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Nelson’s specialist seafood restaurant. 
Open from 6pm, Monday to Sunday, located on Level Two. 

We recommend making a reservation 0800 437 227. 
 

ENTRÉE 
 
 
Breads and dips                                                                                                                                       $9.50 
 

Olives, pepper dews and shallots                                                                                                      $15.00 
with Balsamic 
 

Zuppa di giorno                                                                                                                                     $15.00 
today’s soup using only fresh ingredients 
Our staff will be happy to inform you about today’s chef creation. 
 

Serious seafood soup, Ocēano signature dish                                                                                  $19.00 
cream based potage with mussels, prawn, white fish and calamari partnered  
with lime mayonnaise, fried capers and garlic croutons. 
Wine recommendation: Tasman Bay, Nelson Chardonnay 
 

Pear and Neudorf sheeps Feta salad                                                                                                $19.00 
summer leaves, toasted almonds with Peckham’s cider vinaigrette 
Wine recommendation: Blackenbrook, Nelson Sauvignon Blanc 
 

Porcine and wild mushroom risotto                                                                                                 $18.50 
with truffle oil, rocket and Reggianno parmesan 
Wine recommendation: Stoneleigh, Marlborough Pinot Gris 
 

Pan seared scallops                                                                                                                              $19.50 
on cauliflower purée with crispy pancetta and Uncle Joe’s walnut oil 
Wine recommendation: Framingham,  Marlborough Classic Riesling 
 

Wok fried salt n’ pepper squid                                                                                                           $19.00 
cucumber spaghetti, watercress, crispy onion and ginger chili sauce 
Wine recommendation: Greenhough, Nelson Sauvignon Blanc                                                                                                          

Carpaccio of wild venison                                                                                                                   $18.50 
with whole grain mustard Beignets and sweet whisky dressing 
Wine recommendation: Stoneleigh, Marlborough Pinot Gris 
 

Green lipped mussels                                                                                                                           $19.50 
cooked in a fennel, cherry tomato, parsley and garlic sauce 
finished with Pernod and char grilled sour dough 
Wine recommendation: Framingham, Marlborough Classic Riesling  
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MAINS 
FROM THE ROTISSERIE AND CHAR GRILL 

 

Rotisserie free range corn fed chicken                                                                                            $32.00 
with crunchy slaw, pickled ginger mash and lemon grass infused jus 
Wine recommendation: Framingham, Marlborough Classic Riesling 
 

Aged fillet of beef                                                                                                                                $35.00                                                  
with roast garlic mash, honey glazed baby carrots, roasted beets, purple radish  
and red wine reduction 
Wine recommendation: Church Road, Hawke’s Bay Merlot Cabernet Sauvignon  
 

Oven roasted rump of lamb                                                                                                              $34.00   
with truffled lentils, bacon vinaigrette, green pea purée and port jus  
Wine recommendation: Wyndham Estate, George Wyndham South Australia Shiraz 
 
 

OCEAN FRESH CUISINE 
 

Ocēano live crayfish * only available in season                                                                                         per 100g   POA                                                      
prepared Thermidor style with Noilly Prat cream English mustard and Parmesan 
or  
grilled and accompanied with Champagne sauce and a side salad 
or  
simply broiled  and served with melted butter and lemon 
Wine recommendation: Deutz Cuvee, Marlborough Sparkling 
 

Stoke Beer battered fish and prawns                                                                                               $29.50                                                              
served with french fries and homemade tartar sauce. 
Drink recommendation: Stoke, Nelson Amber beer 
 

Fillet of fish fresh from the sea                                                                                                          $35.00                                                                              
pan fried or grilled 
served with roast sweet potato purée, bok choy, green beans and ginger coriander coconut cream 
Wine recommendation: Blackenbrook,  Nelson Sauvignon Blanc  
 

Crispy skin fillet of Marlborough Salmon                                                                                                   $33.00     
with lemon scented risotto cake, wilted spinach and smoked paprika crème fraîche 
Wine recommendation: Prophets Rock, Rocky Point Central Otago Pinot Noir  
 

Today’s whole fish                                                                                                                                                $35.00 
cooked and served on the bone. 
Our staff will be happy to inform you about today’s chef creation. 

 

Seafood pasta                                                                                                                                                         $29.00 
In a cherry tomato, caper and olive sauce with a selection of mussels and local fish 
Wine recommendation: Tasman Bay, Nelson Chardonnay  
 
 

PARTNERS 

French fries                                                           $6.00 
Ferretti organic vegetables of the day                             $6.00 
Ferretti mixed salad of the day                                    $7.50                                   
Creamed potatoes and Tasman Bay olive oil                           $6.00 
* dishes prepared with minimal salt and minimal fat  

 

The fish and steak are also available simply grilled with a salad, vegetables or mash potatoes. 
Vegetarian and gluten free options are also available. 
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DESSERTS                                              
Earl Grey crème brulée 
served with pistachio biscotti 
 
Classic summer berry pudding 
with raspberry sauce and Greek yoghurt 
 
Roast pears 
with honey ice cream, strawberries, caramel sauce and Tuile basket 
 
Flourless Belgian Chocolate Cake 
with chocolate sorbet and soft whipped cream. 
(Gluten free) 
 
 

option available guilt free ice cream or nature yoghurt with your dessert 

CHEESE 
 
Selection of three Cheeses 
Neudorf “Mt. Arthur” swiss alpine style cheese 
Neudorf aged hard cheese  
Kikorangi Blue 
served with honey and walnut bread, beer bread and local honey comb 
                                                                                                                                              One person $16.50       

                                                                                                                                       Two persons $33.00   
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Dessert Wines & Digestives 
 

 
Vineyard & Grape variety   Region     375ml Btl.  

 
Waimea SV Noble Riesling    Nelson    $52.00 
Very concentrated wine with a lot of botrytis influence  
and some nice developed Riesling flavours. Concentrated, 
long and a suggestion of green fruit character.  
 
 

Montana Late Harvest Riesling   Marlborough   $38.50 
Light, moderately sweet wine with restrained fruit that  
shows a slight musk/musty character and clear botrytis influence. 

 
Ports & Sherry       Btl.  Gls. 
 
Sandeman 10 yrs. Tawny Port     $110.00 $8.50 
Sandeman 20 yrs. Tawny Port     $155.00 $11.00 
Pykes Ruby Port       $90.00  $7.00 
Pykes Fine Tawny       $90.00  $7.00 
Sherry Fino        $90.00  $7.00 
Sherry Medium       $90.00  $7.00 
Sherry Cream       $90.00  $7.00 
 
Cognac      Region   Gls. 
 
Remy Martin V.S.     Cognac, France  $9.50 
Remy Martin V.S.O.P     Cognac, France  $12.50 
Hennessey V.S.     Cognac, France  $9.50 
Hennessey V.S.O.P.     Cognac, France  $12.50 
Hennessey X.O.     Cognac, France  $28.50 
Martell V.S.      Cognac, France  $11.00 
Martell V.S.O.P.     Cognac, France  $15.00 

 
 

 
 

Coffees 
 

A full range of espresso coffee’s available at your request       from    $4.00 
 
Liqueur coffee          $9.00 

 
 
 
 
 


