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Menu Conventions
Our menu conventions define how the Pure 
South Handpicked brand should appear on 
food service menus. 

Minimum Requirements 
At a minimum, you must use the preferred 
wording arrangement for menu items and 
place the small scale logo to the left of the 
dish name. 

Where Possible 
Incorporate the pictured Handpicked brand 
lockup when possible — either at the top or 
bottom of the menu or as part of a larger 
lockup alongside menu items.

Whenever possible include the Handpicked 
brand story on the back of menu.

Minimum Logo Size 
To ensure good reproduction quality and 
legibility, minimum size rules apply. If a 
smaller version is required, consult the 
marketing team.

Small Scale Logo 
12mm(w) x 12mm(h) minimum size for print 
34px(w) x 34px(h) minimum size for digital

P R E F E R R E D  W O R D I N G  A R R A N G E M E N T

S M A L L  S C A L E  L O G O

A D D I T I O N  O F  H A N D P I C K E D  B R A N D  L O C K U P
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m
 / 
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Potato toffee purée, forest mushrooms, salted caramel 
pearl onion, red wine jus

55 Day Aged Handpicked Beef Fillet

BrandDays Aged CutSpecies

55 Day Aged Beef Fillet
Potato toffee purée, forest mushrooms, salted caramel 
pearl onion, red wine jus

Minimum Size

puresouth.com/handpicked

Exceptional nature, care and quality 
combine to bring you an exceptional 

meat-eating experience.

Minimum Requirements

When Possible

When Possible

A D D I T I O N  O F  H A N D P I C K E D  B R A N D 
S T O R Y  O N  B A C K  O F  M E N U
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Minimum Copy Size 
To ensure good readability minimum 
size rules apply for the text on both 
the brand lockup and brand story.

Body copy: 6pt 
Website URL: 4.5pt

Exceptional nature, care and quality combine to bring 
you an exceptional meat eating experience. 

Our farmers have long prioritised natural farming, 
animal welfare, and sustainability. 

Using independent digital tech to verify the most 
flavourful, juciest and tender cuts, we hand select 

and then age only the best. The proof is in the eating.

puresouth.com/handpicked

F R E E  R A N G E  &  G R A S S  F E D



Menu Conventions 
(in-situ)
Minimum Requirements 
This is the minimum requirement.  
Examples across a range of menus here.
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A L L  D I S H E S  M A Y  C O N T A I N  T R A C E S  O F  G L U T E N ,  N U T S  &  D A I R Y .  P L E A S E  I N F O R M  O U R  T E A M  O F  A N Y  S P E C I A L  D I E T A R Y  R E Q U I R E M E N T S . 
1 5 %  S U R C H A R G E  A P P L I E S  O N  A L L  P U B L I C  H O L I D A Y S .  1 . 5  S U R C H A R G E  A P P L I E S  T O  A L L  C R E D I T  C A R D  A N D  P A Y W A V E  T R A N S A C T I O N S .

A  T A S T E  O F  N E W  Z E A L A N D
Familiar dishes that highlight the diverse flavours of New Zealand, cooked on the grill and wok.

1/2 Dozen Oysters, Peach Hot Sauce 40 
Fish Crudo, Nam Jim, Sesame, Rice Cracker 28

Cured Salmon, Vanilla, Citrus, Cucumber 32

R A W  B A R

C O M P L E M E N T S

Fries, Herb Salt, Black Garlic Aioli 15
Broccolini, Balsamic, Pickled Shiitake Mushroom 18

Rocket, Fig, Manchego 15
Candied Kumara, Macadamia 14

XO Fried Rice 27

Duck Liver Pâté, Horopito Mustard, Focaccia 24
Stone Fruit, Whipped Ricotta, Lemon, Hempseed Tabbouleh 27

Tomato Tartare, Buffalo Curd, Basil, Flatbread 32
Caesar Salad, Pancetta, Parmesan, Croutons 27

Eggplant, Date Dressing, Herb Salad 22
Mussels, Vadouvan Butter, Leek, Potato 26

E N T R É E

Pan-Fried Market Fish, Cauliflower, Silverbeet, Beetroot Chilli Jam 48
Crispy Fish, Sweet & Sour Sauce 43

Confit Duck Leg, Rhubarb, Citrus Glaze 36
Braised Lamb Shoulder, Sesame, Mint Labneh 48

Pork Belly, Soy Caramel, Pickles 40
Short-Rib, Black Pepper Sauce, Cucumber 44

Kung Pao Tofu, Green Beans 30

M A I N

 
G R I L L

Handpicked Scotch 300gm 64
Nature’s Beef Eye Fillet 180gm 52

Coastal Lamb Rump 300gm 51
Pamu Farms Venison Fillet 180gm 42

Crayfish, Garlic Butter MP

Jus, Black Peppercorn, Salsa Verde, Béarnaise, Onemata Steak Sauce

C H O I C E  O F  S A U C E

-

55 Day Aged Handpicked Beef Scotch 300gm 64

STEAKSSTEAKS

SIGNATURE CUTSSIGNATURE CUTS

Speckle Park Beef, scotch, grass fed only, NZ 
King cut  450g 79

Taupō beef, grass fed only, Waikato, NZ
Jervois Steak House T-Bone  800g 97

ANGUS & GRASS CUTSANGUS & GRASS CUTS

Hurunui Beef, grain finished, South Island, NZ
Scotch  300g  65

Pure South Handpicked, 55 day aged, grass fed, NZ 
Sirloin   300g  68

Taupō beef, grass fed only, Waikato, NZ
Petit eye fillet  180g  50
Rump  400g  49

WAGYU CUTSWAGYU CUTS

Zen-Noh, grain fed only, Miyazaki, JP
Sirloin A5         MBS 10  79 / 100g

Black Origin, 500 day grain fed, Canterbury, NZ
Eye fillet  MBS 6-7 200g 77

Southern Station, 100 day grain fed, Southland, NZ
Bavette MBS 5-6 200g  55
Scotch MBS 7+ 300g  90
  
SHARING CUTSSHARING CUTS

Chef’s choice, large premium cuts on the bone to share         MP

Savannah, grass fed, Canterbury, NZ

Rib eye on the bone   600g 95

Chef’s selection, three of our favourite cuts, presented on a board  MP

OTHER CUTSOTHER CUTS

Coastal Lamb, Hawke’s Bay, NZ   
Lamb rack  250g 49
  500g  85

STEAKS

SIGN ATUR E CUTS

AN GUS & GR ASS CUTS

55 day aged,  

WA GYU CUTS

SHA RING CUTS

OTHER CUTS

STEAKS

SIGNA TURE  CUTS

ANG US  & GR ASS CUTS

Handpicked,  

WA GYU CUTS

SHA RING CUTS

OTHER CUTS

STEAKS

SIGNA TURE  CUTS

ANG US  & GR ASS CUTS

WA GYU CUTS

SHA RING CUTS

STEAKS

SIGNA TURE  CUTS

ANG US  & GR ASS CUTS

WA GYU CUTS

SHA RING CUTS

OTHER CUTS

STEAKS

SIGN ATUR E CUTS

AN GUS & GRASS CUTS

WA GYU CUTS

SHA RING CUTS

STEAKS

SIGNA TURE  CUTS

ANG US  & GR ASS CUTS

grass fed, NZ 

WA GYU CUTS

SHA RING CUTS

OTHER CUTS

STEAKSSTEAKS

SIGNATURE CUTSSIGNATURE CUTS

Speckle Park Beef, scotch, grass fed only, NZ 
King cut  450g 79

Taupō beef, grass fed only, Waikato, NZ
Jervois Steak House T-Bone  800g 97

ANGUS & GRASS CUTSANGUS & GRASS CUTS

Hurunui Beef, grain finished, South Island, NZ
Scotch  300g  65

Pure South Handpicked, 55 day aged, grass fed, NZ 
Sirloin   300g  68

Taupō beef, grass fed only, Waikato, NZ
Petit eye fillet  180g  50
Rump  400g  49

WAGYU CUTSWAGYU CUTS

Zen-Noh, grain fed only, Miyazaki, JP
Sirloin A5         MBS 10  79 / 100g

Black Origin, 500 day grain fed, Canterbury, NZ
Eye fillet  MBS 6-7 200g 77

Southern Station, 100 day grain fed, Southland, NZ
Bavette MBS 5-6 200g  55
Scotch MBS 7+ 300g  90
  
SHARING CUTSSHARING CUTS

Chef’s choice, large premium cuts on the bone to share         MP

Savannah, grass fed, Canterbury, NZ

Rib eye on the bone   600g 95

Chef’s selection, three of our favourite cuts, presented on a board  MP

OTHER CUTSOTHER CUTS

Coastal Lamb, Hawke’s Bay, NZ   
Lamb rack  250g 49
  500g  85

STEAKSSTEAKS

SIGNATURE CUTSSIGNATURE CUTS

Speckle Park Beef, scotch, grass fed only, NZ 
King cut  450g 79

Taupō beef, grass fed only, Waikato, NZ
Jervois Steak House T-Bone  800g 97

ANGUS & GRASS CUTSANGUS & GRASS CUTS

Hurunui Beef, grain finished, South Island, NZ
Scotch  300g  65

Pure South Handpicked, 55 day aged, grass fed, NZ 
Sirloin   300g  68

Taupō beef, grass fed only, Waikato, NZ
Petit eye fillet  180g  50
Rump  400g  49

WAGYU CUTSWAGYU CUTS

Zen-Noh, grain fed only, Miyazaki, JP
Sirloin A5         MBS 10  79 / 100g

Black Origin, 500 day grain fed, Canterbury, NZ
Eye fillet  MBS 6-7 200g 77

Southern Station, 100 day grain fed, Southland, NZ
Bavette MBS 5-6 200g  55
Scotch MBS 7+ 300g  90
  
SHARING CUTSSHARING CUTS

Chef’s choice, large premium cuts on the bone to share         MP

Savannah, grass fed, Canterbury, NZ

Rib eye on the bone   600g 95

Chef’s selection, three of our favourite cuts, presented on a board  MP

OTHER CUTSOTHER CUTS

Coastal Lamb, Hawke’s Bay, NZ   
Lamb rack  250g 49
  500g  85

Jervois Steakhouse Menu Onemata Menu



Speight’s Ale House Menu

10 day aged handpicked lamb oyster shoulder share platter $mp
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Menu Conventions 
(in-situ)
Minimum Requirements 
This is the minimum requirement.  
Examples across a range of menus here.

Soul Bar & Bistro Menu



Start with a stack of dry, aromatic wood and 
big hunks of meat. Grab your best mates, a few 
brews, and get that fire going. Welcome to the 
Braai – a South African obsession as central to 
the psyche as rugby. Lekker Bru!

In 2008, expat South Africans Grant and Dawn 
Sneddon dreamt of bringing their beloved Braai 
to Queenstown. Their passion paid off with an 
enduring and loyal following from the get go.

Today you’ll find a mix of time-honoured Flame 
originals – our basted Ribs and Steak, famous 
Mushroom sauce, Mozambique Prawns to 
name a few – along with some exciting new 
taste experiences.

Our award-winning 55-day aged, hand-picked 
Beef and Southland Lamb is the highest 
quality New Zealand farmed meat available. 
Grant’s original (and still secret) basting recipe 
is lathered on the meat and delivers a taste 
experience you won't find anywhere else. 

Now, 16 years after those early dreams, Flame 
has proudly served over 1 million customers 
with our famous ribs, succulent fire-grilled 
steaks and – the best praise of all – welcomes 
back thousands of regular customers.

The Braai is on! Welcome to Flame.

Your hosts – Jonathan & Lou

FLAMEBARANDGRILL FLAMEGRILLQUEENSTOWN

Guests enter and dine in this establishment at their own risk. Many of our recipes contain nuts. We do not have 
a nut-free kitchen. We cannot guarantee that any bought-in ingredients are produced in a nut-free environment. 
If you have any dietary requirements please discuss with the restaurant manager or executive chef and we will 
endeavour to meet your requests. We do not have a Halal kitchen but all of our beef, lamb and chicken is Halal.

INDEMNITY / DISCLAIMER NOTICE:

PLEASE NOTE: 1 MEAL PER PERSON POLICY APPLIES

Where Possible
Examples of Handpicked brand lockup 
when possible — either at the top or bottom 
of the menu or as part of a larger lockup 
alongside menu items. Whenever possible 
include the Handpicked brand story on the 
back of menu.

Flame Grill Menu

Example of Handpicked brand 
lockup being used within menu 
as part of a larger lockup

LET’S  
GET THIS 
PARTY 
STARTED

Start ‘em up

AP
PE

TE
AS

ER
S

 FRESH BAKED CHEESE BALLS  
5 PCS 8.5 / 8 PCS 12

ARANCINI (VG) 19.5
Black olive & basil arancini balls, 
heirloom tomatoes, soft rocket greens, 
smoked paprika dressing

GREEN LIPPED MUSSELS 
STARTER 23 / MAIN 37
Creamy dill sauce, sourdough

BUFFALO CHICKEN WINGS 19.5
Chargrilled & tossed with spicy buffalo sauce

BOEREWORS 19.5
House made South African sausage, 
chimichurri, soft greens

SEAFOOD CHOWDER 23
Smoked hoki, whiting, prawns, 
salmon, mussels, sourdough

FLAME 
MUST HAVES

 MOZAMBIQUE PRAWNS STARTER 25 / MAIN 44
Sizzling tiger prawns,  
spicy rattlesnake sauce, rosemary rice

CALAMARI 21.5
Crispy calamari, soft herbs, Peri Peri mayo

APPETISER TASTE FOR TWO 36
Buffalo wings, crispy calamari,  
Peri Peri mayo, boerewors, chimichurri

STICKY
RIBS
OUR SIGNATURE DISH!
Pork ribs basted in our unique rib sauce  
with your choice of Flame fries or roasted  
baby potatoes with sour cream.

 FULL RACK 55 

HALF RACK 40

RIB & CHICKEN COMBO 55
Half a rotisserie Peri Peri chicken 
with a half rack of pork ribs

RIB & STEAK COMBO 59
A carnivores feast! Half rack of pork ribs  
and 150G eye fillet steak

upgrade 

fries or  

potatoes to 

flame mash 

$5

1 PERSON 65 / TWO TO SHARE 120
Served on a board, this platter is fit for a king, 
our famous ribs, grilled sirloin steak, rotisserie 
Peri Peri chicken, housemade Boerwors sausage 
and Chimichurri. Comes with your choice of 
Flame Fries or roasted baby potatoes

UPGRADE OPTIONS: 200G FILLET 12 / 350G RIB-EYE 15

FLAME’S BEST, SHARED OVER  
TWO COURSES 70PP

Served sharing style full of Flame favourites. 
Delicious signature cheese balls, sizzling 
Mozambique prawns, pork ribs, sliced rib-eye  
steak, house made boerewors sausage, 
buffalo wings, mushroom sauce, Flame fries 
and a mixed green salad. (minimum 2 people)

AWARD 
WINNING

STEAK
The magic starts with Flames HANDPICKED Beef. 
Obsessive Master Butchers search for the very finest 
Beef and only the highest quality produce ever makes 
the grade - hand selecting 4+ marbling and aging for 
no less than 55 days. Basted in our 
secret basting sauce, served with 
your choice of Flame fries or roasted 
baby potatoes with sour cream.

THE MAINS EVENT

RIB-EYE 200g 42 / 350g 54

SIRLOIN 200g 40 / 250g 46

EYE FILLET 150g 37 / 200g 49 

 STEAK BOARD SELECTION FOR TWO 139
Can’t decide your favourite cut: Have them all! 350g 
rib-eye, 200g fillet and 200g sirloin, includes chips 
and potatoes, 2 sauces and a mixed green salad.

DRY AGED RIB-EYE ON THE BONE FOR TWO 130
Minimum 1kg steak, cooked medium rare to 
medium, includes your choice of Flame fries or 
roasted baby potatoes, 2 sauces and 2 sides.

 FLAME MASH 10.5
Silky smooth, topped with red wine jus 

SEASONAL VEGETABLES SMALL 8 / LARGE 16

CREAMED SPINACH (V) 10

CHARGRILLED PERI PERI PRAWN SKEWER (3 PRAWNS) 14

CHARGRILLED FIELD MUSHROOMS (V) 16
Roasted garlic and parmesan

CAESAR SALAD (V) SMALL 14 / LARGE 22
Cos lettuce, crispy bacon, croutons,  
soft egg, parmesan, Flame Caesar dressing

ADD CHICKEN 12

WEDGE SALAD (V) 14
Iceberg, buttermilk dressing, honey mustard & macadamia

BEETROOT & FETA SALAD (V) SMALL 14 / LARGE 22
Balsamic beets, greens, feta, red onion, honeyed 
walnuts, pomegranate vinaigrette

 CRUNCHY APPLE SLAW (V) SMALL 12.5 / LARGE 18
Mixed cabbage, apple, red onion, mint, roasted 
pine nuts, lemon mayo dressing

MIXED GREEN SALAD (VG) SMALL 12.5 / LARGE 18
Mixed green leaves, cherry tomato, cucumber, 
toasted seeds, pomegranate vinaigrette

FRAGRANT RICE PILAF 7

FLAME  
MIXED GRILL

F
E

A
S

T

SKEWERED 
MEATS

BIG GLORY BAY SALMON 39
Cauliflower puree, charred brocolini, 
watercress, pinenut & currant salad

ROTISSERIE PERI PERI CHICKEN 36
Half chicken, garlic, lemon yoghurt sauce, served 
with spicy Peri Peri paste, Flame fries

CAULIFLOWER STEAK (VG) 32
Chargrilled cauliflower steak, field mushrooms, broccolini, 
confit tomatoes, soft greens, chimichurri, Flame fries

FLAME BURGER 28.5
Flame basted house ground beef, red onion, 
pickle, tomato, lettuce, roasted tomato 
ketchup, brioche bun, Flame fries
ADD BACON OR EGG 2.50

MOZAMBIQUE CHICKEN BURGER 28.5
Chargrilled Peri Peri chicken breast, red onion,  
pickle, tomato, roasted tomato ketchup, 
Sriracha aioli, brioche bun, Flame fries

VEGETARIAN BURGER (VG) 28.5
Panko crusted portobello mushrooms, beetroot 
horopito relish, red onion, pickles, tomato, 
lettuce, vegan aioli with your choice of brioche 
or sweet potato bun (vg), Flame fries

Marinated chunks of tender chargrilled meat 
served with your choice of Flame fries or 
roasted baby potatoes with sour cream.

 FRAGRANT LAMB 42.5
Southland lamb rump marinated in rosemary, lemon & garlic, 
red onion, served with garlic and lemon yoghurt sauce

AROMATIC CHICKEN 38
Flame basted chicken thighs, red onion, apricots, 
served with garlic & lemon yoghurt sauce

SURF ‘N’ TURF 49.5
200G medium rare eye fillet, Peri Peri 
tiger prawns & rattlesnake sauce

OTHER MAINS

JUST GOTTA TRY THE RIBS?
Add on a quarter rack of ribs with any meal!

$13.50

 FLAMING BOMBE ALASKA 25
Flame’s signature dessert! Perfect to share! House made raspberry, mango & 
passionfruit gelato, Italian meringue, set alight at the table with flaming Cointreau

CHOCOLATE SPHERE 20
Valrhona chocolate, marshmallow, vanilla bean ice-cream, 
chocolate soil, raspberry purée, hot caramel sauce 

Save some room for Dessert!

OUR BARELY LEGAL

SAUCES!
 FLAME CREAMY MUSHROOM 5

FLAME MIXED PEPPERCORN 5

ROQUEFORT BLUE CHEESE 5

RED WINE JUS 6

SPICY RATTLESNAKE 5

CHIMICHURRI 4 

PERI PERI PASTE 4

Hot and spicy Mozambique specialty

PLEASE NOTE: MINIMUM 1 MEAL PER PERSON POLICY APPLIES.

 =  FLAME 
FAVOURITES 

(V) = VEGETARIAN 
(VG) = VEGAN
Dietary requirements:  
please ask your server.

The magic starts with Flame's H A N D P I C K E D  Beef.
Obsessive Master Butchers search for the very finest
Beef and only the highest quality produce ever makes 
the grade — hand selecting 4+ marbling and aging 
for no less than 55 days. Basted in our secret basting 
sauce, served with your choice of Flame fries or 
roasted baby potatoes with sour cream.

puresouth.com/handpicked

Exceptional nature, care and quality 
combine to bring you an exceptional 

meat-eating experience.

LET’S  
GET THIS 
PARTY 
STARTED

Start ‘em up

AP
PE

TE
AS

ER
S

 FRESH BAKED CHEESE BALLS  
5 PCS 8.5 / 8 PCS 12

ARANCINI (VG) 19.5
Black olive & basil arancini balls, 
heirloom tomatoes, soft rocket greens, 
smoked paprika dressing

GREEN LIPPED MUSSELS 
STARTER 23 / MAIN 37
Creamy dill sauce, sourdough

BUFFALO CHICKEN WINGS 19.5
Chargrilled & tossed with spicy buffalo sauce

BOEREWORS 19.5
House made South African sausage, 
chimichurri, soft greens

SEAFOOD CHOWDER 23
Smoked hoki, whiting, prawns, 
salmon, mussels, sourdough

FLAME 
MUST HAVES

 MOZAMBIQUE PRAWNS STARTER 25 / MAIN 44
Sizzling tiger prawns,  
spicy rattlesnake sauce, rosemary rice

CALAMARI 21.5
Crispy calamari, soft herbs, Peri Peri mayo

APPETISER TASTE FOR TWO 36
Buffalo wings, crispy calamari,  
Peri Peri mayo, boerewors, chimichurri

STICKY
RIBS
OUR SIGNATURE DISH!
Pork ribs basted in our unique rib sauce  
with your choice of Flame fries or roasted  
baby potatoes with sour cream.

 FULL RACK 55 

HALF RACK 40

RIB & CHICKEN COMBO 55
Half a rotisserie Peri Peri chicken 
with a half rack of pork ribs

RIB & STEAK COMBO 59
A carnivores feast! Half rack of pork ribs  
and 150G eye fillet steak

upgrade 

fries or  

potatoes to 

flame mash 

$5

1 PERSON 65 / TWO TO SHARE 120
Served on a board, this platter is fit for a king, 
our famous ribs, grilled sirloin steak, rotisserie 
Peri Peri chicken, housemade Boerwors sausage 
and Chimichurri. Comes with your choice of 
Flame Fries or roasted baby potatoes

UPGRADE OPTIONS: 200G FILLET 12 / 350G RIB-EYE 15

FLAME’S BEST, SHARED OVER  
TWO COURSES 70PP

Served sharing style full of Flame favourites. 
Delicious signature cheese balls, sizzling 
Mozambique prawns, pork ribs, sliced rib-eye  
steak, house made boerewors sausage, 
buffalo wings, mushroom sauce, Flame fries 
and a mixed green salad. (minimum 2 people)

AWARD 
WINNING

STEAK
The magic starts with Flames HANDPICKED Beef. 
Obsessive Master Butchers search for the very finest 
Beef and only the highest quality produce ever makes 
the grade - hand selecting 4+ marbling and aging for 
no less than 55 days. Basted in our 
secret basting sauce, served with 
your choice of Flame fries or roasted 
baby potatoes with sour cream.

THE MAINS EVENT

RIB-EYE 200g 42 / 350g 54

SIRLOIN 200g 40 / 250g 46

EYE FILLET 150g 37 / 200g 49 

 STEAK BOARD SELECTION FOR TWO 139
Can’t decide your favourite cut: Have them all! 350g 
rib-eye, 200g fillet and 200g sirloin, includes chips 
and potatoes, 2 sauces and a mixed green salad.

DRY AGED RIB-EYE ON THE BONE FOR TWO 130
Minimum 1kg steak, cooked medium rare to 
medium, includes your choice of Flame fries or 
roasted baby potatoes, 2 sauces and 2 sides.

 FLAME MASH 10.5
Silky smooth, topped with red wine jus 

SEASONAL VEGETABLES SMALL 8 / LARGE 16

CREAMED SPINACH (V) 10

CHARGRILLED PERI PERI PRAWN SKEWER (3 PRAWNS) 14

CHARGRILLED FIELD MUSHROOMS (V) 16
Roasted garlic and parmesan

CAESAR SALAD (V) SMALL 14 / LARGE 22
Cos lettuce, crispy bacon, croutons,  
soft egg, parmesan, Flame Caesar dressing

ADD CHICKEN 12

WEDGE SALAD (V) 14
Iceberg, buttermilk dressing, honey mustard & macadamia

BEETROOT & FETA SALAD (V) SMALL 14 / LARGE 22
Balsamic beets, greens, feta, red onion, honeyed 
walnuts, pomegranate vinaigrette

 CRUNCHY APPLE SLAW (V) SMALL 12.5 / LARGE 18
Mixed cabbage, apple, red onion, mint, roasted 
pine nuts, lemon mayo dressing

MIXED GREEN SALAD (VG) SMALL 12.5 / LARGE 18
Mixed green leaves, cherry tomato, cucumber, 
toasted seeds, pomegranate vinaigrette

FRAGRANT RICE PILAF 7

FLAME  
MIXED GRILL

F
E

A
S

T

SKEWERED 
MEATS

BIG GLORY BAY SALMON 39
Cauliflower puree, charred brocolini, 
watercress, pinenut & currant salad

ROTISSERIE PERI PERI CHICKEN 36
Half chicken, garlic, lemon yoghurt sauce, served 
with spicy Peri Peri paste, Flame fries

CAULIFLOWER STEAK (VG) 32
Chargrilled cauliflower steak, field mushrooms, broccolini, 
confit tomatoes, soft greens, chimichurri, Flame fries

FLAME BURGER 28.5
Flame basted house ground beef, red onion, 
pickle, tomato, lettuce, roasted tomato 
ketchup, brioche bun, Flame fries
ADD BACON OR EGG 2.50

MOZAMBIQUE CHICKEN BURGER 28.5
Chargrilled Peri Peri chicken breast, red onion,  
pickle, tomato, roasted tomato ketchup, 
Sriracha aioli, brioche bun, Flame fries

VEGETARIAN BURGER (VG) 28.5
Panko crusted portobello mushrooms, beetroot 
horopito relish, red onion, pickles, tomato, 
lettuce, vegan aioli with your choice of brioche 
or sweet potato bun (vg), Flame fries

Marinated chunks of tender chargrilled meat 
served with your choice of Flame fries or 
roasted baby potatoes with sour cream.

 FRAGRANT LAMB 42.5
Southland lamb rump marinated in rosemary, lemon & garlic, 
red onion, served with garlic and lemon yoghurt sauce

AROMATIC CHICKEN 38
Flame basted chicken thighs, red onion, apricots, 
served with garlic & lemon yoghurt sauce

SURF ‘N’ TURF 49.5
200G medium rare eye fillet, Peri Peri 
tiger prawns & rattlesnake sauce

OTHER MAINS

JUST GOTTA TRY THE RIBS?
Add on a quarter rack of ribs with any meal!

$13.50

 FLAMING BOMBE ALASKA 25
Flame’s signature dessert! Perfect to share! House made raspberry, mango & 
passionfruit gelato, Italian meringue, set alight at the table with flaming Cointreau

CHOCOLATE SPHERE 20
Valrhona chocolate, marshmallow, vanilla bean ice-cream, 
chocolate soil, raspberry purée, hot caramel sauce 

Save some room for Dessert!

OUR BARELY LEGAL

SAUCES!
 FLAME CREAMY MUSHROOM 5

FLAME MIXED PEPPERCORN 5

ROQUEFORT BLUE CHEESE 5

RED WINE JUS 6

SPICY RATTLESNAKE 5

CHIMICHURRI 4 

PERI PERI PASTE 4

Hot and spicy Mozambique specialty

PLEASE NOTE: MINIMUM 1 MEAL PER PERSON POLICY APPLIES.

 =  FLAME 
FAVOURITES 

(V) = VEGETARIAN 
(VG) = VEGAN
Dietary requirements:  
please ask your server.

Can't decide your favourite cut: Have them 
all! 350g ribeye, 200g fillet and 200g sirloin, 
includes chips and potatoes, 2 sauces and  
a mixed green salad. 

139S T E A K  B O A R D  S E L E C T I O N  F O R  2

130

Minimum 1kg steak, cooked medium rare to 
medium, includes your choice of Flame fries  
or roasted baby potatoes, 2 sauces and 2 sides.

D RY  A G E D  R I B - E Y E  
O N  T H E  B O N E  F O R  2

200g 40/ 250g
5 5  D AY  A G E D  S I R L O I N 46

150g 37/ 200g
5 5  D AY  A G E D  E Y E  F I L L E T 49

200g 42/ 350g
5 5  D AY  A G E D  R I B - E Y E 54

55 Day Aged Handpicked Beef Sirloin (300g)

puresouth.com/handpicked

Exceptional nature, care and quality 
combine to bring you an exceptional 

meat-eating experience.

One Tree Grill Menu

Example of Handpicked 
brand lockup at bottom 
of menu

Pure South Handpicked Menu Guidelines 5

Exceptional nature, care and quality combine to bring 
you an exceptional meat eating experience. 

Our farmers have long prioritised natural farming, 
animal welfare, and sustainability. 

Using independent digital tech to verify the most 
flavourful, juciest and tender cuts, we hand select 

and then age only the best. The proof is in the eating.

puresouth.com/handpicked

F R E E  R A N G E  &  G R A S S  F E D

Example of Brand Story on back of menu


