TRUSTED SUPPLIERS

Ocean Speared (Blenheim)
Royalburn Station (Crown Range)
Welcome Rock Garden (Garston)
Remarkable Fungi (Queenstown)
Southern Station Wagyu (Tarras)
Premium Game (Blenheim)

Ora King (Marlborough Sounds)
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A contemporary exploration of
Aotearoa, inspired by the journeys of
William Rees.

Rees recorded the landscapes and
experiences that shaped his life through
sketches and journals.

Today at True South, our chef brings
that same sense of exploration into the
kitchen, interpreting Aotearoa through
flavour, memory, and place.




AHUA | TREATS

WHENUA | LAND

MOANA | SEA

MAUNGA | MOUNTAIN

CRAYFISH TOASTIE
Aioli / Pickled Ginger

OYSTERS
Hopped Shallot Dressing

IKA MATA
Coconut Cream / Kiwifruit

WAGYU TARTARE
Egg Yolk / Bone Marrow Cracker

TOMATO MARTINI
Goat Cheese / Olive

PUMPKIN
Miso / Feta / Salted Seeds / Vegetable XO

REMARKABLES MUSHROOMS
Rosemary Spaetzle / Mushroom Ketchup

NEVIS GARDEN ASPARAGUS
Goat Cheese / Walnut / Buckwheat

LINE-CAUGHT FISH
Tartare Beurre Blanc / Potato / Crisp Batter

ORA KING SALMON
Wakame / Yuzu / Fennel

SOUTHERN OCEAN SCAMPI
Bisque / Pohutukawa-Smoked Cream / Rewena

ROYALBURN LAMB
Potato / Black Garlic / Kawakawa

WILD-SHOT VENISON
Cherry / Beetroot / Liquorice

SOUTHERN STATION WAGYU BEEF
Onion / Smoked Beef Fat / Horopito

SIDES

Welcome Rock Garden Salad
Welcome Rock Garden Vegetables
Duck Fat Potatoes
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Journeys of spring

A seasonal progression through
Aotearoa, shaped by flavour,
memory and place.

Each course is selected by the
chef and guided by what spring
offers: regional produce, gathered
and foraged details, New Zealand
grown ingredients, and the stories
carried through each dish.

A GUIDED WALK
4 courses 120
Wine pairing +65

A GUIDED EXPLORATION
6 courses 175
Wine pairing +85

Wine pairings are selected from

a cellar spanning Central Otago
producers, New Zealand labels and
rare international vintages.

To preserve the progression, this
menu is served to the whole table.



A GUIDED EXPLORATION SAMPLE MENU
6 courses 175
Wine pairing +85

AHUA | TREATS

MUSHROOM PATE
BONE MARROW

OYSTER

MOANA | SEA

IKA MATA
Coconut Cream / Kiwifruit

WHENUA | LAND

PUMPKIN
Miso / Feta / Salted Seeds / Vegetable XO

MAUNGA | MOUNTAIN

WILD-SHOT VENISON
Cherry / Beetroot / Liquorice

ROYALBURN LAMB
Potato / Black Garlic / Kawakawa

KAI REKA | DESSERT

REES JAFFA
Chocolate / Orange / Vanilla ice cream

JELLY TIP
Elderberry / Pinot Noir /
Salted Mascarpone / Chocolate

Journeys of spring

A seasonal progression through
Aotearoa, shaped by flavour,
memory and place.

Each course is selected by the
chef and guided by what spring
offers: regional produce, gathered
and foraged details, New Zealand
grown ingredients, and the stories
carried through each dish.
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