
B R E A K F A S T  M E N U  

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 

À  L  A  C A R T E  

WA FFLES 21
with bacon, banana & maple syrup 

ALMO ND MI  LK POR RI DGE 18 VGO GF DF 

with berry compote & Awatoru bush honey 

TOASTED MUESLI  16 V
with berry compote, coconut yoghurt & toasted seeds 

WILD VE NISO N HAS H 23 GF 

corned Awatoru wild venison, crushed potatoes, pickled red cabbage, poached egg and grain mustard hollandaise 

EGGS MO NTR EAL 23
poached eggs, smoked salmon and hollandaise sauce on an English muffin 

EGGS O N TOAS T 14 V 
poached, scrambled or fried 

TOMATO & H ERB OM ELE TT E 17 V 
with toasted ciabatta 

S  I  D E S  

G F  T O A S T  2   |    F R E E  R A N G E  B A C O N  7    |    B R EA K F A S T  S A U S A G E    7  
G R  I  L L ED T O MA T O 6   |    S A U T ÉED  MU S H R O O M S  7    |    H A S H  B R O W N  6  

B U F F E T  

CONTI NE NTA L 25 
choose from our selection of charcuterie, cheeses, cereals, breads, pastries and fruits 

FU LL 35
indulge in our Continental buffet plus our hot buffet options 




