
REX COCKTAIL FAVOURITES! 
PASSIONFRUIT CHILLI MARGARITA $23 
BARREL AGED NEGRONI $23 

 

 
   

 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
@Bistrorex   www.bistrorex.com.au

 
 

TO START   
PiOiK BAKERY BAGUETTE Copper Tree Farms butter                                             

HOUSE MARINATED MIXED OLIVES                               

APPELLATION SYDNEY ROCK OYSTERS                            
 
ENTREES  
 
 
 
 
 
 
 

 

MAINS  

MORETON BAY BUG OMELETTE Lobster sauce, trout roe 

ŌRA KING SALMON Baby cos, yogurt, dill, cucumber, trout roe 

MUSHROOM RISOTTO Mixed mushrooms, Kombu butter, crispy Enoki  

BERKSHIRE PORK CUTLET 300g Chicory, raisins, Madeira, mustard jus 

CONFIT DUCK CASSOULET Toulouse sausage, Cannellini beans 

REX WAGYU BURGER 2GR Wagyu, pickles, raclette, French fries 

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

MINUTE STEAK 200gr Eye Fillet, truffle foie gras jus 

                                                  
SIDES    
MIXED LEAVES Radicchio, Pedro Ximénez dressing                         
DUTCH CARROTS Pickled eschallot, chervil, vinaigrette 

VADOUVAN PUMPKIN Yoghurt, curry leaf, mint oil, walnuts 
       
     

CAVOLO NERO SALAD Cabbage, currants, hazelnuts             
FRENCH FRIES             
                               

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%  
 

CAVIAR 20G/30G/50G Black River Oscetria crème fraîche, blinis         140/200/280 

YELLOWFIN TUNA CRUDO Ajo blanco, jalapeño, sea grapes, almond 

HIBACHI GRILLED BABY OCTOPUS Ligurian olives, capsicum, pine nuts 

SALT-BAKED BEETROOT Goat curd, black sesame, puffed buckwheat 

CHICKEN LIVER PARFAIT Paul Giraud Cognac, brioche 

PORK MUSHROOM & PISTACHIO TERRINE Quince apple jam 

MIXED CHARCUTERIE SELECTION 

WAGYU TARTARE 2GR wagyu 9+, French fries OR brioche   

TRIPLE CHEESE SOUFFLE Comté, Cantal, Camembert        
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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 A SELECTION  

 OF THREE SIDES 
$95 

AVAILABLE SUNDAY ONLY 
 

SCAN FOR MORE REX NEWS! 
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