
Sides/starters

SPICED NUTS $6

Marinated olives $8

SOURDOUGH BREAD
with extra virgin olive oil  

& balsamic vinegar $5

chargrilled CORN on the COB
With CHIPOTLE mayo,  

white cheese, Herb, Pickle, Lime $6

louisiana smokey beans
braised green beans & butterbeans  

in a smokey tomato sauce $8  

Hand Cut French Fries 
with Sea Salt $8

Meat 

Duck Liver  
& Pistachio Pate

Beetroot & Onion Pickle  
chargrilled sourdough $19

southern fried  
chicken pieces

floured, fried & spiced  
chicken pieces with hot chilli 

butter sauce & lemon $19

CRISPY pork hock
cider caramel, fennel, radish,  

watercress & apple $22

lamb ragu
lamb shoulder stew, eggplant, 

tomato, spinach & fried polenta $24

beef cheeks
sticky braised beef cheeks,  
southern style pickles,  

hot buttered onion roll $26

greens

MIXED LEAF SALAD
Baby cos, frissee & radicchio  

WITH VINAIGRETTE $8

okra Fritters
buttermilk & Corn Masa Battered okra 
Hot Chipotle, Tomato & Lime salsa $14

Carrot & lentil slaw
shaved carrots & cabbage, herbs, 
Currants, puy lentils, Sesame,  
tahini & honey vinaigrette $16

sHAVED ZUCCHINI  
& FENNEL SALAD

PARSleY, MINT, GREEN OLIVES,  
shaved GRANA PADANO $16

cauliflower mac & cheese
cheddar, blue cheese & Parmesan 

bechamel, macaroni & cauliflower $18

lemon butter gnocchi
potato gnocchi, lemon garlic butter, 

peas, broccoli & hazelnuts 
 shaved grana padano $23

seafood

Fried CALAMARI
AIOLI, FRIED CAPERS & LEMON $19

tasmanian black mussels 
sweet corn chowder with coriander, 

Cumin, tumeric & chilli $20

Fried River Trout
witlof, cucumber, watercress,  
soft boiled egg, fried chats, 

horseradish $22

snapper pie
fennel, leek & Thyme filled  

puff pastry, smashed broadbeans  
& peas $27

welcome to the eathouse diner! 
our winter menu is designed with 

sharing in mind - ask your friendly 
waiter for their suggestions!
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our decadent desserts are generously sized  
to share or indulge all to yourself!!!

Banana Split
split banana, Banana Ice-cream,  

Dulce de Leche, Chocolate Ganache, 
Peanut Crumble $14

Eathouse Mess
lavender meringue, sweet cream,  
lemon curd, poached pears $14

coffee

golden cobra coffee $3.50/$4 
soy / strong / mocha / decaf +50c 

hot chocolate  $4  
iced coffee  $6

affogato  
hot espresso poured over 2 scoops 

vanilla bean ice-cream  $10 
(add a shot of liqueur!)

vanilla baked custard
creamy baked custard topped with 
nutmeg, spice poached quinces,  

tuile biscuit $14

marsala fig & chocolate tart
fresh figs, sweet mascarpone,  

marsala butter syrup $14

teas by the pot

Earl Grey / English Breakfast 
Chamomile / lavender / mint / rose 

genmaicha / lemon myrtle & Ginger  $4

sarah’s home-made chai by the pot  $5

after dinner drinks

WOODSTOCK ‘LITTLE MISS COLLETT’ 
MOSCATO, MCLAREN VALE, SOUTH 

AUSTRALIA 500ML $45

VALDESPINO PEDRO XIMENEZ SHERRY $9

buller fine old tokay $9

bowmore 12yr single malt islay $12

LAPHROAIG 10YR SINGLE MALT ISLAY $14

KAHULA $6

BAILEYS $6

FRANGELICO $6

DRAMBUIE $9

LEMONCELLO $9

AMARO MONTENEGRO $9

GRAND MARNIER $10

D.O.M BENEDICTINE $10

DISARANNO amaretto $10

patron xo cafe $12

HONEY YOU’RE OLD FASHIONED

EVAN WILLIAMS HONEY BOUBON STIRRED 
WITH ANGNOSTURA BITTERS & SUGAR

$17

TODDY’S FIREBALL

MAKER’S MARK BOURBON & CINNAMON 
WHISKY STIRRED WITH LEMON, BUSH 
HONEY & CINNAMON - SERVED WARM 

$19 

EATHOUSE ESPRESSO MARTINI

PATRON XO CAFÉ TEQUILLA & VODKA, 
SHAKEN WITH VANILLA SUGAR SYRUP & 

GOLDEN COBRA ESPRESSO 

$20

or ask us  
for your favourite  

classic cocktail

desserts


