
Andre Jacquart blanc de blancs 25

CHAMPAGNE

ALL DAY DINING 7 DAYS FROM 12PM

South Coast Rock oysters mignonette 6/12

10g Caviar de Neuvic buckwheat blinis creme fraîche

Tomato tarte golden onion basil

Tuna tartare chickpea pancake cured egg yolk

Confit duck croquettes blood plum endive mustard	
Beef tartare condiments dark malt cracker		
Chicken liver parfait sweet sour jelly				  
Country pork terrine pickles

Three cheese cappellacci spinach pine nuts sage	
Scampi omelette broccolini			 

Apple cucumber salad white peas yogurt mint

Heirloom tomato spanish onion marjoram black olive

Leaf salad fresh herbs

Crispy turnip cake mushrooms snow pea tendrils	 	  
Market fish pencil leeks cockles karkalla		
Crisp skin chicken kholrabi black garlic sunflower jus 

Lamb rump sauce verte charred eggplant pickled onion

Steak frites cafe de paris

Côte de bœuf bordelaise butter 		

Steamed green beans mint olive oil

Fried new potatoes rosemary salt

Roast zucchini confit lemon herbs

French fries
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@Bistrorex   www.bistrorex.com.au

Please let us know if you have any allergies or dietary requirements

Chamomile + Honey Kir Royal 
Corpse Reviver No. 2
Rhubarb + Sherry Collins
Classic Negroni

APÉRITIF COCKTAILSLe Banquet $65

Tomato tarte
Confit duck croquettes 

Country pork terrine 

Apple cucumber salad
Crispy skin chicken

Steak frites 
Green leaf salad

Chocolate marquise
Coconut sorbet 

Per person.  
For the whole table.  

Min 3 people 

Le Grand Banquet $88

Heritage Rock oysters 
Tomato tarte
Tuna tartare

Chicken liver parfait 

Scampi omelette
Heirloom tomato

Leaf salad 

Market fish
Crispy skin chicken

Steak frites
Steamed green beans

Chocolate marquise
Coconut sorbet 

15

Now taking bookings for Valentines day!


