$65 per person

With a choice of entrée & main or main & dessert.

A two-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

Choy Sum & Sweet Potato Dumpling | ve, n, se
chestnut & coconut velvet

Potato & Leek Velouté | ve, n

mushroom pesto

main

Grilled Brassicas | ve,d, n
hazelnut hollandaise, tonkatsu, oyster mushroom, candied tofu

Bangers & Mash | d, p, g
tauranga griller, potato purée, red onion jus

New Zealand Lamb | d
lamb rump & chilli kofta, parsnip, parmesan churro, carrot & star anise beurre blanc

dessert

Tarte Tatin | d, g

hawke’s bay apples briilée, butterscotch sauce, vanilla bean ice cream

Vanilla Créme Briilée | d

silky vanilla bean custard with a crisp caramelised sugar crust

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

dulche de leche, vanilla bean ice cream

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