
 

 
Chef/Owner David Keeley 

www.pistachiodining.com.au 
 

NE W  YE A R S  EV E  SAT U R D A Y  31 S T
 DE C E M B E R  2011 

5  COU R S E  TA S T I N G ME N U  
 

AMU S E  BO U C HE  
NV Shaw Estate Cielo Sparkling Semillon 

 

HO U S E  MA D E  SO U R DO U G H  
 

House made goats cheese ravioli with smoked bacon, crisp sage 
and white truffle oil 

2011 Quarry Hill North Block Dry White 
 

*  *  * 
 

Seared North Atlantic sea scallop with blue swimmer crab sandwich, parsley, garlic,  
lemon and tomato 

2011 Bourke Street Sauvignon Blanc 
 

*  *  * 
 

 White rabbit and sweet bread roulade with sautéed king prawn, baby peas and rabbit reduction 
2009 Ravensworth Marsanne 

 

*  *  * 
 

 “Sous vide” grain fed beef tenderloin with bone marrow dumpling, caramelised onion, potato 
fondant and bordelaise sauce 

2010 Collector "Marked Tree Red" Shiraz 
 

*  *  * 
 

SO R B E T  
 

*  *  * 
 

Sticky meringue with mango four ways 
2007 Lake George Winery Botrytis Semillon  

OR  
Pistachio Dessert Tasting Plate 

$5 Surcharge 
2007 Lake George Winery Botrytis Semillon 

 
5  CO U R S E  ME N U  $100  P E R  P E RS O N  

O R  $130  P E R  P E R S O N  WI T H  M A T C H E D  L O C A L  WI N E S  
(All wines approx 75ml per glass)  

 

WE  A R E  PR OU D  T O S U PPO R T  OU R  L O C A L  W I N E M A KE R S  A N D  
HA V E  C HOS E N  A L L  O U R  W I N E S  FR OM  T HE  CA N B E R R A  R E GI ON .  

 
P L E A S E  N O T E  T H E  A B O V E  A R E  S A M P L E  M E N U S  A N D  T H A T  F R O M  T I M E  T O  T I M E  C E R T A I N   

D I S H E S  O R  I N G R E D I E N T S  A R E  R E S T R I C T E D  D U E  T O  M A R K E T  A V A I L A B I L I T Y .   


