
Welcome to Altitude Restaurant and Bar at Select Braemar Lodge & Spa

Towns like Kaikoura, famous for its whale watching and fresh ocean catches,

the Waipara Valley and its vineyards, Cheviot and its beef and dairy herds, all provide

inspiration to our team of chefs and their vision. We invite you to indulge and enjoy the experience.

Light summe

Smoked salmon, 

Tempura Tiger Prawns, spicy chilli and tomato ga

Prime New Zealand 

Seared king scallops on a bed of celeriac and carrots remoulade, black pudding slices, truffle oil

Breads - fresh warmed bread with a trio of herbed butter (g)

Red mullet, sauce v

Seafood risotto 

Chicken breast, spinach garlic stuffing, creamy mushroom sauce and mousseline mash potato 

The Layer-Cake of New Zealand Regal salmon and white fish, 

and basil s

Char grilled prime Cheviot beef fillet, mushroom, potato 

Rosemary lamb rump stuffed with 

72 hours twice cooked crispy belly of pork, tomato and sesame tuile, apple mousse and greens, pork jus

Sides - mixed salad

 
 

 

 

Welcome to Altitude Restaurant and Bar at Select Braemar Lodge & Spa in picturesque Hanmer Springs.

Towns like Kaikoura, famous for its whale watching and fresh ocean catches,

Waipara Valley and its vineyards, Cheviot and its beef and dairy herds, all provide

inspiration to our team of chefs and their vision. We invite you to indulge and enjoy the experience.

 

Entree 

 
Soup of the Chef (g) $18  

 

Light summer classic Caesar salad with croutons (g) $18 

 

Smoked salmon, potato cake, crème fraiche, wild rocket and chives $18 

 

Tempura Tiger Prawns, spicy chilli and tomato gazpacho $21 

 

Prime New Zealand beef Carpaccio with Ciabatta bread and butter (g) $25 

 

Seared king scallops on a bed of celeriac and carrots remoulade, black pudding slices, truffle oil

 

 

resh warmed bread with a trio of herbed butter (g) $11 

 

 

Main 
 

Red mullet, sauce vierge and potato puree (g) $39 

 

Seafood risotto $39 (vegetarian option available (v) $30)  

 

spinach garlic stuffing, creamy mushroom sauce and mousseline mash potato 

 

and Regal salmon and white fish, star anise, baby spinach and garl

and basil sauce, fresh dill potato puree $45 

 

Char grilled prime Cheviot beef fillet, mushroom, potato fondant, red wine, rosemary and juniper reduction

 

with anchovies on a bed of mint marseline potato and lamb jus

 

72 hours twice cooked crispy belly of pork, tomato and sesame tuile, apple mousse and greens, pork jus

 

ixed salad, mousseline mash potato or vegetables of the day $10 
 

 

in picturesque Hanmer Springs. 

Towns like Kaikoura, famous for its whale watching and fresh ocean catches, 

Waipara Valley and its vineyards, Cheviot and its beef and dairy herds, all provide 

inspiration to our team of chefs and their vision. We invite you to indulge and enjoy the experience. 

 

Seared king scallops on a bed of celeriac and carrots remoulade, black pudding slices, truffle oil (g) $25 

spinach garlic stuffing, creamy mushroom sauce and mousseline mash potato $39 

ise, baby spinach and garlic mousse, tomato 

, red wine, rosemary and juniper reduction (g) $45 

anchovies on a bed of mint marseline potato and lamb jus (g) $45 

72 hours twice cooked crispy belly of pork, tomato and sesame tuile, apple mousse and greens, pork jus $45 

 



Molten chocolate lava cake, vanilla ice cream, black cherry and apricot coulis

Fresh fruit salad, zabaglione sauce, tuile biscuits

Vanilla pan

Cheese board with two New Zealand cheeses, mix of fresh frui

Please ask your wait person to inform the chef of any special dietary 

requirements (subject to availability

(g) gluten free option available  (v) vegetarian 

______________________________________________________________

Torlesse Sticky Riesling, Waipara 2008, 

 

Pegasus Bay Noble Riesling, Waipara 2008, 

Torlesse Tawny Port – Waipara, 750ml

 

Taylors 10 Year Old Tawny Port, Portugal

Ask about our selection of fine Cognacs, Malt W

Menu is subject to change or limited options due to market supply, your staff will advise 

of any variations on the day. All prices are inclusive of GST.  A 15% surcharge applies on public holidays.

 

 

 

Dessert 
 

Braemar Banoffee Pie $21  

 

Home made cheesecake $21 

 

hocolate lava cake, vanilla ice cream, black cherry and apricot coulis $21

 

Fresh fruit salad, zabaglione sauce, tuile biscuits (g) $21  

 

Vanilla panna cotta, blackcurrant coulis, tuile (g) $21 

 

Cheese board with two New Zealand cheeses, mix of fresh fruit and selection of crackers

 

 

 

 

wait person to inform the chef of any special dietary 

requirements (subject to availability)  

 

(g) gluten free option available  (v) vegetarian  

 

 

______________________________________________________________ 

 

Dessert Wine 
 

Riesling, Waipara 2008, 375ml Glass $9

, Waipara 2008, 375ml  

 

Ports 
, 750ml Glass $9

Taylors 10 Year Old Tawny Port, Portugal Glass $

 

 

 

sk about our selection of fine Cognacs, Malt Whiskies and After Dinner Treats
 

 

 

 

Menu is subject to change or limited options due to market supply, your staff will advise 

All prices are inclusive of GST.  A 15% surcharge applies on public holidays.

$21  

t and selection of crackers $21 (g) 

wait person to inform the chef of any special dietary  

$9 Bottle $35 

Bottle $49 

$9 Bottle $58 

$18    

After Dinner Treats 

Menu is subject to change or limited options due to market supply, your staff will advise  

All prices are inclusive of GST.  A 15% surcharge applies on public holidays. 


