
 
 
  



 

 

 

 

 

 

 

 

 

EARTH  

• Bee f  Carpacc io/Parmesan/Arugu la/P ine  Nu t/Tru f f l e  Mayo (†)  

• Ven i son  Ta tak i/Ginger  & Soy  V ina ig re t te/Wasab i/Fr ied  Sha l lo t  († )  

• Pork  & P i s tach io  Te r r i ne/P ickles/Crou te/Apple  Ge l  (†)  

• Red Wine  Bra i sed  Bee f  Cheek/Cau l i f lower/P ine  Nu t  Parmesan  

 

SEA  

• King f i sh/Avocado/Rad i sh/Ci t ru s  Dres s i ng  (†)  

• Cray f i sh  B i sque/Crème Fra îche/Chive  

• Sic i l ian  S t y le  Crudo/Caper/I ta l ian Pars ley/Lemon & Bas i l  (†)  

• Con f i t  Sa lmon/Cucumber/Crème Fra îche/Kohl rab i/Cucumber  V ina ig re t te  

 

GARDEN 

• Ol ive Oi l  Poached Beet root/Goats  Curd Mousse/Orange/Hazelnu t  Dress ing (†)  

• Hei r loom Tomatoes/Plum/Buf fa lo Mozzare l la/Bas i l  (†)  

• Peach  & Tomato  Gazpacho/Cucumber/Toas ted  A lmond (†)  

• Roas ted  B rocco l i/Ka le  Cr i sp/Lemon V ina ig re t te/P ine  Nu t  

 

 
 

 
 
 
 
 
 
 
 
 

(†) 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  

• Sco tch  Fi l l e t/Po ta to  Fondan t/Sau téed Greens/B lack  Gar l i c  Bu t te r  

• Lamb Rump/Chickpea Pan i s se/Ol i ve  Tapenade/Rosemar y  Ju s  

• Con f i t  Duck  Leg/Puy  Len t i l s/P lum Glaze/Turn ip  

• Roas ted  Chicken  B reas t/Wi ld  Mushroom Sauce/Po len ta  Cake/Brocco l i n i  

• Ven i son  S t r ip lo in/Bee t roo t/Walnu t/Sha l lo t  (+5.0)  

• Glazed Pork  Be l l y/Fenne l/Apr ico t/Mus ta rd  Seed Jus  

• Eye  Fi l l e t/Po ta to  Gra t i n/Car ro t/Con f i t  Gar l i c/Red Wine  Jus  (+4 .0)  

 

SEA  

• Market  Fish/Conf i t  Fennel/Prawn/Shel l f i sh Broth 

• Gr i l l ed  Sa lmon/Vege tab le  Ragou t/Tomato  Verde/Bas i l  

• Marke t  Fi sh/Cau l i f lower/Caper/Beur re  Noi se t te  

• Marke t  Fi sh/New Po ta to/Leek/I ta l ian  Pars ley/Musse l  Ve lou té  (+2 .0)  

 

GARDEN 

• Sweet  Corn  & Far ro  Ragou t/Summer  Beans/Bas i l/Herbs  

• Roas ted  Cau l i f lower/Puy  Len t i l s/Po ta to  Fondan t/Sher r y  V ina ig re t te  

• Por tobe l lo  Mushroom R i so t to/Pecor ino/Sau teed Mushrooms  

• Goats  Curd Mousse/Gr i l led Summer  Squash/Almond & Pea Pes to 

 

 
 
 
 
 
 
 
 
 

 
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  



 

 

 

 

 

 

 

 

 

• Lemon Posse t/Raspber r ie s/Whi te  Choco la te  Crumble/P lum Sorbe t  

• Whi te  Choco la te  Pannaco t ta/S t rawber r ies/Bas i l/Ber r y  Sorbe t  

• Lemon Curd  Tar t l e t/P ine  Nu t  Crumble/Blueber r ies/Lemon Sorbe t  

• Financ ie r  Cake/Blackber r ies/App le  Sorbe t  

• Choco la te  Fondan t/Sa l ted  Caramel  Sauce/Van i l la  I ce  Cream 

• Boysenber r y  & App le  Crumble/Honey  Ice  Cream 

• Sa l ted  Caramel  &  Choco la te  Tar t/Poached Pear/Hokey  Pokey  Ice  Cream 

 

CHEESE  (†) 

• Gibbs ton  Va l ley  B lue/Pear/Walnu t/Oat  Cakes  

• L ind i s  Pass  B r ie/S t rawber r ies/Ba l samic  Reduc t ion/Br ioche  

• Cheddar/Sp iced Be l l  Pepper  & Apr ico t  Chu tney/Lavosh    

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
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  


