
grazing

Chips v, gf, veo* 6.00
Special BBQ blend seasoning, garlic aioli

White Anchovies  7.00
Parmesan crumble, herb mousse

Turkish Bread v, veo* 8.00
Aged balsamic, olive oil

Olives v, gf, veo* 8.00 
Lemon & rosemary marinated olives, pecorino cheese 

Tempura Vegetables v, veo* 9.00
Asian pepper mayonnaise 

Spicy Wings 15.00
Marinated in buttermilk, fried & tossed in spicy BBQ sauce 

Brisket Taco (2) 16.00
12 hour smoked brisket, pickled onion, aged cheddar, 
smoked tomato sauce, dill sour cream 

Iberico (Spanish ham) v 19.00
Tomato & cornichon salad, croute 

Pork Rib Fingers (2) gf 20.00
Slow smoked, sticky BBQ sauce

Garlic Prawns (2) gf                                                      21.00
King prawns chargrilled, garlic herb marinade 

BIGGER PLATES

Cesar Salad gfo*, veo*             19.00
Romaine lettuce, Jamon shards, croutons, shaved parmesan, 
coddled egg, anchovy, traditional dressing 

Add chicken            5.00

Ocean Trout gf             24.00 
Pan fried served with a nicoise salad 

Cubano (Cuban sandwich)            24.00
Cherry wood smoked pork shoulder, champagne ham, pickled 
cucumber, Gruyere cheese, mustard mayonnaise on a toasted  
ciabatta, served with fries  

Green Vegetable Open Lasagne v                                                             26.00
Fresh green garden vegetables, trio of cheeses layered w/ 
homemade pasta sheets & white wine cream sauce

Fish & Chips              27.00
Battered or grilled flathead served w/ chips, mushy peas, 
tartare, pickle & a petite salad 

Signature Club Sandwich gfo*,              27.00
Toasted brioche, French toast, mustard egg cream, bacon, 
smoked chiken breast, onion marmalade, lettuce tomato,  
melted Swiss cheese served w/ fries & aioli

Beef Burger gfo*,                                                                 27.00
Smoked beef patty, toasted brioche bun, American cheese, 
house pickles, beetroot relish, battered onion rings,  
smoked paprika mayonnaise served w/ fries & aioli 

BBQ Chicken gf             28.00 
1/2 chicken coated in our special BBQ rub then slow cooked 
served w/ potato salad & sweet corn on the cob 

Porterhouse Steak gf                                                         45.00
Grilled to your liking served w/ hand cut chips, baby tomato, 
herb & parmesan salad w/ smoked paprika butter 

@evasrestaurant                      www.evasrestaurant.com.au
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