
Chinta Kechil in Double Bay, modern Malaysian cuisine with a 
rustic surround village atmosphere.

Chinta Kechil serves the Chinta Ria Temple of Love 
memorable menu favourites such as:  Satchmo Squid, Spicy Spicy, 

Cheeky Bird, Ayam Blues, Blakeys Beef, Chilli Prawns, Sassys 
Duck, Rhythm Ribs, Melody Fish, Mingus Scallops, etc..

Eat... live... share... love ... and happiness always.

342 New South Head Road, 
Double Bay

9327 8888
Open 7 days    Lunch 11:30am - 3pm
Dinner 5:30 - 10pm *Sunday dinner 5:30 - 9pm
CREDIT CARDS ACCEPTED

• HOME DELIVERY   • FULLY LICENSED   • DINE IN/TAKE AWAY
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Chinta Kechil

Double Bay

eat & drink at mistelle
          food&drink

Mistelle
16 Kiaora L, Double Bay
9326 1900
mistelledoublebay.com.au

www.easternsuburbslife.net

6

Paris-trained chef Frederick Booms and his 
team dish up Mediterranean-themed culinary 
delights that turn a meal into a feast! Or if 
you’re just dropping in for a casual light lunch, 
there’s Australian fare such as lightly-smoked 
Beef Burger. 

You can also just have a coffee or other drink. 
Perhaps you’d like to sample one of the 100-
plus fine international wines from the Mistelle 
cellar. Or how about a Belvedere Martini? 
Happy Hour runs 5-6 Tuesday and 3-6 Wednes-
day, Thursday and Friday.

The restaurant seats 85 and there are a num-
ber of seating options, including ten outside 
tables, while inside you can eat at low tables, 
graze at window nooks or at the bar. 
One glance at the Mistelle menu tells you that 
this is a place for serious eating. You might 
start with an appetiser of four freshly-shucked 
oysters with lemon, vinaigrette and tobacco. 

Then, for an entrée, you might select Escargot 
en Cocotte (snails baked in little pots, with 
garlic, parsley butter and puff pastry. 

On the side, you can have a Fresh Australian 
Prawn Salad. Or if you have a taste for some-
thing more exotic in the salad department, you 
might go for the Baby Beetroot and Persian 
Feta Salad.

But wait, we haven’t got to the main course 
yet! And here a wise choice is Seafood Paella, 
presented in traditional Spanish style with 
saffron rice, mussels, prawns and fish of the 
day.  The mains menu also offers sirloin steak, 
Papadelle Pasta and …  wait for it … Double-
Baked Gruyere Souffle with Sandcrab, Lobster 
Bisque and Caviar!

By the end of the main course, you tell yourself 
that you’ve had enough, but you oblige the 
friendly table attendant and peruse the menu. 
And you find your mouth starting to salivate 
as you study the dessert options- Fondant au 
Chocolat, Crème Brûlée and Mistelle Tarte 
Tatin. And next thing, you are placing your 
order for the Fondant.

Mistelle’s owner-manager, Alicia Wadsworth, 
says, ‘We’ve aimed for ‘Parisien bistro meets 
New York chic and that’s been reflected in both 
the menu and the look of the place. We’ve got 
mosaic floors reminiscent of Europe plus the 
modern, clean chicness of a New York 
wine bar.’

European culinary excellence combined 
with a sophisticated, New York-style 

atmosphere at Double Bay restaurant-
wine bar, Mistelle. 

Chinta Kechil
342 NSH Rd, Double Bay
9327 8888          
chintakechil.com.au

Spice Market
340 NSH Rd,  Double Bay
9328 7499            
 spicemarket.com.au

Mistelle
16 Kiaora L, Double Bay
9326 1900    
mistelledoublebay.com.au
bookings@mistelledoublebay.com.au      


