
Cultivate
at Lazy River Estate

$ 1 1 0  P E R  P E R S O N
$ 1 5 5  P E R  P E R S O N  I N C L U D I N G  M A T C H E D  W I N E  F L I G H T

Please  note  wine  f l i ght  pours  are  70ml

GF* can  be  made  g luten  f r ee  upon  reques t  

Cri sp  f r i ed  poached  egg ,  charred  greens ,  pre s erved  b lack  t ru f f l e
sauce  & cheddar  (V)

C O U R S E  O N E

King  sa lmon,  ch ive  & but termi lk  dre s s ing ,  c r i spy  on ions  (GF*)

C O U R S E  T W O

 Chicken  breas t ,  mushroom ragout ,  brocco l in i ,  g lazed  baby  on ions ,
ch i cken  jus  (GF)

C O U R S E  T H R E E  

 ( 16  Hr)  Lamb neck ,  pomegranate ,  mint ,  f e ta  & radi sh ,  lamb
jus  (GF)

C O U R S E  F O U R

Eton mes s  (GF)

C O U R S E  F I V E

Robert Oatley Cabernet Sauvignon 

Ramsay Vibrante Bianco 

Vintage 2022 Wicks Pinot Gris

Ara Estate New Zealand Sauvignon Blanc 

Craigmore Brut Cuvee

A P R I L  M E N U


