
Desserts
chouquettes 

  
17

We acknowledge the traditional custodians on the
land in which we gather, work and live - the gadigal

people of the eora nation.

we pay our respects to elders past, present and
emerging.

sovereignty was never ceded.

Served with Vanilla mascarpone, PIstachio cream, Freeze
dried strawberry powder and roasted pistachios

Quince & Frangipane tartlets 
Served with juniper & vanilla poached quince, and
Vanilla Ice cream

17

Mousse Au Chocolat (GF)
dark belgian chocolate mousse served with buerre
noisette popped sorgum

17

Affogato
Served with Vanilla Ice Cream 15
Add Frangelico +$8

Palette des glaciers
raspberry & mango flavoured vegan sorbets

15

hot drinks
Long Black 5

Latte 5.5

fLAT wHITE 5.5

cAPPACCINO 5.5

mOCHA 6.5

mACCHIATO 5

pICCOLO 5

eSPRESSO 4.5

HOT CHOCOLATE 6

eNGLISH bREAKFAST tEA 5 / 7

eARL GREY TEA 5 / 7

PEPPERMINT TEA 5 / 7

gREEN tEA 5 / 7



cHEESE WEEKLY SPECIALS

tuesday - MUSSELS NIGHT

THURSDAY - rACLETTE NIGHT

cOME and JOIN US ON tuesdays for our famous mussels for
just $30, including a glass of red or white wine to enjoy!

drop in ON THURSDAY NIGHT TO ENJOY a plate of
charcuterie, potatoes, Cornichons and bread with
molten raclette for only $28 

SATURDAY - champagne happy hour
visit us on sATURDAYS BETWEEN 3pm AND 6pm AND ENJOY A
GLASS OF piper-heidsieck cuvee brut FOR JUST $15!

SUNDAY - BOTTOMLESS BRUNCH
FOR $85 YOU AND YOUR FRIENDS CAN ENJOY BOTTOMLESS
BRUNCHAT PISTOU WITH A SELECTION OF SPRITZS AND BUBBLES!

WE TAKE GREAT CARE IN HANDLING OUR FOOD & DRINKS ABIDING BY OUR GUESTS
DIETARY REQUIREMENTS AND ALLERGENS, HOWEVER TRACES OF ALLERGENS MAY

STILL BE FOUND IN OUR FOOD. 

1.65% sURCHARGE APPLIES ON FINAL BILLS FOR VISA/MASTERCARD TANSACTIONS.
2.75% SURCHARGE APPLIES ON FINAL BILLS FOR AMERICAN EXPRESS TRANSACTIONS.

10% SURCHARGE APPLIES ON SUNDAYS & PUBLIC HOLIDAYS.
10% Service Charge Applies to Tables of 8 or More. 

bRIE 
soft, Pasturised cow’s milk
creamy, mild, white rind
ile-de-france, france

15

Vacherousse D’Argental 
Buttery, Pasturised cow’s milk
ultra creamy, mild, orange-pink rind
Rhones-Alps, france

21

Delice De Jura 
buttery, Pasturised cow’s milk
creamy, mild, brine-washed rind
jura, france

20

manchego 
firm, Pasturised sheep’s milk
salty, nutty, milky
mancha, spain

22

comte (aop)
firm, unPasturised cow’s milk
creamy, umami, buttery
jura, france

21

tomme noire 
Semi-HARD, Pasturised cow’s milk
creamy, mild, black rind
pyrenees, france

15

ossau iraty (aop)
firm, UNPasturised sheep’s milk
buttery, rich, nutty
bearn, france

22

goat Gouda
FIRM, Pasturised goat’s milk
sweet, mild, TANGY
Gouda. Netherlands

16

goat blue
blue, Pasturised GOAT’s milk
creamy, mild, TANGY
GOUDA, NETHERLANDS

16

blue d’auvergne (AOP)
BLUE, Pasturised cow’s milk
creamy, RICH, TANGY
AUVERGNE, france

14

roquefort
BLUE, UNPasturised SHEEP’s milk
BUTTERY, RICH, SHARP
ROQUEFOR-SUR-SOULZON, france

24

34 / 62chefs selection plate
three or six cheeses handpicked by our chef,
showcasing seasonal favourites and specialty finds. 



18dauphinoise potatoes (v & gf)
thinly sliced and oven baked with cream, butter, and nutmeg

7Bread (vG, GF Option)
SLICES OF Sourdough, served with butter or seasoned olive
oil

PICKLES DE JOUR (vg, gf)
SEASONAL VEGETABLES AND FRUIT PICKLED IN-HOUSE

8

15Broccolini (Vg & gf)
oven roasted with saffron almond butter

Sides & small plates

mixed olives (vg, gf)
mount zero olives with green, spanish, ligurian, Kalamata,
and blonde kalamata

10

spiced nuts (vg, gf)
in-house spice nuts made with paprika, cumin, cayenne pepper,
and candied maple syrup

11

18 MONTH JAMON SERRANO
SALTY, BUTTERY 
DRY CURED, WHOLE MUSCLE
ORIGIN: SERRANO, SPAIN

20

MALLORQUINA
SPICY, TANGY, SMOKY
SOFT, SPREADABLE
ORIGIN: MALLORCA, SPAIN

15

TRUFFLE SALAMI
WHITE TRUFFLE, GARLIC, PEPPER 
UMAMI
ORIGIN: TUSCANY, ITALY

FENNEL & CHILLI LONZA
RICH, WARM, FENNEL 
DRY CURED, WHOLE MUSCLE
ORIGIN: UMBRIA, italy

SAUCISSON SEC
SALT, PEPPER, GARLIC 
RICH, UMAMI
ORIGIN: RHONE-ALPES, FRANCE

OLIVE OIL SALAMI
PEPPERY, BUTTERY. FRESH
SILKY, SMOOTH
ORIGIN: CALABRIA, italy

FINOCCHIONA
FENNEL, ANISE, GARLIC
DRY CURED, HERBACEOUS 
ORIGIN: TUSCANY, italy
JABALI WILD BOAR SALAMI 
GARLIC, PEPPER, JUNIPER BERRIES
WARM, HERBACEOUS
ORIGIN: ANDALUSIA, SPAIN

CAPOCOLLO
RED WINE, ROSEMARY, CHiLlI
BUTERY, WHOLE MUSCLE
ORIGIN: EMILIA-ROMAGNA, italy

WAGYU BRESAOLA
RED WINE, BLACK PEPPER, GARLIC 
RICH, BUTTERY, UMAMI
ORIGIN: lOMBARDY, italy

21

17

20

20

16

20

17

25

charcuterie

SPICY CALABRESE SALAMI
SPICY, GARLIC, BLACK PEPPER 
SALT CURED, SMOKED
ORIGIN: CALABRIA, italy

18

34 / 62chefs selection plate
three or six meats handpicked by our chef,
showcasing seasonal favourites and specialty finds. 



White Anchovies (gf, df)
Served with Lemon Juice, olive oil, pickled eschalots, green
pepper, and garnished with parsley

19

25Pickled Eggplant (v, gf, VG Option)
served with labneh, and cashew salad made with white
balsamic dressing, smoked salt, and parsley

mains

baked Camembert (V, gf oPTION)
classic french camembert served with white wine, garlic,
thyme, and figs

seared scallops (gf)
Beurre noisette, balsamic, 
and capers

28

28

burrata & roasted capsicum (v, gf)
marinated with thyme, olive oil, garlic, 
and balsamic

27

ENTREES

duck pate (gf option)
duck and cherry pate served with cornichons and toasted
sourdough

29

steak tartare (gf option)
served with egg yolk, Dijon Mustard, Truffle salsa,
COrnichon, Caper Berry, Eschallot, and Chives

32

mUSSELS POULETTE (GF Option)
gARLIC, PARSLEY, WHITE WINE, CREAM, AND MALLORQUINA SAUCE
COMBINES FOR A UNIQUE AND WARM SAUCE THAT MAKES OUR
MUSSELS TRULY UNFORGETTABLE

34

wILD MUSHROOM FARFALLE (vg, df)
truffled vegan butter, mushrooms, cavalo nero, truffle oil
roasted hazelnuts come together to make for a vegan pasta
that is to die for

36

red snapper (df)
jerusalem artichoke puree, chive oil, salt roasted onions,
and native finger limes are brought together to make a
simple yet divine seasonal dish

40

pan roasted duck breast (gf, df)
served with heirloom carrots roasted in leatherwood
honey and drizzled with a blackberry jus, finished with
fresh blackberries

44

feed me
Let the chef take the reins with our four-course dining
experience. Enjoy a curated selection of starters, entrées,
mains, and desserts, showcasing the best of our seasonal
menu. Designed for a minimum of two people and for the
whole table to enjoy together.

75PP

25braised leeks (DF, GF, V/VG OPTION)
served with white wine vinegar 
and jamon crumb



Soft DRINK

We acknowledge the traditional custodians on the
land in which we gather, work and live - the gadigal

people of the eora nation.

we pay our respects to elders past, present and
emerging.

sovereignty was never ceded.

coca cola 8

coca cola zero 8

sprite 8

orangina 8

capi sparkling water 10

hot drinks

Long Black 5

Latte 5.5

fLAT wHITE 5.5

cAPPuCCINO 5.5

mOCHA 6.5

mACCHIATO 5

pICCOLO 5

eSPRESSO 4.5

HOT CHOCOLATE 6

eNGLISH bREAKFAST tEA 5 / 7

eARL GREY TEA 5 / 7

PEPPERMINT TEA 5 / 7

gREEN tEA 5 / 7

oat milk, almond milk & Decaf coffee available on request

lemongrass & ginger tea 5 / 7

sparkling grapefruit soda 8



beer
Yulli’s medierranean Seabass lager
crisp, light, dry 4.2%

14

Yulli’s Australian pale ale
lightly bitter, Citrus, 4.9%

14

HEAPS NORMAL QUIET XPA
lightly BITTER, TROPICAL, 0.5%

10

sPIRITS

bOMBAY dRY gIN
LONDON, ENGLAND, 37.5%

14

TANQUERAY DRY GIN
LONDON, ENGLAND 40%

14

ABSOLUT VODKA
AHUS, SWEDEN 40%

14

grey goose vodka
Gensac-la-pallule, france 40%

16

el espolon tequila
100% pure agave, San Nicolas, mexico 40%

14

Jamesons Irish Whiskey
dublin, ireland 40%

16

macallan 12yr scotch whisky
highland, scotland 40%

23

martell vs cognac
cognac, france 40%

16

paul giraud cognac
bouteville, france 40%

26

darroze armagnac
bas-armagnac, france 43%

22

all our spirts are available with a selection of mixers, just
let our staff know how you like your drink

spritzes
aperol spritz
aperol, blanc de blanc, orange
sweet, tangy

campari spritz
campari, blanc de blanc, orange
bitter, tangy

elderflower spritz
st.germaine, blanc de blanc, thyme
floral, citrus

limoncello spritz
limoncello, blanc de blanc, lemon
sour, tangy

lavender spritz
lavander, blanc de blanc, thyme
floral, sweet

mocktails
french palermo
cherry, lemon, palermo
SOUR, SWEET

virgin greyhound
BANDWAGON GIN, GRAPEFRUIT
TANGY, SWEET

Pistou SUNRISE
PINEAPPLE, ORANGE, grenadine
FRUITY, SWEET

15

15

15

22

22

22

22

22

22

pampelle spritz
pampelle, blanc de blanc, grapefruit
bittersweet, tangy

farigoule DE Forcalquier
thyme, provence, france, 40%

16

grappe riserva lungarotti
sagrantino/aged 18 months, italy, 45%

16

adrien camut calvados pays d’auge
apples, normandy, france, 41% 

18

aperitifs & Digestives
oRANGE cOLOMBO
orange, sweet
noix de la saint jean
walnut, spice
ricard
anise, licorice

le pere jules
apples, smooth

byrrh grand quinquin
dark fruits, vanilla

14

15

14

15

13

frangelico
hazelnut, piedmont, italy

14

limoncello limonio
lemon, italy

15



SPARKLING
NV il fiore PRosecco
GLERA GRAPES
CRISP, DRY, FRUITY
VENETO, ITALY

16/70

30/170NV pIPER-hEIDSIECK CUVEE BRUT
pinot noir, PINOT MEUNIER, chardonnay 
CRIsp, ACIDIC, FRUITY
Champagne, France 

AT PISTOU WE PRIDE OURSELVES ON OFFERING OUR GUESTS A VARIED
RANGE OF EXQUISITE WINES AND OUR KNOWLEDGABLE STAFF ARE
HAPPY TO GUIDE YOU TO A FAMILIAR TASTE, OR SOMETHING BRAND
NEW. 

Rosé
17/52/75

18/55/80

2023 marquis de pennautier rosé
grenache, syrah, cinsault
fruity, sweet
languedoc, france

2023 barone ricasoli albia rosé
sangioviese, merlot 
fruity, floral
tuscany, italy

150ml/500ml/750ml

WINECOCKTAILS
FANCY A FUNKY ALTERNATIVE TO WINE? AT PISTOU WE ARE HAPPY TO
OFFER A RANGE OF CLASSIC COCKTAILS - IF YOU WANT SOMETHING OFF
MENU ASK ONE OF OUR LOVELY STAFF AND IF WE HAVE THE
COMPONENTS WE CAN MAKE IT FOR YOU!

vanilla espresso martini
absolut vanilla, kahlua, simple syrup, espresso
sweet, bitter
origin: espresso martini,  1980, london

madame martini
absolut vanilla, passoa, passionfruit, pineapple, simple
syrup
sweet, fruity
origin: pornstar martini, 2002, london

french martini
absolut vodka, chambord, pineapple
sweet, fruity
origin: french martini, 1980, new york city

BLACKBERRY GARDEN
bombay gin, creme de mure, lemon, simple syrup
sour, sweet
origin: gin bramble, 1984, london

french negroni
bombay gin, lillet blanc, pampelle
bitter, sweet
origin: negroni, 1919,  florence

ORANGE MARIACHI
ORANGE colombo, rapsado tequila 
citrus, herbal, bittersweet
origin: san nicolas, mexico & provence, france 

24

24

22

24

24

24

24

kir provencal
rinquinquin, blanc de blanc, cherry
peach, cherry, sweet
origin: kir, 1904, burgundy

provencal paloma 
st germain, tequila, rosé
origin: la paloma, mexico, 1860

cognac cherry sour
martel cognac, lemon, egg whites, cherry
sweet, sour
origin: cherry heering sour, 1900, denmark

24

24

orange 
18/55/802023 the long road skin contact

pinot gris 
citrus, stonefruit, dry
New South Wales, Australia

150ml/500ml/750ml



2020 abbotts & delaunay syrah
SYRAH
BERRIES, SPICES, SilKY
pAYS D’OC, france

17/52/75

red 150ml/500ml/750ml

2023 j. de villebois pinot noir
PINOT NOIR
CHERRY, PEPPER, TANNIC
loire valley, france

17/52/75

2023 las vis pinot nero
PINOT NOIR
CHERRIES, CHILLED, SILKY
TRENTINO, italy

18/55/80

2022 bodega garzon reserva cabernet franc
CABERNET FRANC
PEPPER, SPICES, SMOKeY
MALDONADO, uraguay

19/58/85

2020 domaine de beaurenard rasteau
gRENACHE nOIR, sYRAH, mOURVEDRE
BLACK FRUITS, SPICE, MINERALS
rhone valley, france

20/62/90

2020 Ricasoli Brolio CHIANTI CLASSICO
sangiovese
clove, plum, cherry
tuscany, italy

30/95/140

2020 petit cantenac saint-emilion Grand Cru
merlot
Oak, tobacco, velvety
bordeaux, france

42/135/200

2021 FontanaBianca Barbaresco
nebbiolo
RED FRUITS, STAR ANISE, TANNIC
piedmont, italy

42/135/200

white

2023 gambellara monopolio pinot grigio
PINOT GRIGIO
STONE FRUIT, GREEN APPLE, PEACH
veneto, italy

17/52/75

150ml/500ml/750ml

2023 mandrarossa fiano
fIANO
APRICOT, PEACH, MINERALS
sicily, italy

17/52/75

2023 schloss johannisberg riseling
riesling
crisp, apple, dry
rheingau, germany

18/55/80

2023 j. de villebois chenin blanc
chenin blanc
pEACH, ACIDic, FLORAL
loirpe valley, france

18/55/80

2023 LA CHABLISIENNE PETIT CHABLIS
CHARDONNAY
CITRUS, MINERALS, ACID
CHABLIS, france

2022 cODERO dI MONTEZEMOLO ARNEIS LANGHE
ARNEIS
MELON, PEACH, ACID
PIEDMONT, ITALY

35/112/165

2023 Bimbadgen growers chardonnay
chardonnay
buttery, smooth, stone fruit, oak
hunter valley, New south wales, australia

18/55/80

29/92/135

2023 rymill coonawarra gewurztraminer
gewurztraminer 
dry, MINERALS, lychee and stonefruit
south australia 

20/62/90


