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Let Us Feed You - Menu  

Let our chefs take you on a 4 course food journey,               74pp 
with a selection of dishes from our menu to create  
the ultimate Ekhinda dinning experience. All you have  
to do is sit back and enjoy the stunning views of the  
hills and vineyards 
*minimum of 2 guests* 

Include an Ekhidna matched wine pairing 102pp 
 
 

Share Plates  

Artisan ciabatta with Ekhidna olive oil or citrus butter 5 

Add: Ekhidna spiced dukkah 7 
 
Local warm, marinated olives (VG) (GF) (DF) 8 
 
Duck liver paté with Ekhidna Cabernet jelly, tomato chutney,   16 
Candied oranges, salted crostini, lavosh (GFA)   
 

 

Pumpkin, thyme and fontina arancini                                           16                                    
with Kewpie mayo (V)  
  
Salt & pepper squid with gochujang aioli (GF) (DF) 16 
 
Hummus, lemon gel, raw and pickled spring vegetables  16 
with chickpea bark (VG) (GF) (DF) 

 

BBQ beef san choi bao (GF) 16 
 
Atlantic smoked salmon carpaccio, caper berries,  18 
spanish onion, crostini, dill and goats curd dressing (GFA) 
 
Cheesy seeded mustard garlic bread (V) 14 
 
Antipasto platter, onkaparinga brie, prosciutto, smoked  40 
salmon, sundried tomatoes, pickles, olives, hummus,  
fruit and nuts, crostini and lavosh 
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Mains  

Paroo kangaroo cooked medium rare, warm buckwheat  38 
salad, fetta, rocket, pickled candy beets, seeds,  
macadamia nuts, barberries and rich cherry glaze (GF) (DF)  
 
Chicken breast, butternut pumpkin puree, roasted seasonal 34 
vegetables, pomegranate, walnut, caper salsa and 
ekhidna jus (GF)  
 
Ekhidna burger, premium beef brisket patty, pickles,  32 
provolone cheese, tomato, iceberg lettuce, golf sauce  
and beetroot relish, served with house made chips 
 

(Vegetarian option, roasted portobello mushroom) 
(Gluten free option, lettuce bun)  
 
Crispy skin cone bay barramundi, Vietnamese rice noodle  36 
salad, pickled vegetables, dried shallots and roasted  
ground peanuts, nam jim dressing and fresh lime (GF) 

 

Australian lupin saffron and cauliflower salad, fresh  26 
pomegranates, mint, rocket, beetroot, harissa and coconut 
yogurt dressing (VG) 
Add chicken 8 

 

Seasonal Sides 

Triple cooked salt and vinegar house made chips (VG)(GF)(DF) 14 
  
Fried cauliflower, puffed rice and Thai vinaigrette  12 
(GF)(VGA)(DF)  
 

Roasted seasonal vegetables (GF) (VGA) 14 
 
Greek iceberg salad, fetta, tomato, cucumber, capsicum  12 
and olives with a seeded mustard dressing (GF) (V) (VGA)  
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Desserts  

Coconut crusted panna cotta, mango puree and berries (GF) 16 
 
White chocolate peanut butter mousse tart, whipped  16 
cream and berries  
 
Smores, ekhidna twist to the American campfire favourite  16 
treat, roasted marshmallows, chocolate ganache and house 
made graham crackers 

  
Lemon lime sorbet topped with Ekhidna Sweet Sparkling  16 
wine (GF)(DF) 
 
Affogato - vanilla bean ice cream with fresh brewed  
Espresso & a choice of (optional): 10  
Frangelico, Kahlua, Baileys, Ekhidna Topaque or  18 
Ekhidna Muscat  
 
Cheese platter – with lavosh, crostini and matched 
accompaniments 
One cheese 20 
Three cheese 40 
  
 

Fortified / Dessert Wine 

Ekhidna Topaque  (Aged 12-15 Years) 10gl 

Ekhidna Muscat  (Aged 10-12 Years) 10gl 
 

 

Split Bills… Help us help you! 
We are happy to divide the bill by the number of people on the 
table, but we are unable to individualise items for each person 
10% surcharge on public holidays 

 


