
 
 
  



 

 

 

 

 

 

 

 

 

 EARTH 

• Prosc i u t t o/Po t a t o  Crou t on s/Tapenade/He i r l oom Toma t oes/Rocke t /Goa t  Cheese  ( † )  

• Ch i cken  L i ve r  Pa r f a i t /P l um/P i s t ach i o/Toas t ed  B r i oche  ( † )  

• P i s t ach i o  Po r k  Te r r i ne/Sauce  Gr i b i che/Cor n i chons /Sou r dough  ( † )  

• Ham Hock  and  Pea  Croque t t e/Smoked  Toma t o  Re l i s h/On i on  P i c k l e  

• Bee r - B ra i s ed  Bee f  Cheek/Cau l i f l owe r  Pu r ée/Pa r mes an/Tru f f l e  O i l /P i ne  Nu t  

• Pea  and  Sp i nach  Soup  w i t h  Pro s c i u t t o  C r i s p  

 

SEA  

• Mar ke t  Whi t e f i s h  C rudo/Bas i l /Ch i l i /Cr i s py  Cape rs /Lemon  D r e s s i ng  ( † )  

• Crab  Cakes/S r i racha/Horse rad i s h/Car ro t  &  Cucumber  P i c k l e/Her b  Sa l ad  

• To r ched  Sa l mon/Smoked  Cr ème  Fra î che/D i l l - P i c k l ed  Cucumbe r /  
Pu f f ed  R i ce/Sa l mon  Roe  ( † )  

• Tuna  Ta r t a r e/Ponzu  Pea r l s/Mi so  Mayo/Avocado/Fu r i kake/Cr i sp  Sha l l o t  ( † )  ( +2 . 0 )  

• Prawns/Cockt a i l  Sauce/Toas t ed  B r i oche/Lemon/ I cebe rg  ( +3. 0 )  

 

 GARDEN 

• Goa t  Cheese  Mous se/Bee t roo t /Ba l sam i c  Ca rame l /Wal nu t /Lemon  

• Crab  Gr i l l ed  Ha l l oum i /Rocke t /Wat e r me l on/Cucumbe r /Mi n t /Dukkah  

• Kumara  I ka  Ma t a/Coconu t  C r eam/Cr i spy  Sha l l o t s/  
L i me/Cucumber /Sesame/Cor i ande r  

• Smoked  Mozza r e l l a  A ranc i n i /Rocke t  Pe s t o/V i nco t t o/P i ck l ed  Bee t roo t  

• Bu t t e r nu t  Squash  &  Cor n  Ve l ou t é/Cr i sp  Pro sc i u t t o/P i ne  Nu t /Cr ème  Fra î che  

• Tru f f l ed  Cr eamy  Mushroom Soup  

 
 
 

 
 

(†) Served cold 

All options on the menu can be adapted to suit any dietary requirements with advance notice. 

Menus and pricing valid to 31st August 2026. 

$385 per couple for five courses, based on a minimum of two guests dining.  

All prices are in NZD and include GST (15%).  

LODGE  |  ENTRÉES  



 

 

 

 

 

 

 

 

 EARTH  

• Ch i cken  B r eas t  and  Pro sc i u t t o  Rou l ade/ 
Gou r me t  C ru s hed  Po t a t oes /Lemon/Her b  Sa l ad  

• Con f i t  Duck  Leg/Bra i sed  Len t i l s/Sp i ced  Car ro t  &  Orange  Pu r ee/Wat e r c r e s s  Sa l ad  

• Po r k  Be l l y/Granny  Sm i t h  App l e  Compo t e/Roas t  On i on/  
App l e  Sy rup/P i ck l ed  Mus t a r d  Seed  

• Sco t ch  F i l l e t /Smoked  Fondan t  Po t a t o/Ch i m i chu r r i /Seas ona l  Gr eens  

• Eye  F i l l e t /Tru f f l ed  Pa rsn i p  Pu r ee/Pa rsn i p  C r i sp/Roas t  Bee t roo t /P i no t  J u s  ( +4 . 0 )  

• Lamb  Rump/Pea  Pes t o/Labneh/Dukkah/Her bs/Lamb J u s  

• Lamb  Shank/Pomme Pu r ee/Seasona l  Vege t ab l e s/App l e  Sa l sa  Ve r de/Mi n t  J u s  

• Ven i s on  Denve r  Leg/Kumara  Map l e  Pu r ee/Gr eens/  
Red  On i on  Mar ma l ade/P i no t  J u s  ( +5. 0 )  

 

 SEA  

• Gr een - L i pped  Mus se l  Cazue l a/Sa f f ron/  
Toma t o  &  Caps i cum  Fondue/Cr eamy  R i ce/Pang ra t t a t o  

• S t ewar t  I s l and  B l ue  Cod/Beu r r e  B l anc/  
Gou r me t  C ru s hed  Po t a t oes /Pa rs l ey  &  Sha l l o t  Sa l ad  

• Aka roa  Sa l mon/Ni ço i se  Sa l ad/Ol i ve/Bas i l  Ve r de  D r e s s i ng/Lemon  Mayo 

• Mar ke t  F i s h/Prosc i u t t o/Romesco  Sauce/Pomme Pu r ee/Seasona l  Gr eens  ( +2 . 0 )  

 

 GARDEN 

• Smoked  Fondan t  Po t a t o/Mushroom/Cr ème  Fra i che/  
Seasona l  Gr eens /Po r t  Prunes /Wal nu t  

• Po r c i n i  Ragu/Cr eamy  Po l en t a/Goa t  Cheese/Tru f f l e  O i l  

• Cha rg r i l l ed  Bu t t e r nu t /Sp i ced  Len t i l s/Yoghu r t /Cu r r y  Leaves/Orange  

• Dukkah - Cru s t ed  Cau l i f l owe r  S t eak/  
Car ro t  &  Orange  Pu r ee/Vadouvan  Oi l /Cous cous /Labneh  

 
 
 

 
All options on the menu can be adapted to suit any dietary requirements with advance notice. 

Menus and pricing valid to 31st August 2026.  

$385 per couple for five courses, based on a minimum of two guests dining.  

All prices are in NZD and include GST (15%).  

LODGE  |  MAINS  



 

 

 

 

 

 

 

 

 

 CHOCOL ATE  /  COFFEE  /  CARAMEL  

• Choco l a t e  Fondan t /Tonka  Bean  I ce  Cr eam/Sa l t ed  Carame l  Sauce/Haze l nu t  Pra l i ne  

• Mocha  Choco l a t e  Po t /Van i l l a  Chan t i l l y/Cocoa  &  Co f f ee  N i bs  

• Mi l k  Choco l a t e  C r emeux/Ea r l  Gr ey  I ce  Cr eam/Mandar i n/Choco l a t e  So i l  

• S t i c ky  Da t e  Pudd i ng/Carame l  I ce  Cr eam/Banana/Ba i l ey ’s  Bu t t e rs co t ch  

• Whi t e  Choco l a t e  C r ème  Carame l  Po t /Du l ce  de  Leche/Roas t ed  A l monds  

 

 ORCHARD /  BERRY  /  EXOTIC FRUITS  

• App l e  &  Raspbe r r y  C rumb l e/Manuka  Honey  I ce  Cr eam 

• Lemon  Pos se t /Yoghu r t  C rumbs/Pas s i on f ru i t /Mi c ro  Bas i l  

• Be r r y  Ti ram i su/Gi bbs t on  Va l l ey  Raspbe r r y/Masca r pone/Roas t  A l monds  

• Coconu t  Panna  Co t t a/Char d  Sous  V i de  P i neapp l e/Mal i bu/Coconu t  Ch i p s  

 

 VANIL L A  

• Van i l l a  Pav l ova/Gi bbs t on  Va l l ey  Ras pbe r r y  Compo t e/Mas ca r pone/Lemon  Cu r d  

• Bu t t e r m i l k  Panna  Co t t a/Mace ra t ed  Be r r i e s/Gr een  Tea  Crumb l e  

• Van i l l a  C r ème  B rû l ée/Orange  &  Cranbe r r y  B i s co t t i  

• Baked  Cheesecake/Van i l l a  C rumbs/Raspbe r r y  So r be t  

 

 CHEESE  

• Gi bbs t on  Va l l ey  Ba l f ou r /Fi g  &  Da t e  Pu r ee/Ch i a  Seed  Cracke rs  

• K i ko rang i  B l ue/Po r t  Prune  Mar ma l ade/Waf e r  C racke rs  

• Whi t e s t one  B r i e/Tru f f l e  O i l /Carame l ized  Wal nu t s/F l a t b r ead  Cracke rs  

 
 
 
 
 

 
All options on the menu can be adapted to suit any dietary requirements with advance notice. 

Menus and pricing valid to 31st August 2026.  
$385 per couple for five courses, based on a minimum of two guests dining.  

All prices are in NZD and include GST (15%). 

LODGE  |   
D E S S E R T S  &  C H E E S E  


