
p h:  +64 4 499 4199  
BoulcottStreetBistro.co.nz 

 
Lunch Monday -  Fr iday ;  Dinner  Monday -  Saturday

ENTRÉES

DESSERTS $18

MAINS

SIDES $10

t p r i vat e r o o m ava i l a b l e,  
o u t c at e r i n g & p r i vat e f u n c t i o n sf

Aged Fi l let  O f  Beef   (BSB classic)	 44.00
sauce Béarnaise, hand cut double cooked fries, red wine jus 
. gf .  nf .  df on request	

B lack bean R issoles 	     		       	         39.00
kholrabi, Brussels sprouts, celeriac purée, pickled 
pearl onions . gf .  vv

Pan Fr ied M arket  Fish  	 42.00
Cloudy Bay clams, desiree potato, winter leeks, chive 
beurre blanc . nf .  gf .  df on request 

Conf i t  Duck Leg		         		          42.00
Agria potato pave, mushroom fricassée, confit of garlic, 
parsley sauce  .  gf .  nf .  df on request

Roasted Lamb Rump    			           41.00
roasted parsnip, sautéed spinach, oyster mushroom beignet, 
roasted garlic jus . nf .  df .  gf on request
 

T H E  M A R T I N B O R O U G H  M A R T I N I

Crème Brûlée  (BSB classic)  .  gf .  nf	

Caramel  M ousse	
sable biscuit, shiraz poached pears . nf

Warm Mandar in  Polenta  Cake	
tamarillo, toasted oat milk ice cream 
. gf on request .  df .  vv 

M eyer  Lemon Tar t
raspberry sorbet . nf

Dark  Ghanaian Chocolate  Fondant      
pistachio ice cream 

Ar t isan Cheese S elec t ion   29.00 
Single Cheese 	 13.00
 . nf .  gf on request 

W e l l i n g t o n  o n  a  P l at e  C o c k ta i l

$27 glass   
$85 half bottle 
$155 full bottle

*1/2 price on Monday!

Taitt inger  Cuvée Prest ige NV   
Brown but ter washed reid & reid re v dawson, housemade 

Palliser Estate chardonnay vermouth & fresh dill

accompanied by a crayfish eclair   
$22

Hand cut  double  cooked f r ies  (smal l  $6)

Caul i f lower  grat in
      Baby cos  wedge,  ranch dress ing,  croutons

Broccol i ,  Café de Par is  butter 
Roasted Yams,  o l ive  oi l  &  thyme

French Onion Soup 	 19.00  
Gruyére croûton  .  nf .  gf/df on request  	

Crumbed Calamar i   (BSB classic)  	                19.00 
toasted fennel & sesame crumb, tartare
 . df .  nf .  gf on request  	    

Beetroot Pressée	 19.00
orange & watercress salad, goats cheese croquette, 
hazelnuts . v .  gf, df, nf & vv on request

Sautéed Tiger  Prawns	   	       	             23.00
paella rice, piquillo peppers, crayfish bisque, 
confit of garlic .  nf .  gf  .  df on request

Ak aroa Salmon Gravlax 	                          21.00
celeriac remoulade, capers, yuzu olive oil 
 .  df .  nf .  gf

Pork  & Pistachio Terr ine 		              21.00
sourdough toast, cornichons 


