BISTRO MENU

MONDAY - SATURDAY | 6 PM-10PM

§Tu START

OySters .ooouiiniiiiieiiceieciececee e 4.5 each

. natural with Cabernet Sauvignon caviar or cf

or beer-battered with gribiche mayo or

Artisan bread roll, truffle butterv .....cccoovvveeennnn. 6
Homemade bread selection, condiments v.......... 14
Chef’s tasting plate ........cccoviiiiiiiiiiiniiiiiin, 38

ENTREES

Goat’s cheese soufflé v .coouvviveniiiniiiiiiieiiieeiins 18

Cured Ora King salmon, grapefruit,

MAINS
55-day aged beef fillet, hand-cut fries,

béarnaise, Jus GF ..oueevuieeiieiiieiieei e 39
Grilled lamb loin, duck fat potato,

baby carrots DFGF ...ouueevieiiciicciecec 39
Pan-fried fish, grilled cauliflower, salsa verde,
chickpeas, almonds, saffron mayo oFGr................ 36
Aubergine ‘cannelloni’, red peppers, goat’s cheese,
pesto, tempura courgette GFV.....oouervurenieenieenenns 32
Wild game pie, truffled mash,

baby vegetables, jus ........c.occoeniiiiiiii 36

PANCELEA DFGF vuveeveieurieteeenec ettt 19 SIDES
Ham hock terrine, bread, pickles of.....covvervrieeo. 18 Truffled fries, pecorino GFV....ccveeiieeiiiiiiciiei, 10
Smoked venison carpaccio, gorgonzola, beetroot, House salad, thyme vinaigrette oFGFv.......cueeunee.n. 10 :
capers, olive dukkah wafer cf......cccooviiiiiiiiniin, 18 | Mac n’ cheese, smoked bacon, :
Roasted cauliflower soup, truffle oil vfe..ooeroo.. 16 caramelised oNiON........uvueeieiiiiiiiiiceee e, 10
(add smoked oyster 3) : Broccolini, almonds GFv......cueeeiiiiieeiiiiiieeciiii 10
Roast baby carrots, olive dukkah crv .................. 10
DESSERTS
Brandy snaps, Chantilly cream v..........ccoooiiiiiiiiii n
House-made sorbet and ice cream, vanilla crumb, meringue v........ccoooiiiiiiiiiiiii, 17
Chocolate mousse, cherries, chocolate soil, hazelnut wafer, salted caramel espuma v.......cccoveeieiiiieninnnne 18
CrEME DIOLEE GF weveeeiiiiiiiiiiieee ettt e e e ettt e e e e e et e e e e e e e e reeeeeeeesnnnnee 18
lles flottantes, poached strawberries, raspberry baked meringue GFv........coieiiiiiiiiiiiii 18
CREESE i 17

Kikorangi blue or Pakari aged cheddar or Aorangi brie served with bread wafers, quince paste,

cucumber pickle and relish

ARTISAN SUNDAY ROAST $49
Sundays from 6 pm

Join us for dinner on Sunday for our succulent Sunday roast complete with dessert and glass of house wine

LEVEL I, BOLTON HOTEL, 12 BOLTON ST, WELLINGTON 60(1 | ARTISANRESTAURANT.CO.NZ | RESERVATIONS -

f ARTISANATBOLTONHOTEL

04-462 3770

@ARTISAN_RESTAURANT
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