
 

 

Australian, New Zealand-style 

 GOURMET  

    meat & vegetarian pies.  

 
 

w w w . d u b p i e s . c o m  

Founded 2003, Down Under Bakery Pies, LLC is proud to be the 
first specialty bakery to bring the authentic New Zealand-
Australian experience – “the culturally iconic meat pie” – to  NYC. 

Meat Pie Culture:  Many nations maintain a strong meat pie 
culture – Britain, Ireland, South Africa, Jamaica etc – but, perhaps 
most notably, in  Australia & New Zealand meat pies are more 
central to the food culture than pizza is to the New Yorker’s diet, 
honestly! 
 

Gourmet Pies: About 15 years ago the meat pie underwent a 
radical renaissance in the lands Down Under. High grade meats, 
fresh ingredients, (highly prized) flaky pastries & the unleashed 
imaginations of great chef’s gave birth to a new tradition – ‘the 
gourmet meat or vegetarian pie.’ 
 
DUB Pies mission: is to share the Down Under tradition of 
exceptional quality, gourmet meat pies with New Yorkers. 

T a k e - O u t / D e l i v e r y  M e n u  
( i n t e r i m )  

REVISED HOURS & DELIVERY ZONE 

(see back cover) 

dba- “LET THEM EAT PIE” 

193 Columbia St.  (Sackett/Degraw) 

 Brooklyn, NY 11231 

Ph (646) 202 9412 
 

CATERING:  We can cater  ANY size event. We also have 
“cocktail-size pies” especially for parties.  

REVISED HOURS & DELIVERY ZONE 
 

(Introductory) Delivery Zone  
($10 minimum) 

 
Please Note: we may be able to deliver beyond 
this zone if the order is of a reasonable size – 

call us to discuss! 
 

West: Van Brunt St     
East:  Nevins St 

South: Verona St/ W. 9th St. 
North:  Joralemon  St 

 

Shop Hours 
 

Sun–Wed:    10 A.M. – 10 P.M. 
Thu–Sat:    10 A.M.–Midnight! 

 
WI-FI - ALWAYS FREE!! 



 

D U B  P i e s :  
A u t h e n t i c  d o w n - u n d e r - s t y l e  p i e s  a r e  d e s i g n e d  

t o  b e  e a t e n  f r o m  y o u r  h a n d  ( l i k e  a  s a n d w i c h )  –
o r  t h e y ‘ r e  e x c e l l e n t  a s  p a r t  o f  a  l a r g e r  m e a l …  

 
Steak Mince Pie 

This classic will transport you Down Under.  
High-grade ground beef in an inimitably seasoned onion gravy.  
"marvelous, addictive" – per the “Daily News, New York.” 

$4.25 

Steak Mince & Cheese Pie 

As above with an EVER SO VERY WHITE sharp cheddar cheese.. $4.25 

Steak (chunky) Pie   -   (aka Steak & Onion) 

Large chunks of top round steak in a perfect dark, onion gravy. $4.50 

Steak (chunky) & Cheese  Pie    

As above with an EVER SO VERY WHITE sharp cheddar cheese. $4.50 

Steak & Mushroom Pie 

The Steak Pie with a fine balance of mini-portobello mushrooms. 
Quite fine... if we say so ourselves. 

$4.50 

Shepherd’s Pie 

The Steak Pie with a mashed potato topping.  The perfect pub grub. 
 NOTE:  Shepherd's Pie is sometimes encountered with lamb in 
place of beef. We don't yet make a lamb pie.   

$4.75 

Curry Vegetarian Pie 

Curried vegetable medley - potato, carrot, cauliflower, zucchini, 
mushroom, onion, garlic, peas, corn in a curry (&  garam masala) 
milk sauce.   Vegetarian pastry too! 
 - ‘vibrant’ – per “The New York Times” 

$4.50 

Spinach & Ricotta (Vegetarian) Pie 

Spinach, ricotta cheese, sauteed garlic & a touch of pepper. $4.25 

Steak & Kidney Pie 

Steak, kidney, potatoes , a flourish. For the 'old school' meat pie fan. $4.75 

Breakfast Pie 

Bacon, Egg & Cheese – perfect breakfast on the run! $3.00 

Chicken & Vegetable Pie 

Chicken, potato, carrot,  onion  in a gorgeous chicken gravy. $4.50 

Sausage Roll 

Pork sausage, onion, bread-crumbs, spices/herbs ensconced in a 
flaky pastry  

$3.00 

Our pies are also available frozen  
– reheat them at your leisure! 

         

D U B  P l a t e s  ( a . k . a .  c o m b o  m e a l s ) :  
 

DUB Plate #1-              any pie with: 

mashed potato, mushy peas & gravy 
 

The ever popular British standard…   
(substitute baked beans for peas  if you prefer.) 

$8.95 

DUB Plate #2-             any pie with a salad:   

1)    Mixed Greens, carrots, tomatoes        

2 )  Caesar Salad       

3)  “Roman’s Russian Special” - cucumber, tomato, radish, peppers,   
                   dill, cilantro, sour cream,  black pepper , onion on the side 

$8.50 

DUB Plate #3-             the Pie Floater: 

Any pie ‘floating’ in a bowl  of Split Pea soup.   

Adelaidian (South Australia) drinking food.   

Tastes even better than it sounds!!!! 

$7.95 

D U B  S m o o t h i e s :  
Spirulina Smoothie 
Banana, spirulina, yoghurt, apple juice, honey 

 $5.50 

Banana  Smoothie 
Banana, yoghurt, apple juice 

$5.00 

Berry  Smoothie 
Blueberries, honey, yoghurt, apple  juice 

$5.00 

Choco-Banana Smoothie 
Banana, chocolate, yoghurt, honey, apple juice 

$5.00 

             C o f f e e  e t c :  
Coffee - fair trade, organic  
Sumatra Mandehling – dark. 

8 oz 
$1.25 

12 oz 
$1.75 

16 oz 
$2.25 

Espresso Single 
$1.75 

Double 
$2.50 

 

Flat White, Cappucino, Latte 8 oz 
$2.50  

12 oz 
$3.50  

16 oz 
$ 4.25 

Tea – variety of black & herbal teas  

Iced Coffee  (made fresh with espresso) 

Blended Iced Coffee  (aG’s special) 

Iced Chocolate  

8 oz 
$0.75 

12 oz 
$1.00 

16 oz 
$1.00 

     

   $3.50 

   $4.00 

$3.00 

Cold Drinks: Odwalla ($3.50),  pepsi, 7-up,  cream soda, root beer,  ginger 
ale,  orangina, manhattan special ($1.50)  water ($1, $1.50,$2.00)  

Sweets:   Lammingtons (jam filled sponge, covered in chocolate and coconut) 
($3.00)  Carrot Cake ($2.50)  Cupcakes ($2)   Key Lime Pie ($3.50) 
Granola Cup  (yoghurt, pears, granola) ($3.00) 


