
Entrée 
 

CONFIT DUCK LEG  

garlic butter escargot, duck tongues, baby vegetables 

$24 

 

BRIOCHE CRUMBED CAMEMBERT  

petit salad, aceto di modena jellies 

$19 

 

VENISON CEVICHE � 

leche de tigre, popped quinoa, cucumber granite, mandarin sauce 

 $23  

 

OCTOPUS CARPACCIO  

braised pork croquette, extra virgin olive oil, tomato & chilli coulis  

$20 

 

OCEAN PLATE  

prawns, hot & cold smoked salmon, mussels, squid, 

dips, lombardi home made bread 

 $42 (for two) 

 

SOUP DU JOUR � 

lombardi home made bread 

$15 

 

ATLANTIC SCALLOPS  

broad beans, peas, soy beans, bacon, crayfish bisque 

$24 

 

 

 

 lombardi signature dish 

 gluten free option available  

 vegetarian options 

�  healthy option available, please ask your waiter 

 

please be advised a 1.5% surcharge will be applied on all credit card transactions 



Main 

36 HOUR BRAISED LAMB LEG � 

pickled yams, baby vegetables, sundried tomato tapenade, jus 

$35 

 

WILD FIORDLAND VENISON CUTLETS  

braised red deer shoulder, black pudding, pears, watercress pesto 

$37 

 

BAKED POLENTA & GOATS CHEESE   

chambota, seasonal vegetables, poached egg, petit salad, sherry vinaigrette 

$28 

 

LOMBARDI MARKET FISH  � 

squid-ink potato mash, crumbed slow roasted garlic,  

chorizo, sprouts, gaudi sauce 

$36 

 

AKAROA SALMON FILLET  

horseradish panna cotta, baby fennel, chargrilled watermelon,  

boysenberries, gazpacho sauce   

$36 

 

 WAKANUI BEEF FILLET  

confit kumara, chargrilled endive, pickled dikon, sweetbread aioli, beef jus 

$36 

 

CORN FED CHICKEN BREAST  

pancetta wrapped breast filled with cream cheese & sundried tomatoes,   

chargrilled banana mousse, baby corn, green beans, capsicum coulis 

$35 

Sides 

  breads & dips   $14  seasonal vegetables  $12 

  garden salad  $9  pan fried button mushrooms $10 

  freshly baked loaf  $9  baked polenta                   $10 

  pizza bread   $9      gourmet potatoes   $10 

 

please be advised a 1.5% surcharge will be applied on all credit card transactions 



Wood Fired 
 

WOOD FIRED LASAGNE  

our signature sensation 

$28 

 

GAMBERI PIZZA 

chilli prawns, charred capsicum, spring onion, basil,  

home made feta, mozzarella 

$24 
 

ZUCCA CAPRINI PIZZA  

chargrilled zucchini, goats cheese, pinenuts, mozzarella 

$21 
 

SICILIANA PIZZA  

salami, tomato, anchovies, kalamata olives, mozzarella 

$24 
 

TRADITIONAL MARGHERITA 

tomato, basil, mozzarella  

$20 

with parma ham or seafood … 

$24 
 

POLLO E PANCETTA PIZZA  

chicken, bacon, mushrooms, spring onions, olives, pesto, 

mozzarella, sweet chilli sauce, sour cream 

$24 
 

LOMBARDI PIZZA  

parma ham, onion, potato, roasted garlic, basil,  

rock salt, kikorangi blue cheese butter 

$24 
 

YOUR CREATION PIZZA  

or ½ &  ½ 

$28 

 

gluten free bases available upon request, 

an additional $2 charge per pizza is applicable 



Dessert 

 

AZTEC CHOCOLATE  

chocolate & cocoa butter terrine, chocolate sorbet, chia seed tuille,  

chilli & lime marmalade, chocolate tequila coulis 

$16 

 

FLAVOURS OF CHARDONNAY  

coconut & almond savarin, apricot & peach puree, lychee & pear chutney,  

passionfruit labne, mango ice cream 

$16 

 

PISTACHIO CAKE 2.0  

pistachio sponge, frozen mascarpone mousse, liquorice ice cream, orange sauce 

$15 

 

SNOW WHITE’S APPLE  

green apple sorbet, crumbed sable, apple jellies, 

saffron curd, manuka honey caviar, home made apple ‘poison’ 

$15 

 

ORGANIC HONEYCOMB � 

selection of fresh fruit 

$15 

 

FULL MOON  

white chocolate sphere, calamansi lime foam, frozen fruit drops,  

braised pineapple, tamarillo home made jam 

$18 

 

SELECTION OF HOME MADE ICE CREAM AND SORBET �  

$13 

 

ESPRESSO COFFEE & PETIT FOURS 

$11 

 

 lombardi signature dish 

 gluten free option available 

� healthy option available, please ask your waiter 



Cheese 

 
kikorangi blue 

pakari aged cheddar 

gibbston valley balfour (ewe’s milk) 

aorangi brie 

$12 each 

 

CHEESE SELECTION 

$30 

all cheese is served with wasser crackers 

& home made accompaniments  

 

 

Dessert Cocktail 
ALL $16.50 

TOBLERONE 

baileys, frangelico, crème de cacao, chocolate, cream 

 

ESPRESSO MARTINI 

absolut vanilla , kahlua, espresso 

 

BRULÉE BLITZ 

brulée mix, banana, frangelico, chambord, vanilla liqueur 

 

DUNHILL 90 

brandy, strawberry liqueur, crème de cacao, butterscotch cream float 

 

TIRAMISU 

kahlua, baileys, crème de cacao, absolut vanilla, cream 

 

LEMON CHEESECAKE 

lemoncello, frangelico, absolut vanilla, mascarpone 


