
Executive Chef Matt Lambert

SEAFOOD TOWER
A selection of the finest aquatic delights

Buttered Moreton Bay ‘bug rolls’

‘Fish & Chips’

Sand whiting, finger lime aioli

Trout roe tarts, egg yolk, yoghurt, chives

King prawn tarts, bonito créme, chilli, lime

Pacific and Sydney Rock oysters

Poached tiger prawns

Moreton Bay bug, bug mayo

180

ONE

TWO

HERE & NOW MENU

THREE

FOUR
Mains for the table

FIVE

PETIT FOURS
One of each

‘Fish & Chips’

Buttered Moreton Bay ‘bug roll’

Trout roe tart, egg yolk, yoghurt, chives

Ora King salmon, dashi, bonito, puffed rice

Bundaberg red potato agnolotti, smoked ricotta,

Eye fillet, herb crust, sweet breads, jus

Duck fat roasted potatoes

Variations of squash, stracciatella, mint

Garden beans, cashew créme, confit shallots

Milk chocolate torte, dark chocolate brittle,  

mint icecream

· Pate de fruit · Peanut butter fudge

· Mini finger lime tart · Dark chocolate aero

150pp

SNACKS

Half dozen market oysters with lemon or textures of  tamarillo

Buttered Moreton Bay ‘bug roll’, lemon (4)

Trout roe tart, egg yolk, yoghurt, chives

Caviar tart, egg yolk, yoghurt, chives

‘Fish & Chips’, batter chip, cured coral trout, tartare, herbs (2)

King prawn tart, bonito créme, chilli, lime

Bay bug slider, bug shell mayo, finger lime

40

21

24

46

18

18

22

ENTRÉE

Salad of warm and cooled peas, fried enoki, oyster mushroom 

Variations of squash, stracciatella, mint

Octopus mosaic, mustards, eggplant

Tuna niçoise salad, no regard for tradition 

Michael Rupnick’s prawns, grilled with eucalyptus 

Ora King salmon, dashi, bonito, puffed rice

Heritage pork terrine, sauce gribiche

Red deer tartare, pickled vegetables, scallop

21

21

26

24

36

26

22

29

MAIN

Bundaberg red potato agnolotti, smoked ricotta, fig leaf oil, vincotto

Spaghetti, blue swimmer crab, lemon butter, garlic, chilli

Steamed coral trout, macadamia, green gazpacho

Roasted chicken, swiss chard, cauliflower, paté au jus

Grilled pork chop, grapes, frisée, smoked pork vinaigrette

Duck l’orange, marmalade, radicchio

Roasted Margra lamb saddle, celery root, mint sauce, jus

Eye fillet of black angus, herb crust, sweet breads, jus

Rib eye tomahawk, 1300g, mustard jus

36

39

54

41

48

50

52

56

190

SIDES

Duck fat roasted potatoes

Mashed potato, garilc and rosemary

Grilled Beech mushrooms, roasted garlic

Grilled broccolini, parmesan emulsion

Lodge Bar salad, ricotta, smoked seeds

Garden beans, cashew créme, confit shallots

15

15

16

15

15

15

fig leaf oil, vincotto

 



The Lodge Bar & Dining is inspired by the 

aesthetics of the clothing brand with raw, pure 

forms of nature. We meld fashion and food to 

deliver an unforgettable fine dining experience. 

Much like our approach to fashion, our food and 

wine is a modern take on timeless classics.

Locally sourced produce prepared simply and 

with immense flavour.

Menu curated by Executive Chef Matt Lambert 

and our expansive wine list selected from Master 

Sommelier Cameron Douglas. 

The shared culture between Rodd & Gunn and 

The Lodge Bar & Dining both value quality, deliver 

exceptional customer experience and promote 

the finest of New Zealand & Australia produce.

Brought to you by,

Rodd & Gunn.

#thelodgebaranz@thelodgebaranz


