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Gyster,

PIERRE'S OYSTER

Shop 51 Centreway
Pinewood Shopping Centre
Mt Waverley

(03) 9803 4355

Oysters dosen

freshly shucked oysters natural in the half shell
with lemon 115

freshly shucked oysters natural in the half shell
with pickled vegetables 11.5

freshly shucked oysters natural in the half shell
with sherry and tarragon vinaigrette 11.5

oysters kilpatrick baked with crispy bacon and
worceshire reduction 13

oysters gratinees with gruyere cheese in a light
curry veloute 13

"As | ate the oyster with their strong taste of the sea and their faint

metallic taste that the cold white wine washed away, leaving only the
sea taste and the succulent texture, and as | drank their cold liquid
from each shell and washed it down with the crisp taste of the wine,

I lost the empty feeling and began to be happy and to make plans”

Ernest Hemmingway, A moveable feast

dozen

23

23

23

26

26
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Soup

assorted diced seafood chowder with garlic
crouton 16
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Entrée

prawn and pappardelle with confit of tomato in
ligurian olive oil 17

moreton bay bugs smothered with basil butter on
a mediterranean vegetable stack 17

duet of spicy deep fried and roasted calamari
Thai mint and preserved lemon sweet chilli
sauce 17

carpaccio of Tasmanian salmon Spanish onion
drizzled with grape seed oil 17

open ravioli of blue swimmer crab meat in aurore
sauce 17

chicken and arugula risotto with saffron 16
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PIERRE'S OYSTER
Shop 51 Centreway

Seafood Platter

hot and cold platter: king prawns, scampi,
moreton bay bug, oysters, smoked salmon,
mussels, scallops, calamari and fish PER PERSON

grilled platter: king prawns, scampi, morton bay
bugs, crabs, calamari, mussels and fish on rice
with garlic and fine herb butter PER PERSON

Southern Rock Lobster

baked with mornay thermidor and whole mustard
seed natural or grilled with garlic and lemon
butter (on availability) HALF

WHOLE

65

70

70
135
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Mains

braised hapuka in mushrooms ragout on a
subric of semolina 30

steamed rockling fillet soy and green scallion
sauce coconut rice and bok choy 29

pan fried atlantic salmon with chat potatoes and
english creamed spinach 29

black sesame battered king george whiting
home made chips and enchilada salsa 28

moreton bay bugs on rice pilaf flambé with
cognac American style 36.5

tournedos of fillet steak, gratin dauphinaois,
broccoli, with pinot noir reduction 32

twice cooked duck star aniseed served with a
timbale of rice and country vegetables 35
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Sides

mixed vegetables

chips

garden salad

Caesar salad

6.5

9.5
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Dessert

crepe suzette, flambee with grand marnier and

orange segments

catalan mango burnt cream with lime wafer
biscuit

blueberry and white chocolate mousse

la fine genoise with mascarpone and kirsch
topped with marinated strawberries

flourless chocolate cake with honeycomb ice
cream and vanilla bean anglaise

seasonal fruit sorbet in a brandy tuile basket

australian and imported cheese platter with
homemade lavoche and quince paste

14

12

12

14

13

13

15
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Dessert & fortified wines

05 Chambers light muscat 31

02 De Bortoli 'nobel one' Botrytis semillon 12 45
Chambers tokay 8
Chambers muscat 8
Chambers port 8
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