
M A I N

SIDES 

ENTRÉE Winemakers’ pairings

Le Maitre Pinot Noir

Red Shed Pinot Blanc

School  House Pinot Gris

Sparkling Blanc de Blancs

School  House Pinot Noir

China Terrace Pinot Noir

China Terrace Chardonnay 

Chef’s  dégustat ion

F r i e s

S e a s o n a l  v e g e t a b l e s

135 pp

Artisan bread, whipped butter, olive oil 

Freshly shucked market oysters,  shal lot 
mignonette,  lemon

Confit  cr ispy duck leg,  crushed edamame, roasted 
Brussel  sprouts,  baby onions balsamic sauce   

Market f ish,  lent i l  puree,  braised radish and peas,  
squid ink beurre Blanc 

Beetroot gnocchi ,  toasted garl ic  burnt butter sage 
sauce,  Duntroon cheese  
 
Pumpkin,  lemon preserved,  r icotta cannel loni ,  
bechamel  sauce

215 pp with wine pair ings
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Stewart Is land salmon tartare,  potato pavé,  
horseradish a iol i ,  sa lmon caviar

Venison loin,  black sesame sponge,  pickled 
red onion,  a iol i ,  burnt vegetable

30

42

5  C O U R S E

À  L A  C A R T E

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.
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