eneral menu

Prawn-Apple-Kohlrabi Salad in Avocado Roulade
with Charred Tahini, Balsamic Reduction,
Tempura Fennel Frond

Provenance® Lamb Rack with Pomegranate Jus,
Broccoli Purée, Wild Rice Pilaf, Grilled Zucchini
Ribbons with Mint Qil, Braised Cabbage

Tart of Waitaki Apricots and Cherries with Tahini
Frangipane, Lodge-Churned Apricot Kernel Ice Cream

Served in the Drawing Room
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