
SNACKS  
Marinated local olives 9 
(vg, gf, nf ) 
Prove Patisserie baguette 10 
Salted butter (nf, v) 
Natural Gazander oyster 6.5ea 

Finger lime & Champagne vinaigrette 
(pesc, gf, df, nf ) 
Mozzarella & salumi fritters 14 
Basil aioli, chilli oil crunch [3] (nf ) 
Shoestring fries 12 
Chilli parmesan salt, mayonnaise (v, gf, nf) 
Grilled half shell scallop   12ea 

Cafe de Paris butter (pesc, gf, nf ) 
Beef short rib                                    19 
French onion crostini, chilli crunch [2]  
Ortiz Anchovy Tin    28 

Salted butter, baguette (pesc, gf, nf ) 

S M A L L  
Our Caeser salad 22 
cos, anchovy, crispy spec, parmesan, 
croutons (nf ) 
Add grilled chicken thigh +8 

Our classic steak tartare 24 
game chips (df, nf ) 

Chopped garden salad 15 
herb vinaigrette (vg, gf, nf ) 

Grilled Broccolini 19 
raddichio, almond, pepper dressing (vg, gf) 

SA Squid & soba noodle salad  28 
coconut dressing, peanut, daikon 
(gf,df,pesc) 

Crispy beef & udon salad  28 
fermented chilli, edamame, cashew (df) 

S A N D W I C H E  S  
Minute steak sandwich 24 
served on baguette 
bearnaise, confit onion, lettuce (nf) 

Friarielli frittata 18 
served on sourdough 
romesco, pickled radishes (nf v) 
Ploughman's Toastie 22 
served on sourdough 
Shaved leg ham, aged cheddar, 
wholegrain mustard, tomato, lettuce (nf ) 

Add fries 5 
 

L A R G E  
Steak frites, Bearnaise 
Rump – Wagyu Grade 200g (df, gf)  38 
or 
Wagyu Eye Fillet 200g (gf)  64 

EEC burger  28 
Spec, caramelised onion, pickles, 
mayonnaise, fries (nf ) 

Fresh rigatoni  28 
tomato, chilli, soubise, pecorino (v, nf ) 

Confit duck leg  36 
Mashed potato, green beans, peppercorn 
sauce (nf, gf) 
 

S P E C I A L I T Y PL AT TERS  
Each platter made to order 
Your choice of charcuterie & cheese, 
served with baguette, crackers, quince, 
fresh pear, pickled cornichons 
and baby onions 

 
2 Choice 32 

4 Choice 57 

6 Choice 80 

Grande 130 
*Our largest platter, consisting of 5 meats 

and 5 cheeses with all the condiments 

 

 

S T E A K F R I T E  S $3  0  
Rump cap 200g only 

Available Monday - Friday lunch only 

 

C H E E S E  
Section 28 La Saracca 
raw cow’s milk, semi hard, Adelaide 
Section 28 Monte Rosso 
cow’s milk, soft, Adelaide 
Barossa washrind 
cow’s milk, soft, Barossa Valley 
Comte 
cow’s milk, semi hard, France 
Barbers Cave Aged Cheddar 
cow’s milk, semi hard, England 
Fromager D'Affinois 
cow’s milk, soft, France 
Cashel Blue 
cow’s milk, blue, Ireland 
 

E A S  T EN D F E E  D M E  
Let us take care of your decisions with 
our Feed Me menu. Enjoy 4 courses for 
$79 per person *approx. 2 hours 

 

MEAT  
Prosciutto San Danielle 
Italy 
Capocollo 
South Australia 
Fermented felino sausage 
South Australia 
Jamon Serrano 
Spain 
Wagyu Bresaola           +3 
South Australia  
 
 

 

 

FRO M TH E SHO P  
Buy any wine from the retail store & pay 
$25 corkage 

D E S S E RT  
Warm chocolate pudding 16 
caramel ice cream (v, nf ) 

Our affogato mug 14 
vanilla ice cream, hot espresso (v, nf, gf) 
add 30ml Frangelico or Amaretto +10 

Ice cream + sorbet selection 14 
(v, nf, gf) 
 
 

D I E  TA R I E  S  
Not all ingredients are listed in the dish descriptions. 
Please let us know of any allergies: 
(GF) Gluten free (VG) Vegan (V) Vegetarian 
(OF) Dairy free (PESC) Pescetarian 
 

SURCHARGE 
1% on credit + debit j 1.5% on AMEX j 0% on EFT 
15% on public holidays j 10% surcharge on Sunday 

 


