
S y d n e y  R o c k  O y s t e r s  -  M i g n o n e t t e  :  $ 6  e a c h

F r e n c h  T o a s t  -  F r i e d  C h i c k e n ,  T a n g y  G r e e n  A p p l e  C h u t n e y  :  $ 3 0

S c r a m b l e d  E g g s  -  B a g u e t t e  :  $ 2 0  ( A d d  B a c o n  -  $ 4 )

S m o k e d  S a l m o n  E g g  B e n e d i c t  :  $ 3 2

F u l l  B r e a k f a s t  -  E g g s ,  M u s h r o o m ,  L a m b  R o s e m a r y  S a u s a g e ,  B a c o n ,  G r i l l e d  T o m a t o ,  B a g u e t t e  : $ 3 5

S i g n a t u r e  S o u f f l é  P a n c a k e s  -  B a n a n a ,  M a p l e  B u t t e r  :  $ 3 0

C h e e s e  -  P o t a t o  H a s h  B r o w n ,  S p i n a c h ,  A v o c a d o ,  B a c o n  :  $ 3 0

S w e e t  P o t a t o  C u t l e t s  -  S p i c e d  A v o c a d o ,  C o r n  S a l a d  :  $ 2 5

R o a s t e d  C a u l i f l o w e r  -  A s p a r a g u s ,  B l a c k  T r u f f l e  G l a z e  :  $ 3 5

P r a w n s  L i n g u i n e  -  C h i l i ,  F r e s h  P e a s  :  $ 3 5

P o a c h e d  E g g s  -  S m o k e d  S a l m o n ,  A v o c a d o ,  R o a s t e d  T o m a t o  o n  B a g u e t t e  :  $ 2 5

B i s t r o n o m i e  B u r g e r  -  C h e e s e ,  T o m a t o  J a m ,  F r e n c h  F r i e s  :  $ 2 8

S t e a k  F r i t e s  :  $ 4 8

S p a t c h c o c k  -  S a l a d  :  $ 3 5

F i s h  o f  t h e  D a y  :  $ 4 2

B r u n c h  M e n u

A P É R I T I F

C L A S S I C S

F R U I T S

P e a c h  B e l l i n i  :  $ 2 0

B i s t r o  B l o o d y  M a r y  :  $ 2 5

F r e n c h  S p a r k l i n g  W i n e  :  $ 2 0

W i n t e r  F r u i t  B o w l  -  G r e e k  Y o g h u r t ,  T o a s t e d  P i s t a c h i o  :  $ 1 8

O p e l  K h a n  G r o u p



RESERVATIONS:

       bistronomiebyok@gmail.com
       401 549 188

14 58

14 59

13 55

15 60

12 48

12 54

15 68

14 59

COCKTAILS

SPARKLING

WHITE WINE

RED WINE

ROSE WINE

Kraken Rum. Coffee Liquor Espresso and Salted Caramel Syrup

Mezcal, Mandarin Liquor, Grapefruit, Passionfruit, Lime
& Spicy Mango Syrup

Burbon, Aromatic Bitters, House Caramel Syrup 
Smoked with Apple Wood

Gin, Cointreau, Lychee, Lime. Vanilla, Rose & Elderflower Tonic
Baguette

Oyster, eschalot vinaigrette

Potato galette with leek and beetroot powder

Steak tartare 

French onion soup

Duck leg confit ravioli, duck jus

Cauliflower custard, fresh pea and mint

Egg mayonnaise parmesan crust

5pp
6pp
16
24
18
24
17
16

10
10
10

Roast chicken breast, carrot, saffron 
emulsion, red wine powder
Beef bourguignon, purée de 
pommes de terre
Fricassée of roasted mushrooms 
Duck breast, confit leg tart

29

38

32
48

Winter green vegetables

Mixed leaves salad

Roasted potatoes, duck fat

18
18
18

Apple Tarte Tatin 

Banoffe

Mousse au Chocolat

SHARE

MAINS

SIDES

48

65

35

42

Steak frites
250g  angus grain fed striploin, Café De Paris french fries

Boeuf en Croûte
250g beef eye fillet, red wine jus mushrooms

Spatchcock
Thyme and garlic infused

Fish of the day
Winter greens & lemon beurre blanc

CHARCOAL GRILL

DESSERTS

FRENCH CUISINE


