TAG US ON SOCIAL MEDIA

INSTA: @ATHLETICCLUB_EASTVILLAGE
FACEBOOK: @EVSAC

COCKTAILS

NEGRONI

Gin, Campari, Rosso vermouth, orange

OLD FASHIONED

Bourbon Rye, sugar, bitters

MARTINI

Gin: Dry Vermouth - to your preference

Vodka: Dry Vermouth - to your preference

Espresso: Vodka, Kaluha

DARK & STORMY
Dark Rum & Ginger Beer

SOUR

Chosen house spirit, lemon, whites

18

18

18

18

18




SPARKLING 126ml 760ml

PROSECCO °‘CINDARELLAS BEADS’ 11 50 BURGERS
RICCA TERRA - Riverland, NSW - NV

CHAMPAGNE - ‘GRAND CORDON’ 125 VILLAGE CHEESEBURGER 25 (GF0.DFO)
G.H. MUMM - Reims, France - NV Signature patty, bacon, American cheese, oak leaf lettuce,
pickles, tomato, onion, EVS burger sauce,

WEITE wINE seeded milk bun & shoestring fries
150ml  750ml

FRIED CHICKEN BURGER 22
Buttermilk fried chicken thigh, provolone, iceberg, pickles,

RIESLING - ‘NO.3 POLISH RIVER’ 14 66 EVS burger sauce, milk bun & shoestring fries
RIESLINGFREAK - Clare Valley, SA - 2021 ADD bacon +S2

HOUSE BIANCO - ‘SAUV BLANC BLEND’ 10 48 VEGE BURGER 22 (VEcAN)

VILLAGE WINE - Riverland, SA - 2021 Cajun sweet potato, chickpea patty, pickled red cabbage,

oak leaf lettuce tahini yoghurt, soft bun & shoestring fries
ADD bacon +S2

PINOT GRIGIO - ‘FAMIGLIAPAQUA’ 12 55

MONTEVENTO - Veneto, Italy - 2020

\)@TIC C

GRUNER VELTLINER - ‘WILD’ 64 N
GUTHERIE - Adelaide Hills, SA - 2021

CHARDONNAY  -‘35™ PARALLEL’ 14 65 1) 5
WIMBALIRI - Canberra District, ACT - 2018 th?) &
VILLASY

SEMILLION - ‘HEADCASE’ 70
VINDEN - Hunter Valley, NSW - 2021

V -Vegetarian VO - Vegetarian Option GF - Gluten Free  GFO - Gluten Free Option
DF - Dairy Free DFO - Dairy Free Option VE -Vegan VEO - Vegan Option




MAINS

SALMON FILLET 32 (G 0Fo)

Salmon fillet, with grilled prawns, baby heirloom tomato, pickled red onion,
saffron aioli, prawn oil & salmon skin crackling

250GR RUMP STEAK 30 (GF. bFO)

Riverine MSA rump steak, choice of fries or mash, choice of sauce,
herb butter, pub salad

250GR FLANK STEAK 32 (GF. 0FO)

Flank steak with potato pave, asparagus, grilled broccolini, chimmi churri

SNAPPER SPAGHETTINI 26 ©P

Fennel, onion, chilli, lemon oil, fresh herbs

VEGETABLE TAGINE 25 (VEGAN.DF GFO)

African spiced veghetable stew with fried chick peas,
almonds, coriander, pomegranate, cous cous

SOUS-VIDE CHICKEN BREAST 28

Sous-vide chicken breast, steaky bacon, carrot puree, hand rolled
gnocchi, Swiss mushroom sauce, thyme

LAMB SHANK ROULADE 28

Boneless slow cooked lamb shank wrapped in proscuitto with truffled
polenta, mixed root vegetables, lamb jus, rosemary

CHICKEN SCHNITZEL 26

Parmesan coleslaw, choice fries or mash & choice of sauce

CHICKEN PARMIGIANA 28

Shaved ham off the bone, house made nap sauce, mozzarella,
parmesan coleslaw, choice fries or mash

SAUCES

House gravy 1.50 Mushroom 1.50
Red wine jus 2.00 Peppercorn 1.50

V - Vegetarian VO - Vegetarian Option =~ GF - Gluten Free  GFO - Gluten Free Option DF
- Dairy Free DFO - Dairy Free Option VE -Vegan VEO - Vegan Option

RED WINE

PINOT NOIR
MANYARA - Adelaide Hills, SA - 2020

NEBBIOLO
FREDDY NERKS - Adelaide Hills, SA - 2019

HOUSE ROSSO - ‘SHIAZBLEND’
VILLAGE WINE - Riverland, SA - 2020\

NEROD’AVOLA - ‘DlAvOLA’
SC PANNEL - MclLaren Vale, SA - 2021

CABERNET SAUVIGNON
FRANKLIN ESTATE - Franklin River, WA - 2020

SHIRAZ | PRIMITIVO - °‘ROAD TO JOY’
INKWELL - MclLaren Vale, SA - 2018

PINK WINE

HOUSE ROSE ‘GRENACHE BLEND’
VILLAGE WINE - Riverland, SA - 2020

ROSE °‘PROVENCE RESERVE’
VALLON DES CIGALES - Provence, France - 2018\

SKIN CONTACT

SKIN CONTACT VIOGNIER °‘TANGERINE’
INKWELL - Riverland, SA - 2020

SPICE BLEND - ‘ESOTERICO’
UNICO ZELO - Riverland, SA - 2021
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BOWLS

SALMON POKE 26 @/

Citrus cured salmon, edamame, pickled cucumber, red radish,
avocado, nori, spring onion, black rice, black
sesame, soy dressing, wasabi & dill

BURRITO BOWL 25 (6Fo.vO)

Grilled chicken tossed in chipotle butter, spiced rice & black beans,
lettuce, roasted peppers, charred corn, sour cream,
cheese, coriander, Pico De Gallo & tortilla chips

LAMB SOUVLAKI BOWL 26 (GFo.DFo)

Slow cooked lamb shoulder, haloumi, freekah, tabouli, chickpeas,
pickled red onion, oven roasted tomatoes,
tahini yogurt, mint, pita bread

KOREAN BIBIMBAP BOWL 24 (VEGAN. GFO.DFO)

Kimchi, pickled carrot, braised spinach, cucumber, red cabbage,
enoki, red rice, fried egg, sesame & gochujang ADD Bulgogi beef St

GREEN GODDEESS BOWL 22 (VEGAN)

Farro, edemame, cucumber, avocado, grilled kale, fresh herbs,
crispy shallots & green goddess dressing ADD chicken +S3

SIDES

SHOESTRING FRIES (PFO) 12
With aioli

SWEET POTATO FRIES (VEGAN. GF.DF) 13
Chimmi churri, dukkah & Murray River pink salt

GRILLED BROCCOLINI (VEGAN.DF) 12

Olive oil & citrus dressing

MIXED LEAF SALAD (VEGAN.GF) 10

BAR SNACKS

CEVICHE TOSTADA 13 (PR
Snapper ceviche, lime, chilli, red pepper, herbs (3pc)

POTATO PAVE 12 (V:GF DFO)

Layered thin potato, compressed and cut into fingers, deep fried,
black garlic, bravas sauce, truffled pecorino (2pc)

STICKY EGGPLANT 12 (VEGAN.DR)

Fried eggplant, soy caramel, fried shallot, chilli, sesame, herbs (4pc)

VEGETABLE BHAJI 13 (VECAN)

Indian spiced vege balls, deep fried, coriander & mint chutney

GRILLED PRAWN ROLL 15
Pickled daikon, carrot, chilli & herb dressing, milk bun (1pc)

BULGOGI| BEEF SKEWERS 13 (9

Gochugang sauce, sesame, shallots (3pc)

FRIED CHICKEN 13

Kimchi mayo, scallions

TATER TOTS DELUXE 12 (Vo.¢f)

Truffled sour cream, green Sriracha, furikake

CAULIFLOWER CROQUETTES 13 ™
Cauliflower & aged cheddar, crispy basil, saffron mayo (4pc)

SALT & PEPPER SQUID 14 (GR)

Chilli mayo, coriander, fresh chilli

SMOKED BRISKET TOASTIE FINGERS 13

Smoked beef brisket with raclette cheese, sourdough, onion jam (2pc]

TUNA TATAKI 14 (GF.PF)

Furi-kake crusted seared tuna, watermelon, avocado, radish, shiso (3pc)

V - Vegetarian VO - Vegetarian Option GF - Gluten Free  GFO - Gluten Free Option
DF - Dairy Free DFO - Dairy Free Option VE-Vegan VEO - Vegan Option
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