
appleseed
— 15house made crumpets (V)

freshly made crumpets served w house made blood orange
marmalade or whipped vegemite butter

— 16eggs on toast (GFO) (V)
two free range eggs w ciabatta - poached, fried or scrambled
+ 2 for scrambled eggs

— 24avocado bruschetta (VE, GFO)
smashed avo, cherry tomatoes + pickled onion on toasted house
made focaccia w herb oil + 'everything' seasoning

— 25eggs benedict (GFO)
toasted english muffin w two free range poached eggs,               
local leg ham, sautéed spinach + hollandaise

— 27appleseed big brekkie (GFO)
two free range eggs on toasted ciabatta - poached, fried                    
or scrambled w bacon, halloumi, roasted roma tomato,                       
hash brown + roasted mushroom
+ 2 for scrambled eggs

— 22bacon + egg burger (GFO)
double bacon, two fried free range eggs, double cheese +        
tomato relish on a soft toasted bun

— 24brekkie burrito
bacon, scrambled eggs + hash browns w sour cream, avocado,
buffalo sauce + cheese wrapped in a warm tortilla

smoked salmon - 8     bacon - 6                    roast mushroom - 4  
leg ham - 6                   smashed avo - 6        haloumi - 6    
tomato relish - 2         extra egg - 4.5            hash browns - 5       
sautéed spinach - 4    roasted tomato - 5    tomato/bbq/aioli - .5
hollandaise - 3.5          GF toast/bun - 3

— 24zucchini, corn + haloumi fritters  (GF, V)
crispy fritters w romesco sauce, smashed avocado,                                
roasted sweet corn salsa + dukkah

— 26smoked salmon bruschetta (GFO)
harris smoked salmon w beetroot crema, poached egg, cherry
tomatoes + 'everything' bagel seasoning on house made foccacia

— 25vegan chorizo quesadilla (VE)
smokey house made vegan chorizo + cheese in a toasted tortilla        
w romesco, smashed avocado + sweet corn salsa

— 26chicken katsu burger
panko crumbed free range chicken w sesame slaw,                          
house made curry ketchup + kewpie on a soft bun w rustic chips

— 26appleseed smash burger (GFO)
two smashed brisket patties w american cheese, sliced pickles          
+ burger sauce on a toasted bun w rustic chips

— 22roasted cauliflower salad (VE, GF)
indian spiced cauliflower w smashed pumpkin, chickpeas, salad        
+ pickled raisins w chutney + pappadum

— 27appleseed cottage pie (GF)
local beef + vegetables slow cooked in a rich jus                         
topped w cheesy mashed potato + served w a side salad

— 12RUSTIC CHIPS w SAUCE OR AIOLI

— 13WEDGES w SWEET CHILLI SAUCE + SOUR CREAM

all meals
available until 2:30pm

we use ingredients containing allergens + cannot guarantee that traces may not be present

we proudly utilise local produce from maidments meats, 
adelaide hills eggs, kicco coffee roasters, hahndorf market, 
bleasdale winery, nippys, tea bar + tweedvale dairy

fried foods likely contain traces of gluten


