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CHEESE CHARCUTERIE
BRIE 15 PINO SMOKED HAM 15
TALEGGIO 16 SPICY CALABRESE SALAMI 18
MANCHEGO 22 I8 MONTH JAMON 20
COMTE 21 MALLORQUINA 15
D'AFFINOIS BLEU 21 TRUFFLE SALAMI 21
ROQUEFORT 24 FENNEL & CHILLI LONZA 17
PERRIN SECRET DE SCEY 17 SAUCISSON SEC 20
TOMME NOIRE 15 NAVARRO SALAMI 18
OSSAU IRATY 24 FINOCCHIONA 16
QUESO OVEJA 15 JABALI WILD BOAR SALAMI 20
GOAT GOUDA 17 CAPOCOLLO 17
CHEESE PLATE 33/6l CHARCUTERIE PLATE 33/6l
PLATES TO NIBBLE
MARINATED WHITE ANCHOVIES 17 MIXED OLIVES 10
STEAK TARTARE, QUESO OVEJA, EGG YOLK 29 PICKLES DU JOUR 8
BURRATA, BEETROOT TWO WAYS, HONEY CARROTS 26 SPICED NUTS 11
PICKLED EGGPLANT, LABNEH, CASHEWS 25 BREAD 6
SEARED SCALLOPS, CAPERS, BALSAMIC BEURRE NOISETTE 28
DUCK LIVER PARFAIT, PICKLED ONIONS, BREAD 19/26
BAKED BRIE, WALNUTS, HONEY, RADISH 29
WILD MUSHROOM FARFALLE, KALE, TRUFFLE, HAZELNUT 34 SWEEEEEEETS
DUCK BREAST, CHARRED LEEK, PARSNIP, VEAL |JUS 42 OLIVE OIL, LEMON, 15
FISH DU JOUR WITH RATATOUILLE 39 ALMOND CAKE, ICE CREAM
MUSSELS POULETTE, MALLORQUINA 32 MARBLED WHITE CHOCO 5
BROCCOLINI, LEMON, BEURRE NOISETTE, ALMONDS 18 MOUSSE, CHERRY, CRUMB
ROASTED THYME POTATOES 16 CHOUQUETTES,

CHOCOLATE, HAZELNUT
LET'S GET PISTOUED - FEED ME MENU 75 PP

PISTE&U

GOOD FOOD GOOD WINE GOOD TIME

WE TAKE ALL CARE IN HANDLING OUR FOOD & DRINKS HOWEVER IT MAY CONTAIN TRACES OF ALLERGENS BY BEING IN PROXIMITY TO OTHER PRODUCTS.

SURCHARGE APPLIES ON FINAL BILL FOR ALL CREDIT CARD TRANSACTIONS. TABLES OF 8 OR MORE INCUR A 10% SERVICE CHARGE.
10% SURCHARGE APPLIES ON SUNDAYS & PUBLIC HOLIDAYS




