
Nature - Exceptional - Local - Safe - Optimistic - Neat
N E L S O N
Experience the best of

MENU

PORT O’CALL BAR, LEVEL 2, RUTHERFORD HOTEL NELSON
OPEN MONDAY - SUNDAY 4:00PM - 11:00PM
03 548 2299  |  RESERVATIONS@RUTHERFORDHOTEL.CO.NZ

P O R T  O ’ C A L L  B A R



MENU
A V A I L A B L E  4 : 0 0 P M  -  1 0 : 0 0 P M
( $ 5 . 0 0  R O O M  C H A R G E  A P P L I E S  F O R  R O O M  S E R V I C E )

B A R  +  R O O M  S E R V I C E  

PORT O’CALL BAR, LEVEL 2, RUTHERFORD HOTEL NELSON
03 548 2299  |  RESERVATIONS@RUTHERFORDHOTEL.CO.NZ

P O R T  O ’ C A L L  B A R

PORK BARBACOA BURGER

BRAISED PORK BELLYBEEF SIRLOIN STEAK 200G

CLASSIC CLUB SANDWICH

GREEN SHELL MUSSELSFULL VEGAN BURGER

Served with fries, Café de

Paris butter and side salad

(GF)

Chicken, egg, bacon, tomato, lettuce and

aioli. Served with fries (DF)

Steamed with sauvignon blanc, 

parsley and butter.

Served with garlic bread 

(GF Available)

Black bean pattie, lettuce, tomato,

vegan aioli. Served with wedges 

(DF, VE)

Slow cooked pork shoulder, chipotle

aioli, tomato salsa and coriander. 

Served with wedges (DF)

Five spice jus, kumara puree,

seasonal vegetables and kumara

chips (DF, GF)

36

2724

26

32

VEGAN BOWL
Fresh and seasonal, healthy

and nutritious, gluten and

dairy free (VE, GF, DF)

25

Please ask for our weekly

offer
25

M A I N S

PORT O’CALL SALADCOGNAC + CHICKEN PÂTÉ
Served with warm brioche, pickles

and port jelly

Fresh mesclun leaves, Tasman blue

cheese crumbs, sourdough crunch

and pear with white balsamic and

olive oil (V)

14 17

L I G H T  S N A C K S

DIPS + NIBBLES
Kalamata olives, sundried tomatoes,

pickles, smoked almonds, dips, olive

oil and fresh focaccia

21

FRESH FOCACCIA
Olive oil, flaky sea salt (DF, VE)

7

SOUP OF THE DAY 12
Served with garlic bread (V)



LOADED WEDGES

SHOESTRING FRIES

TRUFFLED POLENTA STICKS

Flaky sea salt and aioli (VE, DF)

Cheese, bacon bits and sour cream Parmesan and aioli (V, GF)

9

18 15

GARDEN SALAD
Mesclun leaves with vegetable

julienne, white balsamic and olive oil

(VE, DF, GF)

9

S I D E S

MENU
A V A I L A B L E  4 : 0 0 P M  -  1 0 : 0 0 P M
( $ 5 . 0 0  R O O M  C H A R G E  A P P L I E S  F O R  R O O M  S E R V I C E )

B A R  +  R O O M  S E R V I C E  

P O R T  O ’ C A L L  B A R

WARM APPLE CAKEETON MESS
Served with coconut, braised

pineapple and mango coulis (DF,

GF)

Served with vanilla custard sauce
12 12

D E S S E R T

ESPRESSO + CHOCOLATE
BROWNIE
Served with sweet cherry compote

and cream

12

PORT O’CALL BAR, LEVEL 2, RUTHERFORD HOTEL NELSON
03 548 2299  |  RESERVATIONS@RUTHERFORDHOTEL.CO.NZ



BUTTER CHICKEN

LAMB CASSEROLE

VEGAN CHICKPEA CURRY

New Zealand lamb mixed with

vegetables in a mild vegetable broth

(GF, DF)

Slow cooked diced chicken in a

spicy curry sauce (GF, DF)

Tender chickpeas in a light curry

and coconut sauce (DF, GF, VE)

25

25

25

ALL DISHES SERVED WITH BASMATI RICE

MENU
A V A I L A B L E  1 0 : 0 0 P M  -  5 : 0 0 A M
( $ 5 . 0 0  R O O M  C H A R G E  A P P L I E S  F O R  R O O M  S E R V I C E )

R O O M  S E R V I C E  
N I G H T  M E N U

P O R T  O ’ C A L L  B A R

PORT O’CALL BAR, LEVEL 2, RUTHERFORD HOTEL NELSON
03 548 2299  |  RESERVATIONS@RUTHERFORDHOTEL.CO.NZ


