GRAZING MENU

ARTISAN

SMALL SHARING PLATES

MARINATED OLIVES 14 GFve

KUMARA BREAD 14 vG

served with Olivo paprika infused olive oil

TRUFFLE FRIES 14 v

served with parmesan

ITALIAN STYLE MEATBALLS 18

served with Napoli sauce, parmesan, bread

FISH GOUJONS 17

panko-crumbed, served with kewpie tartare

KAWAKAWA CURED KING SALMON TARTARE 24 cFo
served with dill labneh, pickled cucumber, crispbread

LARGE SHARING PLATES

CHARCUTERIE BOARD 48

NZ cured meats, Pate de Campagne, pickles, mustards, breads

MEZZE PLATTER 26 vG

Baba ganoush, mint yoghurt, olives, tomato salsa, flatbread

KAPITI CHEESEBOARD 42varo

Kikorangi blue, Pakari aged cheddar and Rarama washed rind, bread, crackers, quince paste and relish

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



