyard Pepper & Lime Salt Calamari, Garden Leaf, Pickled Shallot, Lime Aioli (A) (GF,DF) 29

Spencer Gulf Kingfish Crudo, Coconut, Shoyu, Daikon, Scallion Oil, Furikake, Yuzu (A) (GF) 33

MAINS

Aubergine, Davidson Plum, Gochujang, Garden Herbs (GFVG) 36
Wine Recommendation: Graciano
Suggested Side: House Greens (GF)

Miso Glazed Barramundi, Wasabi, Pea Puree, Sesame, Shoyu, Asian Greens (A) (GF) 42
Wine Recommendation: Pinot Gris
Suggested Side: Potatoes (GF,VG)

Harissa Marinated Chicken Breast, Confit Sweet Potato, Labneh (GF,.DF) 41
Wine Recommendation: Shiraz Rose

Suggested Side: House Greens (GF)

Char-Grilled Kangaroo Fillet, Potato Gratin, Anchovy Butter, Shiraz Glaze (GF) 43
Wine Recommendation: Linchpin Shiraz

Suggested Side: Cos Leaves (GF)

Lamb Backstrap, Mutabal, Heirloom Carrot, Chimichurri, Jus (GF,DF) 45

Wine Recommendation: Cabernet Sauvignon

Suggested Side: Potatoes (GF,VG)

Steak Frites, Market Beef, Café De Paris, Bordelaise, Fries, Chimichurri (GF) 60
Wine Recommendation: 14 Row Shiraz

Suggested Side: Cos Leaves (GF)

SIDES

House Greens, Popcorn Chickpeas, Mojo (GF,V) 15

Cos Leaves, Ranch, Parmesan, Pepitas (GF,\V) 15

Rosemary + Garlic Salt Potatoes (GF,VG) 15



DESSERT
Crisp Apple Sorbet (GFVG) 18

Affogato (GF) 18
+ Bailey's, Frangelico, or Coffee Liqueur 8

Lemon Curd Meringue, Vanilla Cream, Raspberry Dust (GF) 20

Pecan + Date Pudding, Whiskey Caramel Sauce,
Vanilla Bean Ice-Cream 20

Chocolate + Coffee Delice, Toasted Croissant Biscuit, Double Cream 20
White Chocolate Brulée Tart, Tuile,

Pistachio, Mascarpone 20

PUGGLES (U12)

‘| don't know"
Chicken bites, Chips, Ketchup 16

“I'm not eating that"
Calamari, Chips, Ketchup (GF) 16

‘| don't care”
Spaghetti, Cherry Tomato Sugo, Parmesan (V) 16

“Yes, please”
Vanilla Ice-Cream, Choc Sauce, Sprinkles,
Lollies 12

Seafood key: (A) Australian (1) Imported (M) Mixed

Whilst we endeavour to cater for all dietaries, please let our friendly team know of any requirements prior to ordering.

Thank you for allowing us to share our love of food and hospitality with you. Erin, Kane + the EK team.

Please note: 15% surcharge applies on public holidays.



