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WELCOME

We’re here to bring you farm to table produce,
not just what we grow, but produce from
many other small local family farms.

COBBLEDICK - NGERINGA - 30 ACRES -
CERAVOLO ORCHARDS

SMALL PLATES

Wood oven sourdough, Paris Creek butter.  2pp

Guacamole, labneh, fried tortilla, shishito. 14

Heirloom carrots, hummus, chimichurri. 15

Halloumi, dukka, honey, pickled persimmon. 12

Roasted cauliflower, Section 28 Montforte. 15

Chorizo, golden raisins, shallots, green olive. 10

House fries, chives, paprika, cream fraiche. 12

Farmhouse liver pate, cherry, crisp bread. 14

Paris Creek butter croissant, Skara ham, local
Section 28 cheese, house made piccalilli &
Ngeringa salad greens. 17

Eggs benedict on a croissant with Skara
ham, poached eggs, hollandaise & sautéed
greens, lemon oil. 22

Please advise our staff of any allergies or dietary
requirements as not all ingredients are listed.

LARGE PLATES

Farmers breakfast, Skara bacon, chorizo
poached eggs, spicy baked beans,
greens, potato pave & sourdough. 29

Avocado, Woodside goat’s chéevre,
toasted rye, our honey & spiced seeds,
roasted pumpkin & poached eggs. 26

House made fettuccine carbonara,
Adelaide Hills bacon, Swiss mushrooms,
Section 28 cheese and yolk. 26

Pan seared ocean trout, crispy speck,
poached eggs, pea puree, potato, kale
and horseradish hollandaise. 30

Breakfast coconut chickpea & lentil curry,
fried potatoes, mango chutney, green
sauce, yoghurt, poached egg & tarka. 24

Brekky burger, fried egg, chilli pork
patty, haloumi, bacon jam, greens &
aioli, house made potato bun with fries. 22

Sous vide chicken breast with wood
oven potato gratin, demi glace tarragon
oil, truffle emulsion & king mushroom. 27

Spicy pork sausage with campanelle
pasta, broccoli, olive oil, garlic, green
house tomatoes and fermented chilli. 26

Bubble & squeak hash brown, corned
beef, cabbage puree, greens & egg. 24

** GF options available for all small and large plates.

It’s not pizza!
90% hydration semi sourdough flat bread,

pan cooked in the wood oven.
With confit garlic, Marino meats, local cheese,

seasonal veg. 24

SWEETS

Please see our
display for other
bakery sweet
treats...

Twice cooked bread pudding with
poached rhubarb, candied orange,
meringue shards and cheesecake. 24

Ricotta & cinnamon hotcakes with

roasted pink lady apple, Canadian

maple, granola, vanilla cream, Ceravolo
granny jam and crispy bacon. 26

FEED ME...

Let our chefs set the menu and feed

you a family style brunch featuring

some of 30 Acres’ favourites. ~ 45pp

KITCHEN IS OPEN FROM 7.30 TO 2.30 DAILY
DINNER FRIDAY o« SATURDAY NIGHT




