
Artisan Cafe And Wine Menu
15-17 Bridge Street, Darwen, United Kingdom

+441254916235,+441254702644 - http://www.artisancafeandwinebar.com/

The menu of Artisan Cafe And Wine from Darwen contains about 203 different courses and drinks. On
average you pay about £5 for a dish / drink. Artisan Café and Wine Bar offers a sophisticated atmosphere in

Darwen, with expert baristas serving fine roasted coffee, herbal tea, and drinks until late at night. Our goal is to
provide an upscale experience in Darwen Town Centre.
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Desserts
CHOCOLATE CAKE

Alcoholic Drinks
PROSECCO

Smoothies
THE CARIBBEAN £4

Entrées
LOLLIPOP CHICKEN

Pasta
PENNE ARRABIATTA

Main Courses
NACHOS

Vegetarian
HALOUMI FRIES £3

Snacks
CAJUN SPICED ONION RINGS

Sandwiches
HAM MUSTARD MAYO £7

Fish Dishes
FISH & CHIPS

Starters & Salads
POTATO CHIPS

From The Grill
GAMMON STEAK*

Beer
BLUE MOON

Vietnamese Specialties
BUN CHA

Curries
PENANG CURRY* £7

American Food
EGGS BENEDICT

Häagen Dazs-Eis
VANILLA CARAMEL £4

Pizza Á 26Cm
DOPPIO £2

Smoothies & Shakes
BLACK FORREST £4

Arabische Spezialitäten
FALAFELS

Coolers
HAZELNUT MOCHA £4

Sweets & Desserts
DULCE DE LECHE
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Auntie's Meals
NASI GORENG CHICKEN

Featured Items
MIXED OLIVES

Nibbles
STICKY SAUSAGES

To Start
CHICKEN TIKKA SKEWERS

Hot Drink
HOT CHOCOLATE

Shared
DUSTED CALAMARI

SWEET THINGS
GRANOLA POT £4

Ribs, Steak & Chicken
CHIMICHURRI CHICKEN

Ume No Hana
CHICKEN YAKATORI

Fat Radish Favourites
RUMP STEAK*

Vegan Friendly Options
RED PEPPER, BEAN AUBERGINE
CHILLI* £7

Hot Chocolate Menu
SUGAR FREE DARK CHOCOLATE £3

Condiments And Sauces
HUMMUS

Mexican-American Food
EMPANADAS

Starters & Light Meals
PANKO SQUID RINGS

CAFÉSPEZIALITÄTEN
AMERICANO COFFEE £2

Pho Thit - Pork Broth
SPICY PORK MEATBALLS

Cocktails $11
TIKI

Zuppe Minestre E
Conforto
GAIA

Mochas &Amp;Amp; Hot
Chocolate
MILK HOT CHOCOLATE £3

Restaurant Category
DESSERT
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Mixed Specialties
KEBAB

Seafood
SALT AND PEPPER SQUID

PRAWN

Drinks
BEER

DRINKS

Chicken
CAJUN CHICKEN £8

CHICKEN KEBAB

Fish
SMOKED SALMON

SEA BASS

Chocolate
WHITE HOT CHOCOLATE £3

DARK HOT CHOCOLATE £3

Hot Drinks
COFFEE

TEA

Rosé Wine
CIRCUS ZINFANDEL ROSÉ (ITALY)

ADORNO PINOT GRIGIO ROSÉ (ITALY)

Afternoon Tea For Two
TRADITIONAL AFTERNOON TEA* £15

ARTISAN AFTERNOON TEA* £15

Uncategorized
EL MOLTURO ROSADO (SPAIN)

THE BANOFFEE £4

Kids Menu
CHICKEN NUGGETS CHIPS* £4

FISH FINGERS CHIPS* £4

SAUSAGE MASH* £4

American Artisan
TRIO OF PULLED PORK BRIOCHE* £9

BRIOCHE HOT DOG* £7

BURGER N' PORK* £8

World Tapas
MACKEREL CHEESE FISH-CAKES

PARATHA BREAD AND HARISSA

TOMATO AND BASIL GNOCCHI WITH
MOZZARELLA

Starters
CHICKEN CAESAR* £9

CLASSIC WHITEBAIT

SWEET POTATO MELTS

CRISPY TEMPURA VEGETABLES

Platters
TRIO OF SEAFOOD* £9

MIXED MEAT* £10

CHEESE PATE* £10

PLOUGHMANS* £8
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Coffee
ESPRESSO £2

CAPPUCCINO £2

CAFE LATTE £2

LATTE MACCHIATO £2

Combinations
THE BAKEWELL £4

THE HAZELNUT £4

HAZELNUT SUGAR FREE £4

WINTER CHESTNUT £4

Artisan Salads
JALAPENO CAESAR* £9

TUNA WITH SOY HONEY GINGER* £9

ROASTED MED VEG PESTO £9

SWEET CHILLI STEAK* £11

Coffee Menu
WHITE CHAI MOCHA £4

KINGSLEY

GAMA

TIKI DECAF

Light & Easy Drinking
REDS EL MOLTURO TEMPRANILLO
GARNACHA (SPAIN)

LA TIERRA ROCOSA MERLOT (CHILE)

THREE REALMS PINOT NOIR (ROMANIA)

SABOT BEAUJOLAIS VILLAGE (FRANCE)

Dessert
CHOCOLATE ORANGE £4

CHOCOLATE FUDGE CAKE

CHEESECAKE

APPLE CRUMBLE

CREPES

Hot & Cold Artisan
Sandwiches*
CRUMBLY LANCASHIRE PICCALILLI £7

STEAK MUSHROOM ONION £8

ARTISAN CHILLI TUNA CRUNCH £7

CRAYFISH TAILS PRAWNS £9

SUN BLUSHED TOMATO
MOZZARELLA £7

Fresh & Crisp Whites
EL MOLTURO SAUVIGNON BLANC,
AIRÉN, VERDEJO (SPAIN)

MALANDRINO PINOT GRIGIO (ITALY)

KRIZNO SAUVIGNON BLANC RIBOLLA
(SLOVENIA)

L'ABEILLE PICPOUL DE PINET (FRANCE)

VALLE BERTA GAVI (ITALY)

POUILLY-FUME PIERRE BREVIN
(FRANCE)

Fruity & Aromatic Whites
ROSALBO INZOLIA, GRECANICO,
GRILLO (ITALY)

CHEMIN DES DAMES COLOMBARD
(FRANCE)

STONEBUCK SAUVIGNON BLANC
(SOUTH AFRICA)

EL CANTE GODELLO (SPAIN)

FATHOMS SAUVIGNON BLANC,
MARLBOROUGH (NEW ZEALAND)
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PENFOLDS AUTUMN RIESLING
(AUSTRALIA)

Side Dishes
SKINNY FRIES* £2

SWEET POTATO FRIES* £2

CREAMY MASHED
POTATO* £2

SALAD* £3

ONION RINGS £2

BREAD OIL* £3

OLIVES* £3

Soft & Fruity Reds
ROSALBO NERO D'AVOLA (ITALY)

BANTRY BAY PINOTAGE (SOUTH
AFRICA)

RISCOS MALBEC (CHILE)

MARQUES DE POSTULADO RIOJA
(SPAIN)

GRATI G CHIANTI (ITALY)

PAVILLION DES TROIS ARCHES MERLOT
(FRANCE)

MARQUES DE LAIA RESERVA, RIOJA
(SPAIN)

Richly Textured Whites
FLOR DEL FUEGO CHARDONNAY
(CHILE)

CAMINO REAL BLANCO RIOJA (SAPIN)

BARON DE BAUSSAC VIOGNIER
(FRANCE)

FAIRHALL CLI S PINOT GRIS,
MARLBOROUGH (NEW ZEALAND)

MACON-VILLAGE ELODIE DUPRES
(FRANCE)

DMZ CHENIN BLANC (SOUTH AFRICA)

CHRONIC, EUNICE X CHARDONNAY,
VIOGNIER, ROUSSANNE, MARSANNE
(USA)

Breakfast
THE RUSTIC ARTISAN BREAKFAST* £8

THE RUSTIC ARTISAN VEGGIE
BREAKFAST* £8

AMERICAN PANCAKE STACK £5

ARTISAN BREAKFAST MUFFIN* £5

ARTISAN EGGS BENEDICT* £7

BREAKFAST SANDWICHES* £6

ARTISAN FRENCH TOAST* £5

ARTISAN PORRIDGE PAN £4

Rich & Bold Reds
FIVE FOOT TRACK SHIRAZ (AUSTRALIA)

LORGERIL CABERNET SAUVIGNON, LES
TERRASSES (FRANCE)

CAPILLO DE BARRO MALBEC
(ARGENTINA)

CHRONIC, SUITE PETITE (USA)

VALPOLICELLA SUPERIORE RIPASSO,
LA CASETTA (ITALY)

MALBEC, RUTINI (ARGENTINA)

CHÂTEAUNEUF-DU-PAPE, LES PUITS
NEUF (FRANCE)

BAROLO, CIABOT BERTON (ITALY)

Ingredients Used
CHILI

BEEF

MUSHROOMS

CHOCOLATE

CHEESE
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HAM

SEAFOOD

PORK MEAT

SALMON

BACON

Sparkling Wine &
Champagne
FRIZZENTI VINO FRIZZANTE (ITALY)

CAVA CALAMINO (SPAIN)

LEVANTE PROSECCO (ITALY)

PROSECCO DI CONEGLIANO
VALDOBBIADENE EXTRA DRY, DOCG
(ITALY)

CHAPEL DOWN BRUT (ENGLAND)

LAURENT-PERRIER LA CUVÈE
(CHAMPAGNE)

VEUVE CLICQUOT (CHAMPAGNE)

BOLLINGER SPECIAL CUVÉE
(CHAMPAGNE)

LAURENT-PERRIER ROSÉ (CHAMPAGNE)

DOM PERIGNON (CHAMPAGNE)

LOUIS ROEDERER CRISTAL
(CHAMPAGNE)

Tea Menu
BREAKFAST TEA LIGHT, BRIGHT, CRISP

CHAMOMILE HONEYDEW, FLORAL,
SWEET

DARK COCOA TEA RICH CHOCOLATE,
MILD CHERRY TRUFFLE

LEMONGRASS AND GINGER CITRUS,
GINGER, SWEET, MINTY

OOLONG ORANGE BLOSSOM SWEET
CITRUS, DRY, FLORAL

ROOIBOS WOODY, SWEET REFRESHING

SPICED CITRUS SWEET VANILLA,
SPICED ORANGE

WHOLE PEPPERMINT SHARP, FRESH,
AROMATIC, COOLING

JAPANESE MATCHA DEEPLY AROMATIC,
SWEET FRESH

JASMINE DRAGON PHOENIX PEARLS
CRISP, LIGHT, FLORAL

EARL GREY BLUE FLOWER DELICATE
BERGAMOT, DRY LIGHT CITRUS

RED BERRY JUICY, TART, FRUITY,
SWEET

These Types Of Dishes
Are Being Served

DESSERTS

TUNA STEAK

CHICKEN

ICE CREAM

PANINI

MEAT

FISH

SOUP

TOSTADAS

TAPAI

BURGER

LAMB
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Artisan Cafe And Wine
15-17 Bridge Street, Darwen,
United Kingdom

Made with menuweb.menu

Opening Hours:
Monday 13:00-20:00
Tuesday 13:00-20:00
Thursday 13:00-22:00
Friday 13:00-01:00
Saturday 13:00-02:00
Sunday 13:00-20:00
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