
 

 

 
 
 

Welcome to Océano at Rutherford Hotel Nelson. 

 

Océano takes the concept of seasonality seriously, and as such our menu changes with relative 

frequency.  With so much exceptional produce available in the region, and from around New 

Zealand – we pride ourselves on only serving the best of what is available, at the peak of 

season. 

 

We have included the opportunity to enjoy your meals as a set that have been expertly paired 

with wines by our sommelier.  Our service team is also here to assist you in any way to ensure 

that your dining experience is second to none – please don’t hesitate to let us know how we 

can assist. 

 

We are happy to prepare most dishes gluten-free upon request, please let your servers know of 

any allergies you have so we can tailor your dish accordingly.  We also proudly use a 

minimum amount of salt and oil when preparing all dishes. 

 

We trust you will enjoy your meal with us 
 

 
Bon Appétit! 

 
 



 
 

To Nibble 

Home-baked bread, hummus, dukkah, nelson extra virgin olive oil    $15 
 

To Start 

Seafood chowder, selection of seafood, bruschetta           $16 

Pan-seared Nelson scallops, pumpkin & corn puree, bacon crumble    $22 
Beetroot risotto with Wangapeka blue cheese & chestnuts     $18 
Smoked duck breast with petit Caesar salad and rosemary croutons    $20 

Polenta fried baby squid with lychee & orange and mint salad    $18 
Seafood platter, scallops, prawns, smoked fish,  
chili & lime Mussels Recommended to share      $40 

 

Main Attraction 
Roulade of pork fillet, sous vide pork belly, fava bean, parmentier potato,  
apple cider jus, crisp sage             $32 

Lamb rump with panko crusted lamb shoulder, cauliflower puree,  
roasted kumara, baby spinach        $36 

Roasted groper with a capsicum and olive croquette, parsnip & vanilla  
puree, lemon oil               $34 
Pan-fried King Salmon, red onion, dauphine potato with spiced vegetable broth  $36 

Spinach gnocchi with roasted artichoke, pecorino cheese and watercress pesto  $28 
Pure Angus beef fillet with braised ox-tail tart, truffle mash, baby vegetables  $38  
Wagyu beef sirloin, bone marrow, hand-cut chips, smoked mushrooms & red wine jus  $68 

 

Accompaniments 

Fries, summer salad or vegetables                 $8 
 

Finalé 

Apple strudel with feijoa parfait         $15 

Chef’s petit four platter with fruit syllabub      $15 

Trio of chocolate: baked truffle, tier & mousse      $15 

Warm crepe with Cointreau & orange sauce and vanilla bean ice-cream   $15 

Nelson cheese taste: hard, soft, blue       $18 
 
 



 

 

 

 

Three-course set 
With wine pairing $80   ●   Food only $65 

 

 
 

Amuse Bouche  
*** 

Pan-seared Nelson scallops, pumpkin & corn puree, bacon crumble  
Dog Point Sauvignon Blanc, Marlborough, New Zealand 

*** 
Intermezzo 

*** 
Pure Angus beef fillet with braised ox-tail tart, truffle mash, baby vegetables  

Ta Mata “Estate” Merlot Cabernet, Hawkes Bay, New Zealand 
or 

Pan-fried king salmon, red onion dauphine potato with  
spiced vegetable broth  

Ata Rangi “Petrie” Chardonnay, Martinborough, New Zealand 
*** 

Apple Strudel with Feijoa parfait  
Coffee or Tea with Petit Fours 

 


