
The Central Otago Gold Rush occurred during the 1860s in Queenstown, 
which brought many settlers in to the area. Queenstown became a 
roaring gold mining town and the district’s population boomed despite 
the huge toll of mining on human life. Flooded rivers, cave-ins, bone-
breaking physical labour, violent fights, and the occasional murder were 
just some of the perils of gold mining life.

It was Jack Tewa who is also credited with the first discovery of gold in 
the Arrow River, Arrowtown, in 1862.

The goldrush peaked in 1863, during its peak month in April 1863,  
59,308 ounces of gold worth a quarter of a million pounds was exported.

Oro means gold in 3 languages. Gold brought a gold rush of settlers to 
Queenstown in 1964. Oro once again will bring people to Queenstown.

“ At a place where a kind of road crossed on a shallow bar I shovelled 
away about two and a half feet of gravel, arrived at a beautiful soft slate 
and saw the gold shining like the stars in Orion on a dark frosty night”

- Gabriel Read



Freshly Shucked Seasonal Oysters | $35 | $70  
(½ or 1 dozen)

Natural, kilpatrick or fried, served with shallot and  
white balsamic mignonette or aioli or soy vinegar 

Sturia Vintage Black Sturgeon Caviar | $149 | $295  
(15gm / 30gm)

Blini, chopped egg white & yolk, red onion, crème fraîche,  
lemon, grilled house bread, cultured butter

Oro Signature Seafood Platter | $89 | $175 
(small / large) 

Freshly shucked seasonal oysters,  
steamed green-lipped mussels and Cloudy Bay clams,  

grilled Australian king prawns, Moreton Bay bug,  
battered market fish, creamed Bluff paua,  

selection of sashimi served with french fries,  
freshly baked bread, tartare sauce,  

spiced mayonnaise, mignonette

ENTREES



Lightly Smoked Citrus Cured  
Ora King Salmon | $26.95 

Grilled scampi tail, ponzu, pickled apples, radish,  
horseradish, salmon caviar, puffed salmon skin

Grilled Australian King Prawns | $34.95  
Choice of:

• Grilled with garlic and herb butter  
• Spanish style sizzling with chilli, garlic and parsley 
• Tempura with soy vinegar and wasabi mayonnaise 

Oro Signature Seafood Chowder | $26.95 

Grilled Ōra king salmon, kingfish,  
slow cooked bluff octopus, cloudy bay clams,  

king prawn, saffron potatoes,  
carrots, fennel, rouille

Fiordland Crayfish  
& King Salmon Raviolo | $29.95

Coconut and lemongrass bisque,  
diamond peppers, chive oil

ENTREES



Cambridge Duck Liver  
& Foie Gras Parfait | $26.95

Red onion marmalade, madeira gel,  
brioche, duck crackers 

Pearl Veal Tartare | $26.95

Veal fillet, shaved parmesan, basil oil, shallots,  
caper crackers, black garlic aioli, toasted baguette

Slow Roasted Heirloom Carrot  
& Saffron Risotto | $25.95

Whipped buffalo curd, glazed carrots,  
crispy shallot rings, toasted pine nuts

ENTREES



Roasted Market Fish | $45.95

Green-lipped mussels, citrus sabayon, fennel,  
Sturia vintage black sturgeon caviar 

Organic Grilled Chicken Breast | $42.95

Pearl barley risotto, glazed leeks and carrots,  
crispy confit drumstick, roasted chicken jus

Oro Veal Oscar | $42.95

Panko crumbed pearl veal loin, spanner crab,  
grilled broccolini, Bearnaise sauce

Royalburn Lamb Rack & Shoulder | $44.95

Sweet bread, crushed baby peas, mint,  
goat cheese pressed agria potatoes, rosemary jus 

South Island Venison Loin | $46.95

Glazed venison cheek, venison boudin noir, kumara purée 
and fondant, mushroom duxelles, crispy kale, madeira sauce

Slow Roasted Nevis Garden’s Carrot | $36.95

Fermented black garlic, citrus gremolata,  
spinach emulsion, shungiku

MAINS



Royalburn Station Lamb Rack (400gm) | $53.95 

Central Otago, free range farmed

Venison Loin (250gm) | $42.95

Canterbury, South Island, free range farmed

Wakanui Eye Fillet Grain Feed (200gm) | $47.95

Ashburton, NZ, 18-month grass fed then grain finished

Wakanui Scotch Fillet Grain Feed (300gm) | $49.95

Ashburton, NZ, 18-month grass fed then grain finished 

Rib Eye on the Bone (500gm) | $54.95

Savannah, NZ, grass fed

Carrara Wagyu Scotch (300gm MBS9) | $129

Queensland, AUS, grain fed

Carrara Wagyu Sirloin (300gm MBS9) | $129

Queensland, AUS, grain fed

Grilled or pan seared to order  
with fresh thyme, rosemary and garlic,  

with your choice of side and sauce

PRIME CUTS



TO SHARE

Slow roasted Royalburn  
Lamb Shoulder (1.1kg) | $99.95

Central Otago, free range farmed 

Cape Grim Tomahawk | $17.95 / 100gm

Tasmania, AUS, grass fed 

Wakanui Beef Eye Fillet  
Chateaubriand | $23.95 / 100gm

Ashburton, NZ, 18-month grass fed then grain fed finish 

Carved at the table,  
served with your choice of  

side dish and 2 sauces

PRIME CUTS



Mixed Autumn Salad | $10.95 

Lemon and thyme vinaigrette 

Baby Beetroot and Clevedon  
Buffalo Bocconcini Salad | $12.95 

Beetroot emulsion, candied walnuts, Chioggia beetroots 

Classic Macaroni Cheese | $11.95 

Ham hock, 3 cheese crust, fresh herbs 

Crispy Agria Potatoes | $11.95 

Olive oil, rosemary, garlic, chipotle hollandaise 

Sauteed Seasonal Vegetables | $11.95 

SIDES & SAUCES



Shoestring Fries | $10.95 

Kimchi mayonnaise 

Panko Crumbed Onion Rings | $10.95 

Agria Potato Gratin | $12.95 

Sauces | $2.95 

• Cabernet sauvignon jus 
• Creamy peppercorn 

• Truffled forest mushroom and cognac 
• Sauce bearnaise 

• Café de Paris butter 
• Garlic, herb and pernod butter 
• Fermented black garlic butter

SIDES & SAUCES



Caramel Chocolate Cremeux | $18.95 

Passion fruit sorbet, chantilly cream, hazelnut feuilletine

Lime Meringue Pie | $18.95 

Lime cream, almond sablé, orange, honeycomb,  
Italian meringue, Tahitian vanilla ice cream

Strawberry and Vanilla Panna Cotta | $18.95 

Strawberry sorbet & compote, hazelnut, macadamia, mint 

Classic Affogato | $13.95

Wolf espresso coffee, Tahitian vanilla bean ice cream, 
amaretti biscotti

Selection of House made Sorbets  
and Ice Cream | $13.95

Daily churned sorbets and ice cream  
in mini ice cream cones 

Selection of New Zealand and  
International Cheeses | $26.95 

Rosemary crackers, fruit chutney, apples and pears,  
celery, honeycomb, candied nuts, fresh crusty bread

DESSERTS


