
PROV ENÇA L  BR E A D  ROLL
Copper Tree butter (2pc / 3pc / 4pc)  7 / 10 / 12

SPA NNER  CR A B  CA K E
Garlic aíoli, fine herbs (1pc) 13

P OR K  &  DUCK  T ER R INE
Apricot jam, seeded mustard, baguette 29

A NGUS  BEEF  TA RTA R E
Horseradish cream 30

M A R K E T  FISH  TA RTA R E
Caper leaves, lemon oil 28

A RT ICHOK E  &  SPIN ACH  CR ÊPE
Potato, crème fraîche, soft herbs 22

E SCA RGO T  G A R LIC  BR E A D
Focaccia, snails, garlic butter 24

WO OD  FIR ED  MUSSEL S
White wine, garlic & kombu sauce 30
+ petite french fries 6

K ING  PR AW NS
Escargot XO sauce, steamed buns 48

R IG AT ONI
Slow-roasted lamb shoulder ragout 
rosemary crumb 39

CA MPA NELLE
Pea, cherry tomato, smoked stracciatella,  
almond, basil 30

M A FA LDINE
Smoked Berkshire pork neck ragout,
guanciale, lemon thyme 34

LE A F  S A L A D
Champagne vinaigrette 12

FR ENCH  FR IE S
Whipped garlic & parmesan 13

ONION  R INGS
Ranch dressing 14

GR ILLED  MUSHRO OMS
Truffle butter 14

To START

from our 

JOSPER GRILL

steak

SIDE dishes

an authentic taste of  
modern-day france in  

the heart of surry hills

a discretionary 10% service charge is applied to all tables of 6+ guests. a standalone 10% pricing surcharge applies  
on sundays & public holidays. our menu contains allergens and is prepared in a kitchen that handles nuts.

hand selected cuts from our team of butchers.
served with a choice of:

bone marrow butter, béarnaise, mushroom sauce or mustard

R ATAT OUILLE
Thyme & chicken espagnole 18

GR ILLED  FIOR E T T O
Pistachio pistou, parmesan 17

A LIGO T
Pomme purée, Gruyère 1655 18

CR E A MED  SPIN ACH
Bullhorn pepper, mascarpone 17

BRUSSEL S  SPROU T  GR AT IN
Bacon, cheddar béchamel 16

S W EE T  P O TAT O
Honey, chilli 15

BR AISED GREEN BEANS
White wine & anchovy butter 14

CH AT  P O TAT OE S
Duck fat, chive 16

OYS T ER S
Champagne mignonette  6.5

SE A FO OD  T OW ER  half/full

Oysters, prawn cocktail, octopus, market 
fish tartare, WA rock lobster 145/285

BL ACK  R I V ER  OSCIE T R A  30g / 50g

Brie stuffed mini-donuts, chives  195/320

signature

CAVIAR SHELLFISH

J OHN  D ORY
Sauce Grenobloise  42

MUR R AY  COD
Saffron, semi-dried tomato 55

S WOR DFISH
Chargrilled fennel sauce, chilli, lemon 50

DUCK  BR E A S T
Currants, foie gras sauce 56

W HOLE  CHICK EN
Desert lime, chicken skin & 
thyme gravy 72

FL AT  IRON  250g

Jack’s Creek grain-fed Black Angus 3+ 39

SIR L OIN  250g

Jack’s Creek grain-fed Black Angus 3+ 45

BONE-IN  T ENDER L OIN  300g

Riverine grain-finished Black Angus 3+ 70

SIR L OIN  200g

Stone Axe full-blood Wagyu 9+ 139

seafood

meat & poultry

SPAGHE T T I
WA rock lobster, spanner crab,
zucchini trifolati 115 / 225

W HOLE  WA  RO CK  L OBS T ER
Grenobloise emulsion 210

AGED BERKSHIRE PORK CUTLET
Sauce Robert, guanciale 43

BR AISED BEEF CHEEK 300g

40hr slow-cooked, maple-glazed
Jack’s Creek grain-fed Black Angus 55

lunch

wed – sun from 12pm
DinnEr

tue – sun from 5.00pm

executive chef 

jose saulog

BAV E T T E  1kg

Kiawami Wagyu 9+ MP

R IB -E Y E  500g / 1kg

Southern Ranges Angus 2+ 135/260

T-BONE  1kg

Riverine grain-fed Black Angus 3+ MP

T OM A H AW K
Portoro grain-fed Black Angus 5+ MP



A R MOR ICA  BURGER
Wagyu beef, house special sauce,  
aged cheddar, french fries 26

S T E A K  S A NDW ICH
Caramelised onion, horseradish,  
beef jus dip, french fries 32

COBB  S A L A D
Chicken, bacon, egg corn,  
blue cheese, lettuce 30

YOUNG  HENRY ’S 7

N V  CH A ND ON
Blanc de blancs 11

N V  MÖE T  &  CH A ND ON 
Impérial 19

2 0 2 1  CÔ T E  L AVA NDE
Sauvignon Blanc 9

2 0 2 1  D OMINIQUE  P ORT E T 
Rosé  9

2 0 2 0  U VA  NON  GR ATA
Gamay  9

BELLINI  DU  J OUR 12

GR A ND  CA MPA R I 12

A R MOR ICA  BURGER  18

RO CK  OYS T ER S 4ea

PROV ENÇA L  BR E A D  ROLL
Copper Tree butter

M A R K E T  FISH  TA RTA R E
Caper leaves, lemon oil

BEEF  TA RTA R E
Horseradish cream

CA MPA NELLE
Pea, cherry tomato, smoked 
stracciatella, almond, basil

J OHN  D ORY
Sauce Grenobloise

PROV ENÇA L  BR E A D  ROLL
Copper Tree butter

CAV I A R
Brie-stuffed donut, chives

OYS T ER S
Champagne mignonette

M A R K E T  FISH  TA RTA R E
Caper leaves, lemon oil

A NGUS  BEEF  TA RTA R E
Horseradish cream

M A FA LDINE
Smoked pork neck ragout, guanciale,  
lemon thyme

K ING  PR AW NS
Escargot XO sauce, steamed buns

VA NILL A  CR ÈME  BRULÉE
Red berry sorbet 17

‘ T IR A MISU ’  PA R FA I T
Hazelnut praline  18

S T ICK Y  DAT E  PUDDING
Toasted walnut, bourbon ice cream 18

TA RT E  DU  J OUR
Seasonal fruit, brown butter ice cream 18

T R IO  OF  SOR BE T
Seasonal selection 18

le GRAND-FIXE $150pp

le FIXE $89pp

la formulee

SET MENU

LUNCH

specials

L’APERO

HOUR 5-6pm

DESSERTS

guest note
set menus require the whole table  

to choose the same option.

minimum 2 persons 
all dishes served to share 

minimum 4 persons 
all dishes served to share 

BAV E T T E
Jack’s Creek grain-fed  
Black Angus 3+, condiments

LE A F  S A L A D
Champagne vinaigrette

GR ILLED  FIOR E T T O
Pistachio pistou, parmesan

FR ENCH  FR IE S

S T ICK Y  DAT E  PUDDING
Toasted walnut, bourbon ice 
cream

J OHN  D ORY
Sauce Grenobloise

R IB  E Y E  500g

Southern Ranges grass-fed Angus 
2+

LE A F  S A L A D
Champagne vinaigrette

GR ILLED  FIOR E T T O
Pistachio pistou, parmesan

FR ENCH  FR IE S

 
S T ICK Y  DAT E  PUDDING
Toasted walnut, bourbon ice cream

VA NILL A  CR ÈME  BRULÉE
Red berry sorbet

let’s get

live music

every friday night
JAZZY

9pm — 11pm

a discretionary 10% service charge is applied to all tables of 6+ guests. a standalone 10% pricing surcharge applies  
on sundays & public holidays. our menu contains allergens and is prepared in a kitchen that handles nuts.

visit our sister restaurants

CHO COL AT E  BA R
Valrhona chocolate mousse,  
salted caramel, choc chip cookie 29

Signature


