
 

 
Chef/Owner David Keeley 

www.pistachiodining.com.au 
 

SA M PL E  L I MI T E D  CHOI C E  ME N U  
FOR  GR OU PS  O F 10  OR  M OR E  

 
SCALLOP 

Seared North Atlantic Sea scallops with broccoli puree, sauté of 
school prawns, broccoli tips and light bisque sauce 

RAVIOLI 
House made goats cheese ravioli with smoked bacon, baby peas, sage and white truffle oil 

(Vegetarian option without smoked bacon) 
PEA AND HAM 

Double smoked ham hock picked off the bone with confit potato,  
chive cream and pea veloute 

OY S T E R S  
6 Natural with lime Or Kilpatrick 

 
VEGETARIAN 

Blanquette of white beans with savoy cabbage, desire potato,  
asparagus and toasted hazelnuts 

BEEF 
Full blood wagyu beef rump marble score 9+ with roasted potato,  

horseradish and potato puree and green asparagus 
MARKET FISH 

Market fish fillet with lemon, chorizo, creamed leek and cauliflower 
PORK 

Roasted pork cheek with variations of onion, puree, bhajis, 
shallots and roasted beetroot sauce 

 
PEAR 

Aromatic poached and caramelised pear with bread mousse, 
cinnamon beignet and gingerbread crumble 

SABLE 
Vanilla sable with lemon verbena ice cream, raspberry gel and 

sugar coated pistachio nuts 
FUDGE 

Milk chocolate and salted caramel fudge with malted milk shake, 
chocolate strands and beurre noisette 

CHEESE 
Selection of Australian and International cheese 

(All cheeses supplied by Essential Ingredient, Kingston ph 6295 7148) 
 

2  C OU R S E S  $50   OR   3  C OU R S E S  $60 
IN C L U D E S  T E A  OR  C OFFE E  A N D  B R E A D  A N D  S I D E S  FOR  T HE  T A B L E  

 
P L E A S E  N O T E  N O T  A L L  I N G R E D I E N T S  A R E  L I S T E D  O N  T H E  M E N U   

P L E A S E  N O T I F Y  S T A F F  I F  Y O U  H A V E  A N Y  A L L E R G I E S  O R  D I E T A R Y  R E Q U I R E M E N T S .  


