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flavours - apr/may 2012

all of our pies are hand made on the premises using quality fresh ingredients and artisan
techniques. we believe in simple food and generous serves - come try our piel

our range of pies changes daily (even throughout the day!) as we bake fresh and in small
batches. where possible we also follow the movements of the seasons and use fresh seasonal
produce fo create new pie varieties on a regular basis. whilst we endeavour to have your
favourites fresh baked and waiting when you visit, we thank you for being open fo trying new
flavours if your first choice is not available!

sweet pies & tarts savoury pies

lime mousse & fresh strawberry pie
brown butter pecan pie
blackforest meringue

gooey caramel & choc ganache
gooey caramel & white choc ganache
snickers pie

oreo cookie pie

‘the pie that ate newtown’ - XL apple
sour cherry pie

lemon meringue pie

‘tart’ lime tart

maltesers pie

hazelnut, choc & caramel pie
‘noelines’ triple choc

american style pumpkin pie
peanut butter & choc tart

pithivier

seasonal rustica

apple & berry/rhubarb pie
banoffee (banana & caramel) pie
pineapple & baked ricotta pie
passionfruit cream pie

creamy coconut custard pie
coconut cream pie

classic mince

tender steak, cheddar cheese & smokey bacon
chunky steak & stout

slow roasted beef brisket, hickory smoke & mushrooms
lamb & rosemary

slow roasted shredded pork with apple & bbg sauce
sicilian style chilli lovers sausage & white bean

spicy nepalese lamb curry

chicken, leek & white sauce

mex chicken with sour cream & kidney beans
corned beef with white sauce & capers

korma style vegetable curry (v)

vegetable & lentil with potato top (v)

cornish style pasty with sour cream pastry

sides

boston baked beans with speck/bacon

kumera (sweet potato) mash

homestyle potato mash

classic mushy peas

choice of salads (coleslaw, cucumber, potato, leaf)

family size savoury pies and entertainers size sweet pies are available on a pre-order basis.
Usually 24 to 48 hours is all that is required. contact us to discuss flavour options and prices.

new Troding hours m-w 10108, t-f10to 10, sat 9 to 10, sun 10- 6

CONTACT 116 brownst (off king st), newtown nsw 2042, ph 02 9519 7880

Web www.thepietin.com.au

menu

savoury pies & meals

pie $5.80 to $6.80

pie & sides $11.00 to $12.00
any pie with up to 2 sides/salads

pie & chips $10.00 to $11.00
any pie with hot chips (kumera or potato)

BIG BERTA! extra large pie...

...on its own $7.80
...with up to 2 sides/salads $13.00
...with chips $12.00

all pies include free sauce and/or gravy

savoury extras

bag of chips (includes sauce/gravy) $4.50

extra scoop! $3.00
add an extra side dish to your pie meal

for the kids

junior pie $3.80

kids meal in a box (under 7 yrs only) $6.80
junior pie & up to 2 sides/salads

includes free sauce and/or gravy

not quite pies...

vege roll or spicy vege roll $4.80
sausage roll (pork & fennel) $4.80
lamb & spinich roll $4.80

includes free sauce

family pies

family size savoury pie
entertainers sweet pie

$29.00 to $35.00
$39.00 to $49.00

available to pre-order (some may be customised)

sweet pies

slice of pie $6.50 to $7.50
generous wedge of sweet pie & dollop cream

sweetie pies $3.80 to $4.80

sweet pie treats & tartlets

sweet extras

hot fudgey sauce $0.50
chocolate or caramel

creamy vanilla ice cream $1.00

specialty coffee

award winning small batch roasted beans
‘eureka’ australian grown & roasted

$3.00 $3.80
extra shot, decaf, soy milk extra $0.50

other hot drinks

speciality tea pot $3.50
chai (leaf with soy & honey) pot $4.00
‘real’ hot chocolate or caramel $4.00
babycino $1.00
cold drinks

bottled drinks/juices $3.80 to $4.00
bottled water $2.80
iced chocolate, coffee, or caramel $4.00
milkshakes

banana, caramel, lime, chocolate, $5.00
strawberry, vanilla. $0.50

prices, flavours and varieties are subject to change without notice
our bakery/kitchen uses a wide variety of ingredients (including but not limited to nuts, eggs, diary and
seeds) that some people may be allergic to. all pie tin products may contain these ingredients and/or
traces of them. please ask our staff if you need further information
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NOW SERVING

CIDER

BEER &
BUBBLES

we now have a liquor license*, so you
can enjoy a beer, cider or bubbles
with your piel!

we've selected a greatf range of craft
beers, ciders & bubbles to comple-
ment our sweet & savoury pies.

why not fry these matches:

tender steak, smokey bacon & ched-
dar cheese pie with redback wheat
beer

chilli lovers sicilian style sausage pie
with fat yak pale ale

classic mince pie, kumera/potato
mash with beez neez honey wheat
beer

slow roasted pork with bbg & apple
sauce pie, or classic apple pie with
dirty granny cider

*dine in customers ordering food only
the pie tin supports the responsible service of alcohol



