ARBITRAGEUR

WINe Room & RestauRaNnNt

Les Entrées

Fennel Soup, spicy Merguez sausage & tumeric oil

Calamari Fritti, rocket, lemon & garlic skordalia

Paté de Téte, Pig’s head terrine w/ brioche, cornichons, pickled onions & Dijon
Salmon Blini, creme fraiche, black pearls & vodka dressing

Pan-seared Prawns, eggplant, tomato & pineapple spiced salad

Les Mains

Linguine, confit of zucchini, peas, garlic, spinach & shaved Parmesan

Paysan Steak Sandwich, filet de boeuf, pickles, aged cheddar & Dijon on sour dough

Fish du Jour, olive oil poached w/ Risotto Milanese & grated Parmesan
Slow braised Lamb Neck Moussaka, w/ Greek Salad
Daube of Beef Cheek, crispy pancetta, pomme purée, spring peas & broad beans

Aged Entrecote, pommes Pont-Neuf, Béarnaise or Cafe de Paris butter

Les Sides
Pommes frites w/ aioli $6 Thyme-roasted Beetroot

Steamed buttered Broccoli $6 Rocket salad, balsamic & shaved Parmesan

Les Fromages

Bleu d’Auvergne Fermier - FR, strong & aromatic

Brie de Meaux - FR, soft & hazlenut flavoured, from the Paris region

Comté 12 Mois - FR, complex & nutty, matured by famous ‘affineur’ Marcel Petite
Valtaleggio - IT, soft & creamy, washed rind, cavern-ripened for 80 days

Manchego - ES, intense, slightly salty from the Mancha region

Les Desserts

Rhubarb & Lemon Curd Meringue Tart, créme vanille

White Chocolate Mousse, poached palms & passionfruit syrup
Creme Briilee Classique, w/ summer fruits

Fondant au Chocolat, red berries & pistachio nougat
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Sweet Treats Truffle Selection, pistachio nougat, 42 Below feijoa, petite tarte au citron  $3 each

Thank you for dining at Arbitrageur

Reservations Phone +64 4 499 5530

Arbitrageur Wine Room & Restaurant, 125 Featherston Street, Wellington.

ARBITRAGEUR

WINe Room & RestauRaNt

Antipasti Menu

Olive Selection

Volou - GR, Black, large & fleshy
Halkidiki - GR, Pitted & marinated w/ a touch of chilli
Geta - IT, Small, black, brine-cured

NZ & European Antipasti Plate V

A selection of: Balsamic Cocktail Onions, Pickled Garlic, Semi-dried
Tomatoes, Pan-seared Courgettes, Roast Eggplant, Beetroots & Carrots

Tapas

Feta-stuffed Pepperdews

Salmon Bruschetta, w/ tomato & cucumber
Aged Beef Skewers, w/ béarnaise

Calamari Fritti, rocket, lemon & garlic skordalia

La Charcuterie
Sopressa, IT, a mild, slightly sweet salami made from pork shoulder
Ventriciana Picante, IT, spicy coarse pork salami, matured for 90 days

Chorizo Gran Reserva, Andulasia ES, selected pure pork, flavoured with
smoked paprika, dry & cured

Finnochiona, IT, Tuscan pure Pork salami, richly flavored with wild fennel seeds
Porchetta, IT, Ariccia cured pork flavoured with garlic and rosemary

Alpine Serrano, AU, cured air-dried ham, slightly sweet flavour

Les Fromages

Blue d’Auvergne Fermier - FR, strong & aromatic

Brie de Meaux - FR, soft & hazelnut-flavored from the Paris region

Comté 12 Mois - FR, complex & nutty, matured by famous ‘affineur’ Marcel Petite
Valtaleggio - IT, soft & creamy, washed rind, cavern- ripened for 80 days

Manchego - ES, intense, slightly salty, from the Mancha region

Thank you for dining at Arbitrageur

Reservations Phone +64 4 499 5530

Arbitrageur Wine Room & Restaurant, 125 Featherston Street, Wellington.
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