
Mains

ph: +64 4 499 4199  
BoulcottStreetBistro.co.nz 

f t private room available,  
out catering & private functions

chef/partner – rex morgan 
Lunch Sunday -  Friday;  Dinner 7 Days

sides

desserts

entrées

s u n d ay  r o a s t

Free Range Chicken Pot Pie                       29.00
wild leeks, carrots, baby peas

Pumpkin Gnocchi  & Crumbed Polenta Chips    32.00
aniseed carrot mousseline, wilted greens, roasted vine 
tomato, sunflowerseed pesto .  v  .   df on request

Classic  Caesar Salad 26.00
baby Cos,  Grana Padano,  free range hens egg,  crouton, 
Ortiz  anchovy dressing
.   df &  gf on request  

Char Gril led Reserve Range Sirloin       33.00
bone marrow & shallot butter, Lyonnaise potatoes
.   df &  gf on request  

Market Fish  33.00
imam bayildi, pickled mustard seeds, blackened lemon
 .   df &  gf on request 

Seared Lamb Neck Fil let  32.00 
puréed spinach, currants and toasted pinenuts
.   gf   .   df on request 

Aged Fillet Of Beef (BSB classic) 39.00
sauce Béarnaise, hand cut double cooked  
fries, red wine jus .  df &  gf on request  
 

House Salad -  fr isée ,  lardons,  tomato,  free range egg, 
croutons,  creamy vinaigrette            8.00
Hand cut  double  cooked fr ies  (sml/lrg)  6.00/9.00
Brussel  Sprouts  with honey and maple glaze 8.50
Cauli f lower gratin             8.50
Steamed broccol i ,  Kikorangi  blue dressing         8.50  

Crème Brulée  (BSB classic) 18.00 
poached seasonal fruit  .   gf      

Éclair  17.00
passionfruit ice cream, chocolate ganache, créme anglaise 

Sticky Date Pudding                       16.00
butterscotch sauce, vanilla bean ice cream, 
brandy snap

Almond Dacquoise 17.00
almond biscuit , hazelnut praline ice cream, pastry cream, 
roasted white chocolate

Pinot Noir  And Ghana Mousse 18.00
salted macadamia brittle, cocoa nib wafer, 
cherry jam   .   gf   

Artisan Cheese Selection .  gf on request      23.00 
Single Cheese   11.00

Petit  Fours  11.00

 join us for lunch or dinner on sunday  and 
enjoy our succulent sunday roast with a 

glass of red or local craft beer
followed by a classic pudding

$45 
Dinner from 5.30pm 

French Onion Soup  16.00  
Gruyѐre croûton 

Manuka Smoked Fish Cake  17.00
saffron & lemon aioli .  df &  gf   

Braised Apple and Ginger Pork Belly  17.00
Le Puy lentils, carrot and white radish .   df &  gf 

Gremolata Crumbed Calamari   (BSB classic)  17.00  
anchovy tartare .   df &  gf on request      

Ora King Salmon Gravlax & Rillette  17.00
pickled baby vegetables .   df &  gf 

Pan Fried Tempeh  16.00
warmed artichokes,olives & parsley with 
salsa verde.   df &  gf .  v

House Made Mushroom Ravioli  17.00
white truffle dressing & shaved Grana Padano  .  v 

Pan Fried Calves Liver  16.00
crispy bacon, red wine onion jus .   gf

$24.5 glass  
$70 half bottle 

$140 bottle
*1/2 price on Monday!

Taitt inger  ‘Cuvée Prest ige’ NV


