
escacafe_glebe @escacafeglebeesca-glebe.com.au

Café & Restaurant
Esca



V - Vegetarian | VG - Vegan
GF - Gluten Free | * - Upon request

No split bills on weekends
A surcharge of $4 applies to single-shared meals

B
reakfast

Warm Farro Breakfast Bowl V VG*

Farro, apple & cranberries with seasonal fruit, natural 
yoghurt, quinoa & pecan crunch, honey & almond milk

Cinnamon French Toast V*

Brioche French toast with crispy bacon, crème fraîche, 
berries & maple syrup

Open Omelette V GF*

Leek, goat’s curd & mint, served with toast

Baked Tuscan Farmers Breakfast
Braised beans, spicy pork sausage, gremolata & eggs, 
served with toast

Thyme & Potato Rosti
Smoked bacon, poached eggs, house-made potato 
rosti & hollandaise sauce

Feta & Mint Zucchini Fritters V
Chopped avo, poached eggs & dukkah

Trout & Caviar Scramble
Crème fraîche & herb scrambled eggs topped with 
Yarra Valley smoked trout & salmon pearls, served on 
Brioche

Croque Madame
Thick cut double-smoked ham, Dijon mustard, bechamel 
sauce & Gruyère cheese, topped with a fried egg

Toast V GF*

Sourdough - Harvest Grain - Panini - Gluten Free
Fruit Loaf - Banana Bread

Vegemite - Peanut Butter - Honey  
Berry Jam - Marmalade

Eggs Any Style V GF* 
Eggs cooked any style with choice of toast

14.50

18.50

18.50

19.50

 
19.50

19.50

21.00

19.00

8.50

13.00

Braised Cannellini Beans
Sautéed Baby Spinach
Hashbrowns
Mushrooms
Roasted Vine Tomatoes

4.00
4.00
4.00
4.00
4.00

Bacon
Chopped Avo
Haloumi
Spicy Pork Sausages
Smoked Rainbow Trout

5.00
5.00
5.00
5.00
5.00

Sides



No split bills on weekends
A surcharge of $4 applies to single-shared meals

V - Vegetarian | VG - Vegan
GF - Gluten Free | * - Upon request

      Seafood

Char-grilled Octopus GF*
Olive tapenade, blistered cherry tomatoes & Turkish bread 

Snapper Pot Pie
Root vegetable, herb & mustard white sauce & flaky pastry

Beer-Battered Fish & Chips
Flathead Fillets with lemon,  herb aioli, chips & salad

      Meat

Pan-Roasted Chicken Maryland GF
Verjuice, mustard, thyme, juniper berry, bacon & garlic, 
served on buttered cabbage, hazelnuts & pan juices

Pork Milanese
Crumbed pork cutlet, mash potato, smoky capsicum & caper 
relish, served with lemon

Char-grilled Eye Fillet GF*
220g eye fillet steak, peppercorn sauce, served with 
beer-battered chips & salad

      Pasta & Risotto
 

Mushroom Risotto V GF
Selection of mushrooms with garlic, sage, spinach & white 
wine. Topped with pine nuts & pecorino

Prawn Spaghetti
Pan-fried prawns marinated in olive oil, garlic & chilli. Finished 
with cherry tomatoes, parsley & white wine

Pork Ragu Rigatoni 
Pork braised in red wine, root vegetables, tomato, herbs & 
garlic. Served with pecorino

      Salad

Warm Beetroot Salad V GF
Lentils, golden shallot, parsley, mint & dill, tossed in balsamic 
dressing with toasted mixed seeds, goat curd & candied 
walnuts

      Sides

Beer-Battered Chips V 
Side  
Basket

Turkish Bread
Dukkah & olive oil

27.00

34.00

28.00

32.00

32.00

40.00

28.00

30.00

32.00

24.00

5.00
9.50

8.00

L
unch



B
everages

Large

Extra Shot

Decaf

0.50

0.50

0.40

Almond | Oat | Soy 

Flavoured Syrup

0.70

0.40

Co�ee
Espresso - Long Black - Latte - Piccolo
Flat White - Cappuccino - Macchiato
Mocha - Chai - Hot Chocolate

Mariage Frères French Tea 
English Breakfast - French Breakfast
Marco Polo - Jasmin Mandarin - Bolero
Casablanca - Earl Grey - Vert Provence
Retail Pack

Single Origin
Espresso - Long Black
Cold Drip (seasonal)

V60 Filtered

4.70 

6.50 

42.00

4.50

5.00
5.50

Fresh Juice
Pine Orange
Orange - Pineapple

Tropical
Orange - Pineapple - Watermelon

Vege Blend
Carrot - Celery - Ginger

Milkshakes
Chocolate - Strawberry - Vanilla
Thickshake

Smoothies
Mixed Berry - Strawberry - Banana

Iced Drinks
Iced Chocolate - Iced Co�ee - Co�ee Frappe
Mango Passionfruit Frappe

Soft Drinks
Coke - Diet Coke - Coke Zero
Cloudy Lemonade - Ginger Beer - LLB

Purezza Water
Still Water - Sparkling Water

7.50 

7.00 

8.50

7.50

7.50

4.70
5.50

Glass | Bottle

4.00 | 7.00

No split bills on weekends
A surcharge of $4 applies to single-shared meals



A
lcohol

Red
Esca House Red
See your friendly waiter

Scorpo Old Vines Shiraz ‘19
Mornington Peninsula VIC

Scorpo Pinot Noir ’18
Mornington Peninsula VIC

White
Esca House White
See your friendly waiter

Scorpo Pinot Gris ‘18
Mornington Peninsula VIC

Scorpo Chardonnay ’18
Mornington Peninsula VIC

Louis Michel Petit Chablis ‘19
Burgundy France

11.00 
   

14.00 | 58.00

67.00

11.00

14.00 | 55.00

14.00 | 55.00

70.00

Beers
James Boag’s Premium Lager
White Rabbit Dark Ale
Birra Moretti
Peroni Nastro Azzuro

10.00
10.00
10.00
11.00

Glass | Bottle

Sparkling
Tenuta Sant’Anna Prosecco
Lison Pramaggiore DOC

65.00

No split bills on weekends
A surcharge of $4 applies to single-shared meals


