Lunch Menu

Welcome to Isobel's Restaurant which is part of the original Spanish
inspired hotel built in 1932.

The current carpet design whilst not the original colour is of the same
design as the carpet laid in 1932 and the large original open fireplace is
still a popular seating area to relax.

The walls are unique and constructed using old style methods. The
materials were mixed in small amounts and delivered to this site by
individual wheelbarrow loads.

The Palm Lounge where the baby grand piano now sits has had many
transformations over the years; this was once the public bar. Heating for
the entire Lodge was once from the Coal fired boilers still remaining in the
below dungeon.

As well as the established trees you see through the large windows
surrounding the hotel, there is a beautiful garden area, a tennis court and
swimming pool, for guests to enjoy.

We hope you enjoy your dining experience in the grand dining room which
was renamed Isobel's Restaurant in 2009, and relax in the elegant
atmosphere designed to recreate those early 1900's as depicted in the
surrounding historic photographs on the walls.
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Garlic Bread
Fresh baked ciabatta with garlic & herb butter.

Soup
Tuscan pancetta & summer vegetable broth topped with
basil pesto & roast garlic crouton.

Grilled Jerk Chicken Salad (G6/F)
Served with mango and chili salsa, orange dressing
& herb yoghurt.

Roast Chicken Tortellini
Served with smoked fomato sauce mixed with sundried
tomatoes and crumbed feta and topped with shaved parmesan.

High Country Venison & Red Wine Pie
Served with salad, crispy fries & cranberry relish.

Heritage Anti Pasto for Two

Prime smoked salmon sliced cold meats, chicken terrine, fresh fruit,
cheeses, olives, sun dried tomatoes, roasted peppers &

served with a basket of warm bread & today's selection of dips.

Beer Battered Fish with Homemade Tartare Sauce
Served with garden salad, crispy fries & lemon.
Or

Grilled Fish with Lemon Caper Butter
Served with garden salad, crispy fries & lemon.

Seared Calamari with Smoked Chorizo
Roast peppers, capers, fresh herbs and salad leaves with
red wine dressing.

Signature Pear Salad (V), (6/F)
Creamy blue cheese, mixed leaves, toasted walnuts
& crisp kumara with sherry vinaigrette

Additional Sides of Your Choice
One Side Dish $7.00
Two Side Dishes $ 13.00
Vegetable of the day
Fresh garden salad
Potato of the day
Chunky fries with aioli

Vegetarian
Gluten Free
Dairy Free
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Burgers

Heritage Healthy Burger
Served on a warm hamburger bun, grilled chicken breast, salad,
avocado, Greek yoghurt & polenta fries.

Venison Burger

Grilled local venison pattie on toasted ciabatta,
with caramelized onions, blue cheese, cranberry relish,
fresh salad & crispy fries.

Pizzas

(Home Made Thin Pizza Base & Pizza Sauce)

Veggie Delight

Roasted mushroom, spinach, caramelized onion & feta cheese.

Smoked Chicken Cranberry & Brie
Tender smoked chicken pieces, caramelized onion,
brie cheese & cranberry relish.

Meat Lovers

Roasted beef, ham, salami, mozzarella cheese

& barbecue sauce.

Desserts

Vanilla Créme Brulee (6/F)
Served with strawberry gelato & strawberry compote.

Flourless Valhrona Chocolate Torte (G/F)
With chocolate ganache, summer berries &

vanilla mascarpone.

Ice Cream, Gelatos
Selection of award winning Kapiti ice cream & Ginelli's
gelatos & sorbets available by the scoop served with biscotti

Selection of Three Puhoi NZ Cheeses Platter for Two
Served with fresh fruit, crackers & quince jelly.

Vegetarian
Gluten Free
Dairy Free
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Specials for Lunch time
(12-2pm daily)

One Home Made Pizza from our selection
Garlic Bread
Bowl of Wedges

2 x glasses of house wine, tap beer or orange juice
$44.00

Pasta for two
Roast Chicken Tortellini
Served with smoked tomato sauce mixed with sundried
tomatoes and crumbed feta and topped with shaved parmesan.
Garlic Breads

2 x glasses of house wine, tap beer or orange juice
$46.00

Heritage Anti Pasto for Two
Prime smoked salmon sliced cold meats, terrine, fresh fruit,
cheeses, olives, sun dried tomatoes, roasted peppers &
served with a basket of warm bread & today's selection of dips.

2 x glasses of house wine, tap beer or orange juice
$44.00

“Discounts do not apply to these specials "

SHERITAGE
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