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Please inform our team if you have any allergies 
V vegetarian   |   VG vegan   |   GF gluten free   |   DF dairy free 

VGO vegan option   |   GFO gluten free option   |   DFO dairy free option 
 

Level 1, Bolton Hotel, Wellington 
www.artisanrestaurant.co.nz 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

E N T R É E S  
 
 

SCALLOP DUMPLINGS DF 

with spicy ginger broth & scallion oil 
 

PORK BELLY MORSELS GF DF 

with whiskey barbeque glaze, apple & fennel slaw & crackle  
 

BRUSCHETTA  V 
with baby beets, honeyed ricotta, candied pistachio & pomegranate seeds 

 
 

M A I N S  
 

FRESH CATCH DF GFO 
with tomato, fennel & chilli sugo, potato & Rouille on crouton  

 
PORTOBELLO ‘EN CROUTE’  V VGO 

with truffle cream cheese, cashew romesco, mushroom ketchup & baby carrots 
 

CONFIT DUCK RAVIOLI  
with pink peppercorn sauce, mushroom mascarpone, truffle oil & parmesan 

 
CHAR-GRILLED SIRLOIN GF 

250g Pure South Sirloin (Porterhouse) served medium-rare with fries & Café de Paris butter 
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