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JUICE/ 
SMOOTHIES 
 
Juices 

Apple Small 4.5  /  Large 7 

Orange Small 4.5  /  Large 7 
 

#1 Orange, lemon, pink grapefruit,  
pineapple, ginger, turmeric 7.5 

#2 Beetroot, apple, carrot, celery 7.5 

#3 Apple, pear, spinach, cucumber & mint 7.5 

#4 Pineapple, orange, mango, passionfruit 7.5 

 
Smoothies 

Citrus Crush – orange, lemon , kiwi, coconut water & 
golden tumeric powder 8.5 

The Junior – strawberry, banana, cinnamon, honey & 
almond milk 8.5 

Green Machine – pineapple, spinach, avo, kiwi, coconut 
water 8.5 

Tropical Mango – mango, banana, passionfruit, coconut 
milk 8.5 

BREAKFAST 
 

House made wood oven whole grain sourdough | 
preserves from the farm 8 

BBQ Turkish | char grilled flank steak | fermented chilli | 
section 28 cheese |  
fried egg 21 

Grilled sourdough | Adelaide Hills bacon | free range 
chicken eggs | our HP sauce    
+ 2 sides 

16 
21 

Pork & fennel coil sausage | breakfast potatoes | spiced 
baked beans | pickled greens 21 

Our benny | buckwheat crepe | poached  
eggs | hollandaise | wilted chard | quark 
– Adelaide Hills ham 
– hot smoked salmon 

19 
22 

Breakfast curry | fried potatoes | poached egg | mango 

chutney | labneh | green sauce 21 

Toasted rye | avocado | whipped feta | pepita granola | 
pickled pumpkin | poached eggs 19 

Mushroom XO | kale | fried egg | goat curd | 
fermented cabbage | wild rice 22 
 

 

SWEET TREATS 
 
Check our bar for bakery fresh treats 

Caramelised banana bread | honeycomb cream | grilled 
banana 12 

Our fruit bread | spiced Paris Creek butter 9 

French toast | rhubarb | whipped cheesecake | candied 
citrus | meringue | Yuzu dust 16 

K.I. oat porridge | wood oven apple | crème patissiere | 
salted pecan crumble |  16 

EXTRAS 

 

Avocado | Lemon 4 

Fried mushrooms 5 

Hills haloumi 7 

Ngeringa greens 5.5 

Chicken eggs 4 

Fermented chilli sauce 3 

Adelaide Hills bacon 7.5 

Hot smoked salmon 9 

Breakfast potatoes 5 

 
 
 
Winter is a quiet time on our 30 acre family farm in Ashton, 
so we have been busy spending our time building “30 Acres 
Norwood”. We have spent the last few months establishing 
a team of like minded people, passionate about their craft! 
Our eatery is a place for chefs, bakers and bartenders to 
build a community and create. This is an outlet to showcase 
the amazing produce and products that small farms and 
artisans across the Adelaide Hills and greater South 
Australia have to offer. The kitchen team are excited to 
show you what they have been working on, so over to you, 
Chefs! 
 
Enjoy!  
Alex & Rik 


