
E N T R É E 

Artisan bread, whipped butter, olive oil 

Freshly shucked market oysters ,  shal lot 
mignonette,  lemon

Stewart  Is land sa lmon tartare,  potato pavé, 
horseradish a io l i ,  sa lmon caviar

Venison lo in ,  b lack sesame sponge,  p ick led  
red onion,  a io l i ,  burnt  vegetable

Agria  potato v ichyssoise,  sous v ide egg, 
rosemary croutons,  pesto,  cr ispy leek,  
crusty bread

M A I N

Confit  cr ispy duck leg,  bra ised beetroot, 
sp inach,  parsnip purée,  p inot noir

Market f ish,  white bean sa lsa ,  gr i l led t iger 
prawn,  tomato beurre blanc

Free farm pork bel ly,  celer iac remoulade,  b lack 
pudding,  sautéed spinach,  gar l ic  &  honey sauce
 
Charred leek,  cr ispy wi ld  mushrooms,  hummus, 
roasted hazelnut ,  coconut &  mint  dress ing

S I D E S 
 
S o u t h l a n d  a g r i a  p o t a t o e s

S e a s o n a l  ve g e t a b l e s
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À  L A  C A R T E

5  C O U R S E

Chef’s  dégustat ion   |   135 pp   |    215 pp with wine pairings

L O D G E  
R E S T A U R A N T 

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

Winemakers’ pairings

Sparkling Blanc de Blancs

Red Shed Pinot Blanc   

  
School  House Pinot Noir   

GV Col lect ion Pinot Noir   

Le Maitre Pinot Noir    

China Terrace Chardonnay 

School  House Pinot Gris

GV Col lect ion Rosé     



T O  F I N I S H

Apple tarte Tat in ,  vani l la  ice cream,  
sea sa lted caramel  sauce 

Mānuka honey crème brûlée

Affogato,  espresso,  vani l la  ice cream,  
l iqueur,  p istachio b iscott i

Cheese select ion,  p ick les ,  candied  
walnuts ,  apr icots ,  crackers

Coffees &  teas  

20
 

20

18

30

We cannot guarantee all menu items will be allergen free.  
Please inform us of any dietary requirements prior to ordering.

D E S S E R T

L O D G E  
R E S T A U R A N T

Vintage  
Sparkl ing Rosé


