$85 per person

With a choice of entrée, main and dessert.

A three-course set menu celebrating seasonal produce

and signature Bistro Lago flavours.
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Please make your server aware of any dietary requirements. While we will make every effort to accommodate these, we cannot guarantee
100% exemption of dietary from any dish.




entrée

Pear & Organic Blue Cheese | v,d, n

candied walnut, endive, chardonnay vinaigrette

Paté en Crotite | d, g, n
pickled root vegetables, tossed herbs, cumberland sauce

Potato & Leek Velouté | ve, n
mushroom pesto

Grilled Brassicas | v,d, n
hazelnut hollandaise, tonkatsu, oyster mushroom, candied haloumi cheese

Winter Cabbage Roulade | d, m
meatloaf stuffing, potato purée, red onion jus

Free Range Pork Belly & Crackling | v, d, g, n

pumpkin purée, sage butter, ricotta & parmesan mousse

New Zealand Lamb | d
neck fillet & chilli kofta, kohlrabi, parmesan churro, carrot & star anise beurre blanc

dessert

Hilton’s Warm Chocolate Brownie | d, g, n

dulche de leche, vanilla bean ice cream

Topfen Mousse | d
hohepa quark, baked rhubarb, paper meringue

Almond Milk & Vanilla Panna Cotta | ve, n

minted mango compote

d - dairy | g - gluten | m - mustard | se - seeds | sf - seafood | a - alecohol | p - pork | n - nuts | v - vegetarian | ve - vegan

— N
BISTRO
LAGO




	set menu
	$85 per person
	With a choice of entrée, main and dessert.
	A three-course set menu celebrating seasonal produce and signature Bistro Lago flavours.

	entrée
	Pear & Organic Blue Cheese | v, d, n candied walnut, endive, chardonnay vinaigrette
	Pâté en Croûte | d, g, n pickled root vegetables, tossed herbs, cumberland sauce
	Potato & Leek Velouté | ve, n mushroom pesto
	main
	Grilled Brassicas | v, d, n hazelnut hollandaise, tonkatsu, oyster mushroom, candied haloumi cheese
	Winter Cabbage Roulade  | d, m meatloaf stuffing, potato purée, red onion jus
	Free Range Pork Belly & Crackling | v, d, g, n pumpkin purée, sage butter, ricotta & parmesan mousse
	New Zealand Lamb | d neck fillet & chilli kofta, kohlrabi, parmesan churro, carrot & star anise beurre blanc
	dessert
	Hilton’s Warm Chocolate Brownie | d, g, n dulche de leche, vanilla bean ice cream
	Topfen Mousse | d hōhepa quark, baked rhubarb, paper meringue
	Almond Milk & Vanilla Panna Cotta | ve, n minted mango compote

