
APERITIFS

Kurabota Pork & Rabbit Rillette
· df · nf · gf on request  
Housemade apple cider mustard, cornichons, 
sourdough toast .....................................................  24.00

Heirloom Tomato Caprese Salad
· gf · nf · df & vv on request  
Mozzarella, Lot 8 olive oil, basil ...............  23.00

Grilled Tiger Prawns · gf · df  · nf
White bean purée, 'nduja sausage, celery, confit       
garlic ...........................................................................  26.00

French Onion Soup · nf · df & gf on request  
Gruyére crouton ...................................................  19.00

Baby cos leaves, French dressing ........................................................................ 11.00

Hand cut double cooked fries .................................................. (small 8.00)  12.00

Flat beans, shallot, tomato .................................................................................. 12.00 

Cauliflower gratin ................................................................................................... 13.00

Sautéed sweetcorn, smoked paprika butter, crispy onions  ................ 12.00

Aged Fillet Of Beef · gf · nf · df on request
Sauce Béarnaise, hand cut double cooked fries, red wine jus ............ 49.00

Crispy Saffron Rice Cake · gf · vv · nf on request
Roasted aubergine, barberries, confit vine tomato, zucchini chutney, 
pistachios ........................................................................................................................ 42.00

Pan Fried Market Fish · nf · df  & gf on request
Bisque sauce, herbed gnocchi, roasted red peppers .................................. 46.00

Roasted Pork Loin · nf · df & gf on request
Brioche & parmesan crust, snow peas, garden peas, green beans .....  46.00

Chicken Rotolo · gf · nf
Prosciutto wrapped, soft polenta, balsamic glazed pearl onion, garlic 
spinach, rosemary jus ................................................................................................  47.00 

Seared Lamb Rack · gf · df · nf
Pommes écrasée, zucchini chutney, lamb jus ...............................................  49.00

Champagne
CUVÉE PRESTIGE NV

Glass ....................................  27.00

Half bottle ........................  85.00

Full bottle ...................... 155.00

SIDES

BSB Gin Martini ............................................... 16.00

BSB Aperol Spritz .............................................. 16.00 

 
Hendrick’s Gin & Tonic ................................. 15.00

The Bone Line Dry Riesling ......................... 15.00

Tommy’s Margarita .......................................... 19.00 
 

OYSTERS

MAINSMAINS

ENTRENTRÉESES

FRESHLY SHUCKED 

Natural, shallot vinaigrette........................................  6.00

Battered, tartare & malt vinegar (min.6)............ 7.00 MARKET FISH

COCKTAILS

BSB'S FAMOUS LUNCH T-BONE
300g T-Bone Steak, red wine jus & fresh watercress, served with your choice of sauce .........  25.00

Mushroom & Brandy · Smoked Bone Marrow Butter · Green Peppercorn
Add two fried eggs ......................................................................................................................................................................  7.00

99 Boulcott Street,Wellington, New Zealand

Half price on Monday

(Lunch only)

Please note that our kitchen contains all major allergens so while we endeavour to keep everyone safe, we cannot 100% guarantee that dishes are free from cross-contamination

(Subject to availabilit y)

Crumbed Calamari · df · nf · gf on request
Skordalia, lemon, rocket leaves ...................  21.00

Manuka Smoked Albacore Tuna
· gf · nf · df 
Fennel pollen, Lot 8 olive oil, radish, 
orange ........................................................................  25.00



Crème Brûlée · gf · nf
A BSB classic ............................................................................................................... 18.00

Dark Chocolate Ganache
Fresh raspberries, raspberry sorbet .................................................................. 19.00

Blueberry & Maple Clafoutis · gf · nf 
Fig leaf ice cream ..................................................................................................... 18.00

Apricot & Frangipane Tart 
Suze & honey ice cream .........................................................................................  18.00

Yellow Peach Trifle · nf
Earl Grey tea jelly, brandied custard .............................................................  19.00

DESSERTSDESSERTS

DESSERT WINE
2020 URLAR

LATE HARVEST RIESLING  
Martinborough .............................  15.00 | 65.00 375ml

2019 DE BORTOLI ‘NOBLE ONE’
 BOTRYTIS SEMILLON 

New South Wales ........................  19.00 | 90.00 375ml

2010 CHATEAU RIEUSSEC
Sauternes .....................................................  365.00 750ml

2002 CHATEAU D’YQUEM
Sauternes .....................................................  975.00 375ml

ARTISAN

Cheese Selection
YOUR CHOICE OF

Soft · Hard · Blue

Single Cheese ..................  16.00

Triple Cheese ..................  38.00

PORT

CHURCHILL’S
LBV 2017 RUBY

Portugal .....................................................  17.00 | 105.00

 
CHURCHILL’S 

10yr TAWNY

Portugal ......................................................19.00 | 120.00

AFTER DINNER COCKTAILS

PINEAPPLE KISS
Plantation pineapple rum, gingerbread, cream, cinnamon ............................................................................  19.00

ESPRESSO MARTINI
Espresso, Absolut vanilla vodka, Mr Black coffee liqueur ...............................................................................  20.00

BSB MINI NEGRONIS | 10.00 each

· BSB Classic; Reid & Reid 'Native' gin, Campari, house vermouth & bitter blend 

· Girl from Ipanema; Myers's Jamaican and Smith & Cross rums, coconut butter washed with Campari  

· Nighthawk Inn; pecan infused Monkey Shoulder whiskey, Campari, house vermouth & bitter blend

Vanilla · Salted Caramel · 
Coconut & Vanilla (df · vv)

AFFOGATO

YOUR CHOICE OF
HOUSEMADE ICE CREAM

Amaretto · Baileys · PX Sherry 
Mr Black Coffee · Drambuie

Frangelico · Limoncello

YOUR CHOICE OF LIQUEUR

Hot Espresso Shot ................................................  10.00

Espresso & Liqueur ............................................ 17.00

Lunch: Monday - Friday
Dinner: Monday - Saturday

Private Dining Room Available

BoulcottStreetBistro.co.nz 	�������������������������������������������������������������������������������������������������������������������������������������������������@BoulcottStreetBistro

The perfect revitaliser or roadie


