DINNER, BED & BREAKFAST MENU

ARTISAN

ENTREES

MUSHROOM TORTELLINI

with spiced dashi broth & parmesan wafer

PORK BELLY MORSELS cFor
with whiskey barbeque glaze, apple & fennel slaw & crackle

BRUSCHETTA v

with heirloom tomato, parmesan ricotta, fresh herbs & pine-nuts

MAINS

FRESH CATCH or

with tomato, fennel & chilli sugo; potato & rouille on crouton

SUMMER VEGETABLES vvco

harissa roasted withcrispy polenta, citrus labneh & pine-nuts

LUMINA LAMB LOIN GrF

served medium rarewith celeriac purée, pistachio dukkah & mint gastrique

CHAR-GRILLED SIRLOIN cF
2509 PureSouth Sirloin (Porterhouse) served with fries & Café de Paris butter

ADDITIONAL SIDES

HOUSE SALAD 14veer | POMMES FRITES 13veer | SILKY POTATO MASH 14 ver
CHAR-GRILLED SEASONAL GREENS, CITRUS DRESSING & TOASTED ALMONDS 16 vccr
BABY CARROTS WITH HONEY & DUKKAH 16 ver

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





