
 
Kūmara gnocchi ,  g lazed beetroots,  goat

cheese,  p ine nuts
42

Let us guide you,  5-course with wines 

R o a s t e d  b r o c c o l i ,  a l m o n d s ,  l e m o n  d r e s s i n g

T r i p l e  c o o k e d  c h i p s ,  a i o l i

 

Freshly shucked market oysters,  green
apple granita

Sparkling Blanc de Blanc

6ea

Le Maitre Pinot Noir

Southland lamb, Jerusalem art ichoke,  baby 
potatoes,  jus

56

China Terrace Chardonnay 

Wild caught market f ish,  caul if lower
couscous,  red wine sauce

54

Red Shed Pinot Blanc

Cured snapper,  celer iac and l ime
salad,  r ice cracker

28

School  House Pinot Noir
Confit  hare r i l lette,  tamari l lo chutney,  crost in i 28

À  L A  C A R T E

School  House Pinot Gris

Canter Val ley duck,  spinach,  red cabbage,  
fondant potato

54

5  C O U R S E

Gibbston Valley bread, butter 14

215pp

Red Shed Riesl ing

16

16

LODGE RESTAURANT 

We cannot guarantee al l  menu items wi l l  be al lergen free.  
Please inform us of any dietary requirements pr ior to ordering.

Winemakers’  pair ings recommendation


