
              

     
 

 
   

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
@Bistrorex   www.bistrorex.com.au

 
 

Please let us know if you have any allergies or dietary requirements. 
1.65% bank fee added to all card payments | Sunday surcharge 10% 

Public Holiday surcharge 15%  

TO START  
 

  

VICTOIRE BAGUETTE Copper Tree Farm butter                                             

HOUSE MARINATED MIXED OLIVES                               

APPELLATION SYDNEY ROCK OYSTERS                            
 
ENTREES  
 
 
 
 
 
 
 
 

 

MAINS  

BLUE SWIMMER CRAB OMELETTE Lobster sauce, trout roe 

ŌRA KING SALMON New Zealand, green ratatouille, buttermilk, dill 

CHAMPAGNE RISOTTO Parmesan, kombu, lemon myrtle  

PAN ROAST CHICKEN Vadouvan, ancient grains, sultanas, cucumber 

DRY AGED DUCK BREAST cherries, black berries, radicchio, sorghum 

REX WAGYU BURGER Blackmore Wagyu, pickles, raclette, French fries 

STEAK FRITES 280g Jacks Creek Sirloin, Café de Paris, French fries    

MINUTE STEAK 200g Copper Tree Farms Eye Fillet, truffle foie gras sauce 

                                                  
SIDES    
MIXED LEAF LETTUCE house made tarragon vinegar                        
BROCCOLINI  fermented chilli, garlic, walnuts            
CAVOLO NERO SALAD cabbage, currants, hazelnuts             
FRENCH FRIES             
                               
 

CAVIAR 20G/30G/50G Black River Siberian crème fraîche, blinis   120/180/260 

TOMATE THONÉ Heirloom tomato, salsa tonnata, caper berries   24 

BBQ OCTOPUS Piquillo pepper chutney, shishito, persillade   30 

CRISPY FILLETED SARDINES onion compote, pine nuts, verjus  24 

CHICKEN LIVER PARFAIT Paul Giraud Cognac, brioche   27 

PORK MUSHROOM & PISTACHIO TERRINE quince apple jam  27 

MIXED CHARCUTERIE SELECTION     42 

WAGYU TARTARE Blackmore wagyu 7+, French fries OR brioche   30/54 

CANTAL CHEESE SOUFFLE twice baked                  28                             
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CAVIAR BUMP  
ADD CAVIAR TO ANY DISH ON THE 

MENU 
$10 PER GRAM 

LUXE OPTIONS 
2GM CAVIAR BUMP ‘AU NATUREL’ 

$20PP 
OR 

2GM CAVIAR BUMP + 
GLS OF LALLIER CHAMPAGNE 

$60PP 
OR 

2GM CAVIAR BUMP + 
SHOT OF GREY GOOSE VODKA 

‘RUSSIAN STYLE’ 
$45PP 

---------- 
      JACKS CREEK  
           RIB-EYE 

MARKET PRICE 
--------- 

        SUNDAY ROAST 

‘COQ AU FIZZ’ FOR 2 GUESTS 
 

WHOLE CHAMPAGNE ROASTED 
PASTURE FED CHICKEN  

SERVED  
WITH SALAD  

& FRENCH FRIES  
$85 

AVAILABLE SUNDAY ONLY 
 

SHARE YOUR REX 
EXPERIENCE! 
@BISTROREX 
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