DINING

SNACKS Avdailable all day

Market oyster with lemon, green papaya mignonette

Raw spring vegetables, potato crisps, French onion dip

‘Fish & Chips’, batter chip, cured coral trout, tartare, herbs (2)
Buttered Moreton Bay ‘bug roll’, lemon (4)

King prawn slider, chives, lemon

Caviar tart, egg yolk, yoghurt, chives

Mince and cheese pie croquettes (4

Pork and cheddar sausage rolls (4)

ENTREE

Summer corn, buffalo curd, sugar snap peas, basil
Fried Bay squid, fermented chili mayonnaise, lime
Michael Rupnick's grilled prawns with eucalyptus (3)

Yellowfin tuna tartare, peach, black olive, fennel

MAIN

Wood roasted summer vegetables, chickpea farinata, stuffed
zucchini flower

Asparagus agnolotti, spanner crab, parmesan, peas

Grilled market fish, Sauce Provencal, basil

Grimaud duck breast, carrot, roasted cherries

Lodge Bar wagyu burger, cheddar, onion jam, pickles, fries
Eye fillet of Black Angus, herb crust, citrus cream, jus

NY strip steak 700g, grilled on the embers, mustard jus

Rib eye tomahawk, 1300g, mustard jus

SIDES

Duck fat roasted potatoes

Broccolini, parmesan emulsion

Heirloom tomato salad, ricotta, basil, capers
Lodge Bar salad, ricotta, smoked seeds

Fries, spicy ketchup, blue cheese mayo

DESSERT

Milk chocolate torte, dark chocolate brittle, mint ice cream
Passionfruit pavlova, curd, sweetened cream, fresh passionfruit

Carrot cake sundae
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SEAFOOD PLATTER 65

A selection of aquatic delights

Market oysters with lemon, green papaya
mignonette (4)

Poached king prawns (4)

Poached Moreton Bay bug

Scallops in the shell, buttermilk, alliums (2)

HERE & NOW MENU 150

PP
ONE ‘Fish & Chips’, Moreton Bay 'bug roll',

Rock oyster green papaya mignonette

TWO Yellowfin tuna tartare, peach, black olive,
fennel

THREE Asparagus agnolotti, spanner crab,

parmesan, peas

FOUR Eye fillet of Black Angus, herb crust,
citrus cream, jus
Served with duck fat potatoes and broccolini

with parmesan emulsion

FIVE Passionfruit pavlova, curd, sweetened

cream, fresh passionfruit

PETIT FOURS

CHEESE

TARWIN BLUE - Gippsland, VIC 16
Wild honey, macadamia

VINTAGE CHEDDAR - Woombye, QLD 16
Mustard, apple

TRIPLE CREAM BRIE - Woombye, QLD 16
Blueberry pavé

THREE CHEESE SELECTION 44

Accompaniments, crackers

PETIT FOURS

Pate de fruit of the moment (4 14
Peanut butter fudge (4) 14
Mini finger lime tart (4 14
Caramel crunch chocolate aero (4) 14
One of each (4) 14



SPRITZ

APEROL prosecco, soda

GIN APPLE green apple liqueur, Little Biddy
gin, prosecco, soda

APRICOT & PEACH Apricot brandy,
seasonal peach, rosé prosecco, soda
LIMONCELLO prosecco, soda

SIGNATURE COCKTAILS

KIWI SUNSET vodka, ginger ale, strawberry
shrub, lemon, balsamic

OLD FASHIONED CHARLOTTE
Diplomatico rum, créeme de cacao, Smoke
and Oakum rum

BLUEBERRY SOUR Bourbon, blueberry
liqueur, blueberry shrub, blackberry bitters,
egg white

SOUTH OF THE BORDER Bay leafinfused
tequila, mezcal, spiced orange, lime, chilli
LITTLE CHAPLIN Little Biddy Pink Gin,
Massenez apricot brandy, lime, cardamom
TROPICAL DAIQUIRI Pineapple rum,
banana liqueur, lime, bitters

CLASSIC COCKTAILS

TOMMY’S MARGARITA Reposado tequila,
lime, agave

LYCHEE MARTINI Vodka, lychee liqueur,
lemon

AMARETTO SOUR Disaronno Amaretto,
bourbon, lemon, egg white, bitters
NEGRONI Scapegrace Silver gin, Cocchi Di
Torino, Campari

NON-ALC COCKTAILS

THE GUNNER ginger ale, ginger beer, citrus,
bitters

BAMBINO SUNSET ginger ale, strawberry
shrub, lemon, balsamic

PASSIONFRUIT GLIDER passionfruit soda,
lime, sugar syrup, mint

BEER

Heads of Noosa Japanese lager 4.5% (tap)
Brewdog Punk XPA 5.2% (tap)

Peroni 5% (bottle)

Balter Captain Sensible 4% (can)

Witches Falls Apple Cider 5.9% (bottle)
Heineken 0% (bottle)

COFFEE & TEA

Supreme espresso
Supreme espresso with milk/alt milk
Tea varieties

@thelodgebaranz #thelodgebaranz
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WINE. ...

CHAMPAGNE & SPARKLING 150ML
Louis Roederer Collection 244, NV - Reims, FRA 36
R de Ruinart, NV - Reims, FRA 45
Huia Blanc de Blanc Organic Methode Traditionelle, 2018 - 25
Marlborough, NZ

Idée Fixe Premier Brut, 2020 - Margaret River, WA, AUS 25
WHITE

Felton Road Dry Riesling, 2023 - Central Otago, NZ 22
Pewsey Vale The Contours Riesling Dry, 2016 - Eden Valley, SA, AUS 20
Domaine Christian Salmon AC Pouilly Fume, 2021- Loire Valley, FRA 22
The Darling Sauvignon Blanc, 2022 - Marlborough, NZ 18
Peregrine Pinot Gris, 2022 - Central Otago, NZ 17
Prophet’s Rock Pinot Gris, 2022 - Central Otago, NZ 27
Peregrine Single Vineyard Chardonnay, 2022 - Central Otago, NZ 19
Deep Woods Estate Chardonnay, 2022 - Margaret River, WA, AUS 15
Domaine de Longére Blanc, 2022 - Beaujolais Villages, FRA 19
Les Allees du Vignoble Chablis, 2022 - Burgundy, FRA 26
ROSE

Two Paddocks, 2021 - Central Otago, NZ 18
Domaine Ott By.Ott, 2021 - Provence, FRA 20
RED

Chateau de Jacques Morgon Gamay, 2019 - Beaujolais, FRA 22
Terrazas Malbec Reserva, 2021 - Mendoza, ARG 18
Turkey Flat Shiraz, 2018 - Barossa Valley, SA, AUS 28
Te Mata Estate Awatea Cabernets & Merlot, 2019 - Hawkes Bay, NZ 24
Jim Barry “The Farm’ Cabernet Malbec, 2018 - Clare Valley, SA, AUS 17
Henschke Henry's Seven Shiraz blend, 2022 - Barossa Valley, SA, AUS 20
Picardy Shiraz, 2022 - Pemberton, WA, AUS 19
Luna Estate Pinot Noir, 2020 - Martinborough, NZ 15
Peregrine Pinot Noir, 2020 - Central Otago, NZ 27
Chanson Pinot Noir 2021 - Burgundy, FRA 29
SWEET / FORTIFIED 75ML
Yalumba Botrytis Viognier, 2023 Eden Valley, SA, AUS 18
Chateau Filhot Sauternes, Bordeaux, FRA 24
Taylor's LBV Port, 2013 - Portugal 14
Fonseca 10 year Tawny Port, NV - Portugal 34

V/ Coravin

<<



SET MENU

Minimum 48 hours notice required | For groups of 8 or more

$85 per person | Select one dish from each course

ENTREE

Yellowfin tuna tartare, peach, black olive, fennel
Summer corn, buffalo curd, sugar snap peas, basil

Fried Bay Squid, fermented chili mayonnaise, lime

MAIN

Grilled market fish, Sauce Provencal, basil
NY strip steak beef, grilled on the embers, mustard jus
Asparagus agnolotti, spanner crab, parmesan, peas

Wood roasted summer vegetables, chickpea farinata, stuffed zucchini flower

SIDES

For the table
Duck fat roasted potatoes
Lodge Bar salad, ricotta, smoked seeds

Grilled broccolini, parmesan emulsion

DESSERT

Passionfruit pavlova, curd, sweetened cream, fresh passionfruit
Milk chocolate torte, dark chocolate brittle, mint ice cream

Carrot cake sundae




SHARED MENU

Minimum 4.8 hours notice required | For groups of 8 or more

$85 per person | To be enjoyed by the whole table, family style.

We kindly decline any alterations to this menu.

ENTREE

Yellowfin tuna tartare, peach, black olive, fennel
‘Fish & Chips’, kombu cured Coral trout, tartare sauce, pickled onion
Summer corn, buffalo curd, sugar snap peas, basil

Buttered Moreton Bay 'bug roll', lemon

PASTA

Supplemental pasta course +20pp

Asparagus agnolotti, spanner crab, parmesan, peas

MAIN

Grilled Market fish, Sauce Provencal, basil
Optimal beef, grilled on the embers, mustard jus

Whole roasted Elgin Farm chicken, sage stuffing, chicken jus

SIDES

For the table
Duck fat roasted potatoes
Grilled broccolini, parmesan emulsion

Heirloom tomato salad, ricotta, basil, capers

DESSERT

Passionfruit pavlova, curd, sweetened cream, fresh passionfruit

CHEESE

Supplemental cheese course +15pp

Australian artisanal cheese with crackers and seasonal accompaniments



