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r e v i e w S  b y  ✜ PAT NOURSE (NSW) ✜ MICHAEL HARDEN (VIC) ✜ PETER FORRESTAL (WA) ✜ GARETH  
MEYER (ACT) ✜ NIGEL HOPKINS (SA) ✜ JOHN BIRMINGHAM (QLD) ✜ SUE DYSON & ROGER McSHANE (TAS) 

New SOUTH wALeS
Felix
2 Ash Street, Sydney. (02) 9240 3000. 
merivale.com.au/felix
Felicitous Felix, balm for the CBD diner 
starved of smart-casual quality, beacon  
for the wine drinker looking for variety, 
quality and value. The look is a Baudril-
lardian take on the Paris reimagined by 
English restaurateur Keith McNally at 
Manhattan’s Balthazar, but the cooking  
is a fresher pastiche, with the kitchen 
treating the classics with affectionate 
freedom rather than textbook reverence. 
Steak frites is more or less straight up and 
down, and the hand-cut tartare is classic, 
but the mixed grains and yoghurt dress-
ing with the lamb shoulder and the 
steamed daikon accompanying the  
lamb’s brains with sauce ravigote are  
more left-field than left Bank-inspired. 
Food of substance, executed with skill, 
turned out by the truckload. 
Open: lunch Mon-Fri, dinner Mon-Sat. 
licensed. Mains $18-$78.

All that Bastille storming makes for a ravenous  
prolétariat… it must be time to cherchez le bistro, baby!

French
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Gallic style and soup du jour 
(opposite) at Felix in Sydney

reSTAUrANT reviewSreSTAUrANTS

The Ortolan On bayswater
32 bayswater road, Potts Point.  
(02) 9331 7464.  
theortolanonbayswater.com.au
Having flown the leichhardt coop, this 
particular bird has now made two nests in 
its new Bayswater Road home. The one-
time Bayswater Brasserie site is now home 
to both a brasserie, specialising in rendi-
tions of the familiar – tartare, mussels with 
Pernod and fennel, beef and Béarnaise 
– and a restaurant offering more ambitious 
fare. Snapper, made into little crépinette 
rounds bound with spinach leaves and 
paired with scallops, say, or an interesting 
main course of mud crab tortellini, which 
pushes the boat out both in terms of 
technique and ingredients, bringing silken 
tofu and fig into play, tying it all together 
with a consommé of roast crab. Common 
denominator? A wine list to conjure the 
magic of Bayswater brasseries past.
Open: lunch Fri & Sun, dinner Tue-Sat. 
licensed. Restaurant prix fixe $70/$90. 
Brasserie mains $32-$85.  
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Ad Lib bistro
1047 Pacific Highway, Pymble. 
(02) 9988 0120. adlibbistro.com
Proprietor Dietmar Sawyere is Swiss, but 
he has a more innate understanding of 
true esprit de bistro than neuf out of dix 
Australian operators. He understands that 
if you price your food in a friendly manner, 
the neighbourhood will respond and make 
the restaurant its own, giving it, in turn, a 
friendly neighbourhood feel. Sawyere has 
a fine grasp of the pleasure a well-caramel-
ised apple can bring served with boudin 
noir and celeriac, and of the art behind the 
slow coaxing of maximum tenderness and 
flavour from a braised beef cheek. And 
best of all, he knows chocolate mousse 
should be served spooned from a very 
large bowl, with not a whisper of restraint. 
Open: lunch Mon-Fri, dinner Mon-Sat. 
licensed. Mains $25-$45.

baroque 
88 George Street, Sydney.  
(02) 9241 4811. baroquebistro.com.au
Baroque’s motto might as well be “come 
for the macarons, stay for the hanger steak 
and a glass of Bordeaux”, though that might 
look a bit curious on a bumper sticker. The 
macarons, those crisp-shelled, little lighter-
than-air confections of sugar, almond, 
butter and pixie wings, have been, to date, 
the local benchmark. And the steak? As 
befits a bistro, the onglet (aka hanger, aka 
butcher’s steak, aka hanging tender) has 
been selected for flavour above all. Served 
with mushrooms, marrow-enriched sauce 
Bordelaise, kipflers and the sweetness of 
onion, it delivers. And calls for an earthy 
cabernet of the order of Château Philao la 
Gravelle, which, handily enough, is avail-
able by the glass. The look might be more 
Sydney-sunlight than Montmartre-moody, 
but the taste is true.
Open: lunch & dinner Mon-Sat. licensed. 
Mains $26-$36.

viCTOriA
bistro Thierry
511 Malvern road, Toorak. 
(03) 9824 0888. www.bistrothierry.com
The French bistro checklist gets a  
thorough workout at this charming slice  

PM 24, Melbourne

of Francophilia that comes close to – but 
never crosses the line into – theme park 
territory. Sure, the tables are covered in 
paper over linen, there are wall lamps and 
French posters, a black-and-white striped 
awning and a team of uniformed and 
accented waiters, but it’s done with 
humour and enthusiasm, completely sans 
cynicism. But what really grounds it is that 
the food, while ticking every escargot, 
steak frites, magret de canard, Coquilles  
St jacques, tarte tartin and soufflé au 
chocolat box in sight, hits all the right 
notes with skilled cooking, good ingredi-
ents and solid knowledge of what makes 
this kind of crowd-pleasing food bounce.  
A wine list that spends most of its time  
in France and the rest in Victoria nicely 
mirrors the influences at play here.
Open: lunch & dinner daily. licensed. 
Mains $30-$40.

bistro vue
Normanby Chamber
430 Little Collins Street, Melbourne.
(03) 9691 3838. vuedemonde.com.au
Now that Vue de Monde is plying its trade 
at the top of the Rialto building, its French-
themed sibling has stretched out with 
more room to dine and a new bar area, 
complete with zinc-topped bar, the scene 
of heady French-themed cocktails and an 
admirable Champagne list. It’s pleasing  
to see that Bistro Vue has lost none of its 
theatrical Paris à la Moulin Rouge style in 
the expansion with ornate chairs, scarlet 
banquettes, faux aged wooden beams and 

flattering lighting via dangling bulbs and 
shaded wall lamps still setting the scene 
perfectly. The food is similarly theatrical, 
with French bistro dishes – perhaps 
house-smoked trout with brioche or 
assiette de porc with Calvados sauce – 
being plated with artistic flair, while still 
delivering, flavour-wise. For those with a 
sweet tooth, the basket of freshly cooked 
madeleines with honey cream is almost 
impossible to ignore (or forget).
Open: lunch & dinner Mon-Sat.  
licensed. Mains $31-$79.

PM 24
24 russell Street, Melbourne. 
(03) 9207 7424. www.pm24.com.au
This airy, modern restaurant with its quasi-
industrial feel (whitewashed brick walls, 
metal-framed windows, naked light bulbs) 
has two big drawcards. Philippe Mouchel 
is one of Melbourne’s finest, most experi-
enced chefs whose meticulous attention  
to detail has kept the city in excellent 
French food for more than 20 years. And 
the imported, red-enamelled rôtissoire,  
centrepiece of the central open kitchen,  
is responsible for possibly the best roast 
chicken in town – rosemary and preserved 
lemon flavours, served with vegetables 
basted in the chicken’s juices. There’s good 
stuff beyond the rôtissoire, too, including 
excellent traditionally cooked garlic snails, 
a Comté cheese soufflé, hand-diced steak 
tartare, and apple and salted caramel 
crepes. An Enomatic wine-serving system 
means that some truly special (usually   
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French) drops are available by the glass.
Open: lunch Sun-Fri, dinner daily. 
licensed. Mains $34-$45.

France-Soir
11 Toorak road, South yarra.
(03) 9866 8569. france-soir.com.au
This Melbourne institution has a joyful, 
bustling ambience and constantly  
heaving dining room most restaurants 
can only dream about. And it’s been that 
way for more than a quarter of a century 
under the watchful eye of owner jean-Paul 
Prunetti. This restaurant understands 
balance – from the theatre of the dining 
room with its flattering lighting, mirrors 
scrawled with daily specials and narrow, 
closely packed dimensions, to a menu of 
French greatest hits that hits the mark 
with old faithfuls such as soupe à l’oignon 
gratinée or boeuf Bourguignon; and 
sometimes really flies, with a cloud-like 
Emmental cheese omelette or textbook 
chocolate mousse. A hefty, benchmark-
heavy wine list will have Francophile  
wine buffs going weak at the knees.
Open: lunch & dinner daily. licensed. 
Mains $34-$42.

weSTerN AUSTrALiA 
The Loose box
6825 Great eastern Highway, Mundaring. 
(08) 9295 1787. www.loosebox.com.au
With his country of birth’s greatest  
culinary honour, the Meilleur Ouvrier  

de France, as testimony to his technical 
prowess, Alain Fabrègues has preserved 
traditional French cuisine in this stylish 
Perth Hills setting for the past 30 years. 
Recently, his dishes have been lightened 
by produce from his kitchen garden and 
the addition of Asian flavours. The menu 
offers a seven-course degustation – and a 
thoughtfully composed vegetarian alter-
native – which increases in intensity and 
weight as it progresses. There are delicate 
dishes such as a coconut and prawn broth, 
salmon gravalax with a complex array of 
accompaniments; and more full-flavoured 
courses including pan-seared duck foie 
gras, an earthy mushroom soufflé, and 
and beef fillet with potato fondant and  
a cognac and mushroom sauce. The 
signature dessert, le Cygne Majestueux 
en Voyage sur son lac de Framboises, 
features vanilla bean ice-cream floating 
on a raspberry sauce “lake”.
Open: lunch Sun, dinner Wed-Sat. 
licensed. Degustation $150. 
 
P’tite Ardoise bistro
283 beaufort Street, Highgate. 
(08) 9228 2008.  
www.ptiteardoisebistro.com.au
Chef Xavier Pique is originally from 
Normandy and the region’s slate roof tiles 
(ardoise) are celebrated and used as plates 
and platters wherever possible. It is 

deservedly popular and is usually packed 
with tables crammed closely together, the 
rooms reverberating with the chatter of 
contented patrons. On the often-changing 
menu du jour, expect a terrine, a pâté and  
a casserole of the day alongside recognis-
able favourites such as a decadently thick 
and intensely flavoured onion soup and an 
authentic, sustaining cassoulet. Among 
the many dessert standouts is a feather-
light île flottante.  
Open: dinner Tue-Sat. ByO. Mains $28-$45. 

AUSTrALiAN  
CAPiTAL TerriTOry
Pulp Kitchen
1 wakefield Gardens, Ainslie. 
(02) 6257 4334.  
www.pulp-kitchen.com.au
locals have eagerly taken to the  
French culinary persuasions of chef/
owner Christian Hauberg. A pungent 
seafood bisque with crisp soft-shell crab 
and saffron aioli rivals any Marseilles 
offering. There is plenty of personality in  
a dish of pork “crubeens” – the crumbed 
exterior giving way to a soft centre of 
slowly braised meat. Plainer tastes will 
enjoy a classic steak frites with mustard 
Béarnaise. Desserts don’t adhere strictly  
to the French theme, although a rich bitter 
chocolate terrine would be at home on  
any Parisian bistro menu.  
Open: lunch Wed-Fri, dinner Tue-Sat. 
licensed. Mains $22-$33.

SOUTH AUSTrALiA 
bistro Dom
24 waymouth Street, Adelaide. 
(08) 8231 7000.  
www.bistrodom.com.au
Owners Ben and Dominika johnston 
have created a perfect café du coin. Tables 
stretch the length of the narrow restaurant, 
a banquette on one side, classic bentwood 
chairs on the other, while its high ceilings 
allow the upper walls to serve as an  
art gallery. uK-trained chef Duncan  
Welgemoed makes much in-house, from 
the bread and butter to Bayonne-style 
ham, which might be paired with an apple 
and celeriac remoulade with white truffle 
oil. look for roasted chestnut risotto or   

France-Soir, 
Melbourne (left); 
pear tarte tatin at 
the Loose Box, Perth 
Hills (below)
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reSTAUrANTS

thin-sliced, compressed lamb’s heart 
with crisp sweetbreads. Traditionalists 
will savour roast côte de boeuf plus 
frites with aioli. There is an extensive 
selection of premium French wines.
Open: lunch Mon-Fri, dinner Wed-Sat. 
licensed. Mains $26-$89. Five-course 
kitchen menu $70.

d’Artagnan
26 O’Connell Street, North Adelaide.
(08) 8267 6688. dartagnan.net.au
There’s a touch of old-fashioned French 
elegance about d’Artagnan, from the 
shopfront windows to the chiffon-
draped walls, crushed velvet curtains 
and oversize wingback chairs. Search 
through a menu that starts with hors 
d’oeuvres and charcuterie, and moves 
on to dishes such as Gruyère cheese 
fondue with warm asparagus, seared 
scallops and roasted cep mushrooms; 
or a mushroom fricassée tart with 
poached egg and porcini powder. 
Winter mains include grilled beef  
fillet with cauliflower gratin and  
sauce Bordelaise. For dessert try  
the beurre bosc pear tarte tatin. 
Open: dinner Mon-Sat. licensed. 
Mains $34-$48.

QUeeNSLAND
Montrachet
224 Given Terrace, Paddington. 
(07) 3367 0030. montrachet.com.au
Chef Thierry Galichet is a hero of the 
French kitchen and in Montrachet, 
artistry and craft find a rare balance. 
The diner can be transported half a 
world away on a whiff of escargots in 
garlic butter; or on the fluffy golden 
cloud of a double-baked sand crab  
and Gruyère cheese soufflé. 
Open: lunch Mon-Fri, dinner Mon-Thu. 
licensed. Mains $42.

bistro Arlette
Shop 4, 154 Merthyr road, New Farm. 
(07) 3254 0788. bistroarlette.com
Bistro Arlette quietly goes about the 
business of serving up simple but 
beautiful French classics. The airy, 
light-filled dining room allows chef 

linton Smith a broad canvas on  
which to work. Slow-cooked duck and 
mushroom pie appears under a golden, 
crisp lid of pastry. Three plump, sticky 
chicken legs rest on a pillow of light 
and creamy mashed potato in a  
gorgeous serving of coq au vin. 
Arlette’s wine list is brief, but to the 
point, addressing all the high notes and 
tonal changes of a superbly executed 
menu. His desserts are a delight. 
Open: lunch Thu-Fri, dinner Tue-Sat. 
licensed. Mains $28-$32.

TASMANiA 
remi de Provence
252 Macquarie Street, Hobart.  
(03) 6223 3933. remideprovence.
blog.com 
Steak tartare, coq au vin, gratin  
dauphinoise, crème brûlée, a good 
cheese selection and plats du jour  
(on Tuesdays it’s daube of beef) –  
the menu at Remi Bancal’s Remi de 
Provence reads like a bistro cliché.  
The room, with its sandstone floor, Tom 
Samek mural and bentwood chairs, is 
more France than Hobart, too. But it 
works, especially because Bancal also 
serves what is arguably Hobart’s best 
steak, from Cape Grim, with Béarnaise 
and frites, of course. The best way to 
choose a wine here is to wander 
through the attached wine shop and 
select something for the table. Corkage 
is charged per bottle, but it is good 
value compared with most licensed 
restaurants – a sort of in-house ByO, 
also with a French emphasis, ranging 
from cheerful Provençal rosés and 
artisanal French ciders to some of the 
world’s best wines. A bottle of Romanée-
Conti with that coq au vin, perhaps? 
Open: lunch Wed-Fri, dinner Tue-Sat. 
licensed. Mains $28-$37.  c

To find out which restaurants 
you can earn points at, visit 
qantas.com/restaurants 


