LAKES

“One cannot think well, love well, sleep
well,

If one has not dined well”
Virginia Woolf

*All items include applicable taxes

Menu subject to change
Service charge may apply



LAKES

It’s all about enjoying the sunrise

From the producers of the Canterbury region,
Peppers Clearwater Culinary Team have developed
a modern and contemporary breakfast

offering for you to enjoy while in the comfort of your
private room.

The perfect way to kick start your day.

Breakfast (available from 07:00am till 10:00)

Cereal 15

Toasted muesli, cornflakes, light n tasty or weetbix.
W natural yoghurt & fresh fruits

Traditional breakfast GFA 18
Ciabatta, bacon & eggs

Three egg omelette GFA 17
Your selection of: mushroom, bacon, ham
cheese, tomato, onion, spinach feta & capsicum

French Toast 18

Bacon, grilled banana & maple syrup

$6 Room service charge applies

(GF) gluten free (GFA) gluten free option available on request

(DF) dairy free (DFA) dairy free option available on request



LAKES

In Room dining (available from 11:00 am till 10:00 pm)

Rustic fries GF 9
Tomato sauce and aioli

Summer Garden salad DFA/GF 9
Tomato, olives, cucumber and feta

Turmeric and garlic potatoes DF/GF/V 9
Onion rings 9
Sautéed broccoli DF/GF/V 10

Garlic and Dhukka

Grilled salmon* GF 25
W almond Romesco, rocket pesto,
dressed leaves and sautéed potatoes

Pork Belly Burger* 21
Crispy pork belly W melted brie,

beetroot relish, slaw, fries and

tomato/aioli sauces

Poached prawn salad GF 18
Mixed with créme fraiche, crispy

prosciutto, rocket leaves, pesto

and cherry tomato

Chicken Caesar salad* 18
Crispy prosciutto, cos, croutons, parmesan
dressing & anchovies

The Lakes flatbread pizza of the day 18
Please ask your server for our
flavour of the day

$6 Room service charge applies

(GF) gluten free (GFA/DFA or *) gluten free option available on request
(DF) dairy free
2% bank charge is applicable when paying by credit card

*All items include applicable taxes

Menu subject to change
Service charge may apply



LAKES

In Room dining (available from 6:00pm till 9:00pm)

ENTREE

Crispy pork belly GF 21
Dried fig, almond Romesco

pickled onion and herb salad

Duck liver parfait* 22
Soured cherry jam, pistachio crumble
and brioche toast

Onion bhajis 17
Lightly spiced crispy bhajis,
served with mango jam

Smoked Marlborough salmon GF 21
Beetroot relish, rocket pesto,
apple and fennel salad

Crispy chicken 18
Szechuan pepper seasoning
with satay mayo and a coriander salad

MAIN

Merino lamb rump* GF 38
Ricotta and parmesan aligot, minted

new season greens and roast garlic jus

Grass fed beef fillet OR Sirloin 38 Fillet 41
Canterbury angus sirloin*

Caramelised onion and cheddar

potato royal, peppercorn sauce,

onion rings and sautéed broccoli

Char grilled chicken* 35
Dukkha, turmeric and garlic
roasted potatoes, crumbled feta,

cherry tomatoes, Baba Ganoush,
and herb oil (basil)

Market fish of the day 38
Your server will advise

Beef Cheek Gnocchi* 27
Pumpkin, mascarpone,
rocket pesto and chilli flakes

Fettuccine DF 28
Prawn, clam and chorizo
in a tomato broth

Vegetarian Fettuccine DF/V 25
Roast pumpkin, cherry tomato and spinach



LAKES

Desserts

Vanilla, vanilla, vanilla 16
Vanilla Chiffon cake, with vanilla
mascarpone and vanilla ice cream

Dutch apple crumble* 15
Vanilla ice cream, salted caramel
apple tart and a crumble top

Chardonnay and elderflower jelly 16
summer fruits and mango sorbet

Regional cheese board* V 16
Grapes, house relish, crackers,
honey walnuts and dried fruits

$6 Room service charge applies

(GF) gluten free (GFA/DFA or *) gluten free option available on request
(DF) dairy free

2% bank charge is applicable when paying by credit card

*All items include applicable taxes

Menu subject to change
Service charge may apply



