
 

 

HERE AND NOW MENU 

 

ONE 
Buttered Moreton Bay ‘bug roll’, lemon 

 
Trout roe tart, egg yolk, yoghurt, chives 

 
Point Stevens Oyster (NSW), textures of tamarillo 

 

TWO 
Heritage pork terrine, sauce gribiche, cornichons 

 
Meat pie croquette, smoked cheddar 

 
Heritage pork rillette, sage short bread, apricot preserve 

 

THREE 
Cold coral trout, puffed skin, avocado, herbs, puffed grains 

 

FOUR 
Main for the table 

 
Dry aged Riverine beef, accoutrement 

 
Duck fat roasted kipfler potatoes 

 
Cucumber, mint yoghurt, crispy curry leaf 

 
Sugarloaf cabbage slow roasted on the hearth, brown butter vinaigrette 

 

FIVE 
Passionfruit pavlova, curd, sweetened cream, fresh passionfruit 

 

PETIT FOURS 
Pate de fruit of the moment 

 
‘Cherry Ripe’ macaroon 

 
Mini finger lime tart 

 
Heirloom tomato fudge 

 
150 per person 

 
We kindly decline alterations to this menu without prior arrangement 

Menu subject to change based on seasonality and availability 
 
 

@thelodgebaranz  Executive Chef Matt Lambert  #thelodgebaraus 


