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s c a l l o p s romesco sauce ,  shaved fenne l ,
r ad i sh ,  peas ,  roas ted  ca r ro ts . . . 25
M t  D i f f i c u l t y  S a u v i g n o n  B l a n c   

c a e s a r  s a l a d  focacc ia  c routons ,  62  degrees
egg ,  anchov ies ,  c r i spy  bacon ,
pa rmesan . . . 23
N e v i s  B l u f f  P i n o t  G r i s

f a r e  g a m e  v e n i s o n kumara  pu re ,  c r i spy  b russe l s
sp routs ,  con f i t  b l ack  cu r ran t
jus . . .43

M t  E d w a r d  P i n o t  N o i r

w a k a n u i  e y e  f i l l e t mashed pota to ,  pancet ta ,
oys te r  mushrooms ,  b ra i sed
on ion ,  red  w ine  jus . . .43

d u c k  b r e a s t cante r  va ley  duck ,  pa rsn ip ,
beet root ,  koh l rab i ,  po r t  w ine
jus . . . 38
N e v i s  B l u f f  P i n o t  N o i r   

b l u e  c o d tua  tua  c l am ' chowder ' ,  
p rawns ,  musse l s ,  ch i l l i  o i l . . . 38

r i g a t o n i  a g n e l l o   b ra i sed  mer ino  l amb ,  pea ,  m in t ,
ch i l l i ,  p ine  nuts ,  pecor ino . . . 32

W o o i n g  T r e e  B l o n d i e  

r o o t  v e g e t a b l e  t e r r i n e  seasona l  vegetab les ,  smoked
eggp lan t ,  toas ted  haze lnu t ,
he rbs   . . . 3 1

W o o i n g  T r e e  ' B l o n d i e '

r o q u e t  s a l a d ca rame l i sed  wa lnu t ,  shaved
pears ,  w i t loo f ,  c i t ronet te ,  sea
sa l t . . . 2 1

N o . 1  M e t h o d e  T r a d i t i o n e l l e

p o r k  b e l l y  con f i t  f ree  range  pork ,  peas ,
cha r red  on ion ,  app le  b randy
sauce . . . 25
T E D  P i n o t  N o i r  

A  p i o n e e r i n g  N Z  s p i r i t  a n d  
d e s i r e  t o  s a v e  o u r  f o r e s t s  

e s t a b l i s h e d  h e l i  h u n t i n g  i n  
t h e  1 9 6 0 ' s  t o  m a n a g e  

d e s t r u c t i v e  p o p u l a t i o n s  o f  
d e e r .   N o w ,  w e  c e l e b r a t e  

t h i s  g o o d n e s s - f i l l e d  
d e l i c a c y .

R a i s e d  o n  t h e  f r e s h e s t  o f  
w a t e r  a n d  t h e  c l e a n e s t  o f  

m o u n t a i n  a i r ,  w i l d  v e n i s o n  
i s  a  s t a p l e  o n  o u r  m e n u  

e a c h  s e a s o n .
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G i b b s t o n  V a l l e y  C h i n a  T e r r a c e  
C h a r d o n n a y   

G

s e a s o n a l  N Z  o y s t e r s  m ignonet te ,  ho rse rad i sh ,  l emon . . .
market  p r i ce

T E D  P i n o t  N o i r  

A m i s f i e l d  R i e s l i n g

G i b b s t o n  V a l l e y  C h i n a  T e r r a c e  
C h a r d o n n a y   
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p i z z a

Now 22 years  on our menu,  and considered the
heir loom dish of  lombardi ,  our  woodfired lasagne is

inspired by the or iginal  recipe given us by our
founding chef 's  I tal ian mother .

w o o d  f i r e d  l a s a g n e
homemade bo lognese ,  mar ina ra  sauce ,

béchame l ,  mozza re l l a ,  
pa rmesan  cheese . . .  32

J a c o b ' s  C r e e k  S h i r a z

s a l u m i

san  marzano tomatoes ,
f resh  mozare l l a ,  bas i l ,

pepperon i . . . 29

c h i c k e n  &  b a c o n

bas i l  pes to ,  c rema agr i a ,
ba rbecue  sauce . . . 28

m a r g h e r i t a

san  marzano tomatoes ,
f resh  mozare l l a ,  bas i l . . . 24

p a r m e s a n  c h i p s mak ik ih i  ch ips ,  he rbs ,  a io l i ,  tomato
sauce . . . 15

m a s h e d  p o t a t o e s 14

b r u s s e l  s p r o u t s cr i spy  sha l lo t s ,  ag ro  do lce  sauce . . . 14

g r i l l e d  b r o c c o l i n i char red  ka le ,  p i s tach io ,  o l i ve  o i l . . . 1 2

b r e a d  &  b u t t e r house  made b read ,  co ld  p rese rved
o l i ve  o i l ,  NZ but te r . . . 16

m a r i n a t e d  o l i v e s gr i l l ed  house  b read . . . 13  

g l u t en  f r ee

vege t a r i a n

vegan

vegan  on  r eques t

g l u t en  f r ee  on  r eques tG

gluten free bases are avai lable

G

@ho te l s tmo r i t z
# l omba rd i
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E m e r s o n  P i l s n e r  

A l t i t u d e  I P A   

A l t i t u d e  H a z y  I P A    


