
Sample Dinner Menu

 
APPETISER

House-made Pork Terrine
Cape Lodge sourdough, truffle butter, olives

 
ENTRÉES

 Pemberton Marron
saffron risotto, peas, seafood bisque

or

French Gnocchi with Manjimup Truffle
local mushrooms, kale, gruyere, beurre blanc

 
MAIN COURSES

Western Australian Rankin Cod
zucchini, braised leeks, shark bay crab

or

Rare-roasted Margaret River Venison Loin
                              eggplant, beetroots, fresh horseradish                                         

 
All mains served with a seasonal side dish

 
DESSERTS
Lime Sable

Cape Lodge lime curd, mandarin ice cream
or

Today's Cheese  |  Cambray Blackwood Blue
Cape Lodge honey, Yallingup fruit loaf

 
 

 
 
 

CAPE LODGE


