LODGE RESTAURANT

VEGAN MENU

Artisan bread, olive oil 16
Sweet corn nuggets, celeriac and 20
lime salad

Red Shed Riesling

Falafel, tamarillo chutney, garden herbs 22

China Terrace Chardonnay

Curry roasted cauliflower, couscous, 44
green apple

China Terrace Chardonnay

Glazed beetroot crisps, pinenuts, 44
smoked tofu

Red Shed Riesling

Baby potatoes, red cabbage puree, 42
spinach

GV Collection Pinot Noir

Poached Pear, jam, black sesame 22
berry sorbet

Late Harvest Riesling

Chocolate and coconut parfait, honey comb, 24
coconut sorbet

NV Methode Traditionelle

Winemakers’ pairing recommendations

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



