
 

Please advise our team of any dietary requirements: 
(gf – gluten free, df – dairy free, ve – vegetarian, v – vegan, o - option) 

 

 
To start your journey        
 

Sequoia house-made tasting flight                                                                                        (gfo, dfo, 
ve, vo) 
A selection of our best Adelaide hill products  
Mains 
Toasted house made sourdough             (gfo, dfo, ve, 
vo) 
house made seasonal marmalade, house made strawberry jam, Adelaide Hills honey, vegemite 
butter 
Seasonal mushrooms on toast             (gfo, ve) 
poached eggs, truffle puree, mushroom XO  
Pear and acai bowl           (gfo, df, veo, vo) 
house made granola, hazelnut, seasonal fruit, chia, banana   
optional | macadamia butter as a delicious addition  
Banana pancakes              (ve) 
macerated berries, Queen’s Cut honey, vanilla crème fraiche                                
Avo on toast           (gfo, dfo, ve, vo) 
poached eggs, macadamia pesto, house made dukkah, feta  
Benedict selection         (gfo, veo) 
poached eggs on toasted home-made English muffin with hollandaise, made to your liking: 

classic ∙ double smoked Hahndorf Ham 
truffle ∙ confit warrigal greens and baby spinach, truffle hollandaise 

Eggs your way          (gfo, dfo, veo) 
toasted house made sourdough, eggs and your choice of accompaniments 
Accompaniments 
Barossa bacon ∙ maple smoked salmon ∙avocado ∙ confit cherry tomatoes ∙ potato rosti∙  
confit warrigal greens and baby spinach ∙ pot roast portobello mushroom 
 
Beverages 
coffee ∙ tea ∙ fresh orange juice ∙ selection of fruit juice ∙ wellness shot ∙ mango bellini ∙ 
mimosa  


