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Down the east end of Adelaide, things
are looking pretty good. Ebenezer Place,
the pedestrian-friendly elbow tucked away
from Rundle Street, is a perfect place to
start. There’s DAS Hair & Fashion and the
associated SAD:Café. Nano Ready 2 Go
stretches out over the red-brick walkway,
down the lane from Midwest Trader and
Hey Jupiter. Burger Theory is setting down
its bricks-and-mortar here, and in the
summer the nook is home to a sweet little
market. Wander by the Belgian Beer Café
to get to Vardon Avenue, perhaps sampling
a boutique beverage on the way.

Adding to the charm are two new cafés,

happy to nestle themselves alongside
some of Adelaide’s best kept secrets.

Exchange Specialty Coffee has just
opened its doors onVardon Ave. Owned by
Tom Roden (former employee of London’s
famed Workshop Coffee Co), Exchange

is all about the conversation surrounding
coffee. Slide in next to your new best friend
at the communal bench and get chatting.
The coffee counters are divided into two
schools of flavour - filter and espresso — so
the debate is already rolling.

Things to try: monthly ‘guest’ espresso
(currently Seasonal and Guatamalan La
Perla and Puerta) or a‘coffee flight’ (an
espresso and a cappuccino made from
the same shot).
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East End Providore is a specialty deli
and neat little eatery. European styling serves
the 20-seat café well and complements the
menu of cured meats, antipasto, salads and
weekly specials. The grocery section stocks
international and interstate labels, but owner
Daniele Forte-Binggeli has promised to keep
the history of the place alive. Established a
quarter of a century after the 75-year-old East
End Markets closed, East End Providore will
be a new place to celebrate local produce

in the city.

Keep an eye out for products from:
Simon Bryant, Woodside Cheese Wrights
and Salumi Australia

JELATIDE

4 EBENEL /
FRI 7AM - 8PN

1AM




