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Hendrick's Gin & TORiC ..o 1600 FRESHLY SHUCKED OYSTERS
BSB Gin Martini 1600 CUVEE PRESTIGE NV . Natural, shallot vinaigrette ...
BSB Aperol SPritz ..o 170 GlSS : Battered, tartare & malt vinegar (min.6)
. ) Half Bottle '
BSB Classic Negroni .........oewevrc. 180 Full Bossle TUNA TARTARE
Tommy's Margarita ... 1900

Half price on Monday
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Pork & Green Peppercorn Terrine - of - nf
Granny Smith apple & endive salad, wholegrain

2500 chill, crispy shallots

mustard

French Onion Soup - nf - df & gf on request

Gruyére crouton 1900 Almond & celeriac sauce, sautéed oyster Anchovy aioli, lemon, parsley ... 23.00
mushrooms, baby spinach, parsley oil ..... 2400
OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOBOOOOOOOOOOOOOOOOOOOBOOOOOOOOOOOOIOIOIOIOIOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOBOB OO OGO
: 300g T-bone steak & red wine jus, with your choice of; %
' : . .
BSB'S FAMOUS LUNCH T-BONE :  Dirty Martini Salsa - Smoked Bone Marrow Butter - Green Peppercorn Sauce 25.00
(Lunch only) Add two fried eggs 800

ENTREES

Akaroa Salmon Carpaccio - df- nf - gfon req :  Provengal Crumbed Lamb Tongue - nf
Tahini & lime dressing, toasted sesame, red '

Porcini & Portobello Tortellini - vv

© Pommes gaufrettes

Confit garlic mash, sauce Diable, watercress

2700 2400

Crumbed Calamari - df - nf - gf on request
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MAINS .
Aged Fillet Of Beef - gf nf- dfgn request : Pan Fried Market Fish - gf nf~ dfon request

Sauce Béarnaise, band cut double cooked fries, red wine jus ... 54.00 Sauce vierge, prawn mayonnaise, grilled [emon ... 4800
Gnocchi Parisienne - nf - df, gf & vo on request Duck Confit - gf - nf - df on request

Spring greens, vegetable velouté, lemon butter ..o 4200 Duck fat potato pave, baby carrots, turnip, peas, red wine jus ... 49
Pan Roasted Chicken Supreme - df, ¢f & nf on request Seared Lamb Rump - nf- df & ¢f

Sautéed spinach, almond pangrattato, tarragon pan gravy ... 4800 Soft polenta, blistered cherry tomatoes, zucchini ribbons, salsa verde,

tempura Ortiz anchovy, red wine jus 4800

s SIDES s

Sauteed green beans, garlic butter 1200

Cauliflower gratin 14.00

Baby Cos, ranch dressing, crispy shallots 1100

Hand cut double cooked fries (small 800) 1200

12.00

Confit garlic mash
Roasted baby carrots, red chimichurri, toasted bazelnuts

Chopped Cos, fried capers, olives, Zany Zeus feta, vine tomato ... 14:00

99 Boulcott Street, Wellington, New Zealand

Please note that our kitchen contains all major allergens so while we endeavour to keep everyone saﬁ', we cannot 100% guarantee that dishes are free from cross-contamination.
Payment by credit cards & PayWave will incur a 2% surcharge.

~




QULCO}

STREET

Créme Briilée - gf - nf
A BSB classic

DESSERTSz

: Meyer Lemon Tart
190 Mandarin gel, toasted meringue 1700

Ricotta Beignet - nf
Burnt apple sauce, Chantilly cream

Whittaker's Dark Chocolate Cremeux - df - gf - nf - w0

180 Cinnamon spiced blackberries, cocoa nib snap ... 1800

DESSERT WINE

2022 ASTROLABE "WREKIN'
LATE HARVEST CHENIN BLANC
Marlborough ... 17.00| 75.00 3751

2021 DE BORTOLI ‘NOBLE ONE’
BOTRYTIS SEMILLON
New South Wales ......... 19:00 | 90.00 375,

2010 CHATEAU RIEUSSEC

Sauternes 365-00 750mi

AFFOGATO

YOUR CHOICE OF
HOUSEMADE ICE CREAM

Vanilla - Salted Caramel -
Coconut ¢ Vanilla (df - vo)

Hot Espresso Shot
Espresso & Liqueur

YOUR CHOICE OF LIQUEUR

Amaretto - Baileys - PX Sherry
Mr Black Coffee - Drambuie
Frangelico - Cherry Heering

BoulcottStreetBistro.CO.NZ .....eeeveeeeeeeeeeeeiiieennnnns
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; PORT
ARTISAN ;
: CHURCHILL’S
Z % LBV 2019 RUBY
Portugal 1900 | 115.00
YOUR CHOICE OF :
Soft - Hard - Blue CHURCHILL’S
10yr TAWNY
Single Cheese ............... 160
Triple Cheese ............... 3800 Portugal 2200 | 13900
DESSERT COCKTAILS
ESPRESSO MARTINI
Svitlo vodka, Mr Black coffee liqueur, espresso, vanilla 200
THE PLIMMER HOUSE OLD FASHIONED
Churchill's LBV Ruby Port, Basil Hayden bourbon, fig nectar, chocolate bitters ... 1900
ORCHARD NO. 7
Maker's Mark bourbon, housemade spiced apple nectar, condensed oat milk ... 1800
IRISH COFFEE
Jameson Irish whiskey, espresso, sweet cream 2000

Lunch: Monday - Friday
Dinner: Monday - Saturday
Private Dining Room Available

.................................................................................................................. @ BoulcottStreetBistro




