SEQUOIA

Organic House Made Sourdough | gfo dfo | 7pp
Freshly Baked, Whipped Isigny Brown Butter, Rosemary

Coffin Bay Oysters | gf df | 6ea | % dozen 33 | dozen 62
Sequoia Sparkling Mignonette, 78 Degree Vodka Salmon Roe, Lemon

Oscietra Prestige ‘Kaviari’ Caviar | gfo dfo | 20g | 139
Caviar from the Sturgeon “Acipenser Gueldenstaedti”, Creme Fraiche, Chives, Blinis

Antipasti Board | gfo dfo | 79
Chef’s Choice Charcuterie, Selection of SA Cheeses, Olives, Pickled
Vegetables, House Made Grissini, Lavosh and Focaccia

Chicken Caesar Salad | gfo | 34
Baby Cos, Double Smoked Bacon, Croutons, Parmigiano Reggiano

Burrata Salad | gfo vo | 34
House Made Thyme Grissini, Prosciutto Crudo, Macadamia Pesto

Sequoia Garden Salad | gf df v | 34
Mixed Lettuce, Avocado, Asparagus, Roasted Pear, Radish, French Mustard
Dressing, Almond, Organic Micro Herbs

Mayura Station Wagyu Cheeseburger | gfo | 34
Gruyere, House Made Brioche, Pickles, Wedges

House Made Triple Cooked Kipfler Wedges 19

Desserts
House Made Sorbet Trilogy | gfo dfo v veo | 24
Seasonal Sorbet, Biscoff Sable

South Australian Cheese Board | gfo v | 34
House Made Quince Paste, Verjus Compote, House Made Lavosh, Grapes
and local Honeycomb

Affogato | gf | 22
Vanilla Ice Cream, Espresso with Frangelico or Baileys

RELAIS &
CHATEAUX

gf - gluten free, df - dairy free, v - vegetarian, ve - vegan, o - option
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