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Pure South Handpicked Menu Guidelines

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

Minimum Size

[ Minimum Requirements J

PREFERRED WORDING ARRANGEMENT

55 Day Aged Handpicked Beef Fillet

Potato toffee purée, forest mushrooms, salted caramel
pearl onion, red wine jus

SMALL SCALE LOGO

12mm / 34px

12mm / 34px

55 Day Aged Beef Fillet

Potato toffee purée, forest mushrooms, salted caramel

pearl onion, red wine jus

[ When Possible ]

ADDITION OF HANDPICKED BRAND LOCKUP

Exceptional nature, care and quality

combine to bring you an exceptional
meat-eating experience.

puresouth.com/handpicked

[ When Possible ]

ADDITION OF HANDPICKED BRAND
STORY ON BACK OF MENU

FREE RANGE & GRASS FED

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

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




Pure South Handpicked Menu Guidelines

Menu Conventions
(in-situ)

Minimum Requirements
This is the minimum requirement.
Examples across a range of menus here.

Jervois Steakhouse Menu

STEAKS
SIGNATURE CUTS

Speckle Park Beef, scotch, grass fed only, NZ

King cut 450g 79
Taupo beef, grass fed only, Waikato, NZ

Jervois Steak House T-Bone 800g 97
ANGUS & GRASS CUTS

Hurunui Beef, grain finished, South Island, NZ

Scotch 300g 65
55 day aged Handpicked Beef, grass fed, NZ

Sirloin 300g 68
Taupo beef, grass fed only, Waikato, NZ

Petit eye fillet 180g 50
Rump 400g 49
WAGYU CUTS

Zen-Noh, grain fed only, Miyazaki, JP

Sirloin AS 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 CUTS

Chef’s choice, large premium cuts on the bone to share MP
Savannah, grass fed, Canterbury, NZ

Rih ave an the hane ANN~ QR

Onemata Menu

ENTREE

Duck Liver Paté, 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

MAIN

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

GRILL

55 Day Aged Handpicked Beef 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

CHOICE OF SAUCE

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




Pure South Handpicked Menu Guidelines

Menu Conventions
(in-situ)

Minimum Requirements
This is the minimum requirement.
Examples across a range of menus here.

Soul Bar & Bistro Menu

prawn & saffron casarecce, tomato, fennel, olive, lemon $38
new zealand scampi, spaghetti alla chitarra, tomato sugo $44
pork pappardelle, butternut, sage, pedro ximénez $45

macaroni cheese, ham off the bone, truffle, parmesan crust $35

fish, meat & poultry

steamed market fish, ginger, soy, leek $44

beer battered tarakihi, salt & vinegar red rascals, fennel $36
market fish, parsnip & parmesan, truffle jus gras $46

grilled chicken breast, spiced perlas, spinach, saffron cream $38
greenlea beef fillet, lime, wasabi, kai lan $52

hawke’s bay lamb rack, salt baked kumara, marjoram chimichurri, hard neck garlic
& honey $59

whole fish, fermented chilli & tomato butter, capers $mp

10 day aged handpicked lamb oyster shoulder share platter $mp

vegetables

broccolini, cacio e pepe $16

brussels sprouts, korean chilli, daikon, golden raisins $14
fried pumpkin, harissa chilli crunch, labneh $13
steamed perla potatoes, wakame, miso beurre blanc $12
rocket & parmesan salad, aged balsamic $17

skinny fries $14

Speight’s Ale House Menu

lice,

#**
- MAINFARE -

PORT HILLS BEEF CHEEK * | $29.90
Braised beef cheek served with mash potato, peas, onion gravy and a slice of garlic bread

CHARLIES CHICKEN | $34.90

Golden baked psnko lemon crumbed chicken schnitzel topped with gravy served with fries and fresh garden =alad

PORK BELLY *# & | $36.90
Maple braised pork belly with criepy green apple salad and mash

PAN FRIED MARKET FISH @ | $35.50 :
Pan fried fresh market fish with broceoli, spring onion and roasted baby potatoes
BEANGERS n MASH # | $27.90
Our famous Ale House sausage served with mashed potatoes onion gravy and peas

CHICKEN MASALA & | $35.50

Yogurt and spiced marinated chicken thigh sunm.ered in fresh creamy masala sauce served
‘with bread and roasted baby potatoes

- e .,
— WHAT MADE US FAMOUS - '

55 DAY AGED HANDPICKED BEEF RIBEYE | $44.90
3007 Prime Ribeye cocked to your liking, served with golden fries and salad
with your choice of garlic butter, onion gravy, mushroom or peppercom sauce
PIG HUNTER RIBS * & | $39.50
Twice cooked tender braised pork ribs roasted in smokey beer laden EBQ sauce with golden fries

" SHEARERS LAMB SHANK = | $37.890
Herb and garlic marinated lamb hind shank braised in Speight's Old Dark served on mash with greens

BLUEn GOLD ® | SMALL $29.90 LARGE $4_O.90
Blue cod fillete coated in Speight’s Ultra Beer batter and cocked until golden,
served with fries, salad and tartare sauce

CLASSIC CHICKEN PARCELS | $29.90 .
Golden filo pastry filled with chicken breast, sundried tomate, red onion and eream cheese served
with mango and peach chutney, fresh garden salad and fries

> *
— TOWER JUNCTION BURGERS -

THE B1G KAHUNA BURGER * | $29.90
Double beef pattties, double cheese, double bacon, fried egg and onions with lettuce, tomato,” .-
tomato relish and aioli served with fries

CHICKEN BURGER # | $27.90

Crigpy com flake crumbed chicken breast with tomate, guacamole, bacon and]alapem
mayonnaise served with fries and sauce

BEEF BURGER* | $27.50
Prime ground NZ beef with Iried onions, grilled bacon, tasty cheese with tematoe relish and aioli.
Sarved with fries and sauce

VEGIE BURGER* | $26.90

Roaa.ted field mushroome with cheese, tomato, red onion, lettuce, tomato relish and aicli, served with fries and sauce
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Pure South Handpicked Menu Guidelines

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.

Example of Brand Story on back of menu

—
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Flame Grill Menu

ARANCINI o) 105

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 o

Chargrilled & tossed with spicy buffalo sauce

BOEREWORS 15

House made South African sausage,
chimichurri, soft greens

SEAFOOD CHOWDER ::

Smoked hoki, whiting, prawns,
salmon, mussels, sourdough

One Tree

MOZAMBIQUE PRAWNS staares 25/ waim as

Sizzling tiger prawns,
spicy rattlesnake sauce, rosemary rice

CALAMARI 15

Crispy calamari, soft herbs, Peri Peri mayo

APPETISER TASTE FOR TWO s

Buffalo wings, crispy calamari,
Peri Peri mayo, boerewors, chimichurri

FUNCTIONS

APPETISER
ENTREE
MAIN COURSE

SIDES TO SHARE

THREE COURSE MENU
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ring style full of Flame favourites.
gnature cheese balls, sizzling

lie prawns, pork ribs, sliced rib-eye
e made boerewors sausage,

oo SSTRCIRY SR
URSES WINNING

DEGUSTATION

DESSERT MENU
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FREE RANGE & GRASS FED

m 1 MEAL PER PERSON POLICY APPLIES

INDEMNITY / DISCLAIMER NOTICE: @ rmessomosen. (@) ramesiraveensronn

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.

gs, mushroom sauce, Flame fries
d green salad. (minimum 2 people)

Pork ribs basted in our unique rib sauce
with your choice of Flame fries or roasted
baby potatoes with sour cream.

&& FULL RACH s
HALF RACH «
AMB . RIB & CHICKEN COMBO

marinated in rosemary, lemon & garlic, Half a rotisserie Peri Peri chicken
garlic and lemon yoghurt sauce with a half rack of pork ribs

SHEN 36 RIB & STEAR COMBO s,

In thighs, red onion, apricots, A carnivores feast! Half rack of pork ribs
emon yoghurt sauce and 150G eye fillet steak

tender chargrilled meat
ice of Flame fries or
bs with sour cream.

ye fillet, Peri Peri
Enake sauce

' rack of ribs with any meal!

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

W

SALMON =,

arred brocolini,
R currant salad

lemon yoghurt sauce, served
aste, Flame fries

TEA“ (ve) 32

er steak, field mushrooms, broccolini,

COCKTAILS

The magic starts with Flame's 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.

LOW/NON-ALCOHOLIC

BEERS/CIDERS

SPIRITS

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

APERITIFS/DIGESTIFS

puresouth.com/handpicked

LIQUEURS

WINE BY THE GLASS

/'8 55 DAY AGED RIB-EYE %
200g 42/350g
) 55 DAY AGED SIRLOIN %
200g 40/250g
) 55 DAY AGED EYE FILLET ®
150g 37/200g

SPARKLING BOTTLES

STEAK BOARD SELECTION FOR 2 13

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.

DRY AGED RIB-EYE
ON THE BONE FOR 2

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

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

Grill Menu

GIFT VOUCHERS

ONE{REE GRILL

Prepared in-house, updated daily

MAIN COURSE MENU

Long Line Market Fish

scallop, swiss chard, kohlrabi, saffron, lemon butter, herbs

Pasture Fed Beef Eye Fillet

beef cheek, savoy cabbage, mash, mustard seeds, bone marrrow

Seared Duck Breast
beetroot puree, quince, kumara relish, hazelnut, brussels sprouts

Leeland Southland Lamb
rack, shoulder, carrot puree, cardamon, eggplant, date, shiso

Beef Short Rib

ajo blanco, spinach, pickled onion, sesame, crispy rice, parsley

Eggplant And Tofu Dumplings

edamame, daikon, shiitake, pinenuts, pea shoots

55 Day Aged Handpicked Beef Sirloin (300g)

black garlic butter, wild watercress, jus gras

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

puresouth.com/handpicked

Example of Handpicked
brand lockup at bottom
of menu




