
RESTAURANT DINING OPTIONS

CHEF’S DEGUSTATION

$100PP (OPTIONAL PAIRED WINES +$50PP)

5-shared courses of executive chef Kane’s choice showcasing
a variety of dishes

2-COURSES

SMALL PLATE & MAIN OR MAIN & DESSERT

Choose from the selections overleaf

Seafood Key: (A) Australian (I) Imported (M) Mixed

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

Please note: 15% surcharge applies on public holidays.

Sharing over 45 years of hospitality experience between us, it
was always a dream to have a place to call our own and we
were fortunate enough to embark on that journey in late
2023 in one of our favourite regions, the Fleurieu. 

We are dedicated to providing exceptional dining
experiences with our restaurant being built on a foundation
of the highest quality and passion for culinary excellence.

in January 2026, we were delighted to be awarded our
second chef’s hat, by the Australian Good Food Guide.

The seasonal menu is contemporary Australian but takes
global inspirations, creating thoughtful yet uncomplicated
dishes for all to enjoy.

With a commitment to using the freshest, locally sourced
produce, including that which comes from our own gardens,
our family is proud to share their love of food and hospitality
with you.

Welcome to our kitchen. 

Erin & Kane

OUR STORY



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 Oil, Bread (V) 27
 
Crispy Choice Mushrooms, Miso Squash,
Smoked Soy, Cilantro Dressing (GF) 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

SMALL PLATES

TO START

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

Miso Glazed Barramundi, Wasabi, Pea, 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, 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)

MAINS



sidesDESSERT

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

Cos Leaves, Ranch, Parmesan, Pepitas (GF,V) 15
 
Rosemary + Garlic Salt Potatoes (GF,VG) 15

SIDES

 
“I don’t know”                         
Chicken bites, Chips, Ketchup 16
 
“I’m not eating that”                 
Calamari, Chips, Ketchup (GF) 16

“I don’t care”                           
Spaghetti, Cherry Tomato Sugo, Parmesan (V) 16
 
“Yes, please”
Vanilla Ice-Cream, Choc Sauce, Sprinkles, Lollies 12

PUGGLES (U12)

SOFTIES, JUICE & ZERO ALC

Coke, No Sugar Coke, Lemonade,
Lemon Squash, Soda Water 6

Lemon, Lime & Bitters 7

Orange, Apple, Pineapple Juice 6

Bottomless Verve Sparkling Water 12

0% beer 9

0% Sparkling Cuvee 9 

Crisp Apple Sorbet (GF,VG) 18

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

Lemon Curd Meringue, Vanilla Cream, Dehydrated Raspberry (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, Pistacio, Mascarpone 20



EKHIDNA WINE

SPARKLING

Ekhidna Sparkling Chardonnay, Adelaide Hills 13/52
Ekhidna Prosecco, Adelaide Hills 13/52
Ekhidna Sweet, Adelaide Hills 13/52
Ekhidna Sparkling Shiraz, McLaren Vale 18/76

WHITE & ROSE

Ekhidna Sauvignon Blanc, Adelaide Hills 12/48 
Ekhidna Pinot Gris, Adelaide Hills 12/48
Ekhidna Shiraz Rosè, McLaren Vale 12/48

RED

Ekhidna Graciano, McLaren Vale 13/52
Ekhidna Grenache Shiraz, McLaren Vale 13/52
Ekhidna Cabernet Sauvignon, McLaren Vale 13/52
Ekhidna Shiraz, McLaren Vale 13/52

DESSERT

Ekhidna Topaque, McLaren Vale 16
(Aged 12+ Years)

Winemaker Matt, crafts bold and robust red wines with
grapes sourced from McLaren Vale, while pioneering a
low-sulphur approach that showcases the region’s rich
flavours.

PREMIUM REDS

2019 Barrel Ferment Grenache, McLaren Vale 17/68 
2019 Linchpin Shiraz, McLaren Vale 17/68
2017 14 Row Shiraz, McLaren Vale 22/88
2017 Back Block Shiraz, McLaren Vale 22/88 

BOTTLE ONLY

2017 Rechner Shiraz, McLaren Vale 135
2016 Rarefied Shiraz, McLaren Vale 160

EKHIDNA WINE



LOCAL BEER

SPIRITS

Neat Spirits, McLaren 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, Aperol 12 (make it a spritz +8)

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’s Ginger Beer 6% 13

Beer Flight 16
All four from the range, Beer Nuts

At  EK, supporting the community is paramount + our cocktail
list features a range of locally owned + operated distilleries.
Cheers to that!

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

Piñata 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

COCKTAILS



MOCKTAILS

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

Berry Bliss 12
Strawberry, Lime, Lemonade

COFFEE ETC.

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

Hot Chocolate 5.5

Mug +1
Double Shot +1

Soy, Oat, Almond, Lactose Free +1

Tea for Two 7
English Breakfast, Peppermint,
Honeydew Green, Malabar Chai
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