
Entree

 63 Degree Perfect Egg | veo gfo | 
Potato Espuma, Guanciale Crumb, Confit Leeks, Quercus Melanosporum Black Truffle 

Roasted Wagyu Filled Capsicum | gf dfo |
Traditional Ragout, Spiced 48-hour Jus 

King George Whiting Croquettes  
Lemon Myrtle Aioli, Micro Herbs 

Seasonal Soup | vg gfo dfo | 
Croissant Croutons, Comté Cheese

Mains 

Wagyu MB5 Eye Fillet | gf dfo |
Truffle Potato Purée, Penfolds Jus, Roasted Asparagus 

Truffled Coquillettes Pasta | veo gfo |
French AOP Cream, Hahndorf Ham, Comté Cheese, Shaved Black Truffle

 Market Fish of the Day | gf dfo |
Celeriac Purée, Glazed Rainbow Baby Vegetables, Black Rice Cracker

Additional Black Winter Truffle Available for $20/serve

Desserts 

Artisan Cheese Board Selection | gfo ve |
House Made Lavosh, Sequoia Honeycomb, Quince, Raisin  

Signature Sequoia Dessert | gfo ve dfo vgo |
Housemade Ice Cream, Interpretation of Seasonal Tarts 

Warm Chocolate Fondant | ve |
French Chocolate Couverture, Macadamia Ice Cream,  Salted Caramel

(gf – gluten free, df – dairy free, ve – vegetarian, vg – vegan, o - option)

These seasonal dishes are designed to highlight the fresh and local produce from
South Australia. Inspired by nostalgia, home cooking and the warmth of winter.

Please Enjoy 

Two Courses – $99 
Three Courses – $119 



Sequoia Seafood Platter (requires 24h Notice)  | gf  df | 399
A celebration of South Australian Seafood;

6 Coffin Bay Oysters, 6 Port Lincoln Prawns, Whole Port Lincoln Crayfish
Served with Cocktail Sauce and Fresh Citrus

Mayura Station MB 5-7 Rib Eye | gf  dfo | 299/kg
Peppercorn Sauce, Morels Sauce, choice of 2 Sides

Sequoia Fondue Experience for Two | 199
Chef’s Sequoia cheese blend, gently melted with Sequoia Blanc de Blanc
from the Adelaide Hills. Served alongside house-made sourdough and a

refreshing garden salad. 

Sides – 19ea 

Chargrilled Seasonal Vegetable | roasted almonds | gf, v, ve 

Pomme Dauphine | ve

Adelaide Hills Garden Salad | gf, df, vg 

House Made Triple Cooked Kipfler Wedges | v, df, gfo 

Extra Shaving of Black Truffle 

To Share

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

Organic House Made Sourdough | gfo  dfo |  7pp
Laucke Mills Flour, Whipped Isigny Brown Butter, Rosemary

Coffin Bay Oysters  ½ dozen 33 | dozen 62
Sequoia Sparkling Mignonette, 78 Degree Vodka Salmon Roe, Lemon

Oscietra Prestige ‘Kaviari’ Caviar  139 
Caviar from the Sturgeon “Acipenser Gueldenstaedtii” Crème Fraiche, Chives,

Blinis

To Start
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