
PROV ENÇAL BRE AD ROLL  V • GFO • NF

Copper Tree butter (2pc / 3pc / 4pc) � 9 / 12 / 14

SPA NNER  CR A B  CA K E   NF

Garlic aioli, fine herbs (1pc)� 14

P OR K  &  DUCK  T ER R INE
Apricot jam, seeded mustard, baguette� 32

1824 ANGUS BEEF TARTARE  GF • NF

Jerusalem artichoke, shallot cream ���������������������34

K INGFISH  CRU   GFO • DFO • NF

Smoked sunflower seed cream,  
grapes, finger lime� 32
 
CH A MPIGNON  &   V • NF 
CA MEMBERT  CR ÊPE  
Sautéed mushrooms, potato,  
camembert cheese� 24

E SCA RGO T  G A R LIC  BR E A D   NF

Brioche, snails, garlic butter� 26

WO OD  FIR ED  MUSSEL S   GF • NF

White wine, garlic & kombu sauce� 32
+ petite french fries� 6

K ING  PR AW NS   GFO • DFO • NF

Escargot XO sauce, steamed buns� 48

R IG AT ONI   GFO • DFO • NF

Slow-roasted lamb shoulder ragout, 
rosemary crumb� 39

CA MPA NELLE   V • GFO • DFO • NFO

Pea, cherry tomato, smoked stracciatella,  
almond, basil� 34

SPAGHE T T I  VONGOLE   GFO • DFO • NF

Port Lincoln vongole, garlic, chilli, lemon� 38

LE A F  S A L A D   VG • GF• DF • NF

Citrus dressing � 13

FR ENCH  FR IE S  V • GF• DFO • NF

Lime aioli� 14

ONION  R INGS   V • NF

Ranch dressing� 14

GR ILLED  MUSHRO OMS   V• GF• DF • NF

Brown butter, parsley� 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. all seafood on the menu is proudly sourced from australian waters. except for caviar, which is imported.

R ATAT OUILLE   GF • DF • NF

Thyme & chicken espagnole� 18

GRILLED FIORET TO  V • GF• DFO • NFO • VGO

Pistachio pistou, parmesan� 18

A LIGO T   V • GF • NF

Pomme purée, gruyère 1655� 18

CR E A MED  SPIN ACH   V• GF• NF

Bullhorn pepper, mascarpone� 18

M ACA RONI  GR AT IN   NF

Béchamel, pancetta� 18

SWEET POTATO  V • GF• DFO • NF • VGO

Maple, chilli� 16

GREEN BEANS  V • GF• DFO • NFO • VGO

Garlic butter, almond flakes� 14

CH AT  P O TAT OE S   GF • DF • NF

Duck fat, chive� 16

OYS T ER S   GF • DF • NF

Champagne mignonette � 7ea / 40 / 78
SE A FO OD  T OW ER   GF • DF • NF

Oysters, prawn cocktail,            half/full 
mussels, kingfish cru, WA marron   145/285

BL ACK PE ARL CAV IAR  NF     30g / 50g 

Brie stuffed donuts� 195/320

signature

CAVIAR SHELLFISH

BA R R A MUNDI   GFO • DFO • NF

Sauce grenobloise�  44

MUR R AY  COD   GFO • NF 

Vichyssoise sauce � 56

S WOR DFISH   GF • NF

Piperade, chardonnay vinegar� 53

DUCK  BR E A S T   GF• DFO • NF

Plum jus� 44

CO Q  AU  V IN  NF

Red wine, pancetta, mushroom �        45 | 78

seafood

meat & poultry

SPAGHE T T I   GFO • DFO • NF

Manjimup WA marron,  spanner crab,  
zucchini trifolati � 130
 

BLUEFIN  T UN A  S T E A K   400g 
GFO • DFO • NF

Black peppercorn jus  �  75-Loin | 90-Belly 
 
M A R K E T  FISH   GF • NF � MP

LAMB R ACK
Yoghurt, pistachio, lamb jus� 65 

 

ALMOND-FED PORK TOMAHAWK 
GF • DFO • NFO

Vadouvan Jus � 60-500g | 110-1kg

executive chef 

jose saulog

WAGYU SIRLOIN 200g GF• DFO • NF

2GR full blood wagyu 9+� 150

R IB -E Y E  500g  GF• DFO • NF

Jack’s Creek grain-fed Black Angus 3+ � 145

T-BONE  1kg  GF• DFO • NF

Jack’s Creek grain-fed Black Angus 3+ � 175

FL AT  IRON  250g  GF• DFO • NF

Jack’s Creek grain-fed Black Angus 3+� 46

 

SIR L OIN  250g  GF• DFO • NF

Jack’s Creek grain-fed Black Angus 3+ � 51

 
SPECI A L  CU T   GF• DFO • NF

Limited Availability� MP 

 

BONE-IN SIRLOIN 500g GF• DFO • NF

Tallawanta Black Angus 4-5+ � 100

pre-order only*

hand selected cuts from our team of butchers.
served with a choice of: café de paris butter (NF),  
béarnaise (GF, NF), mushroom sauce (NF) or mustard

lunch

tue – sun from 12pm
Happy hour

daily from 4pm
DinnEr

mon – sun from 5pm

All our meats are halal certified; however, our kitchen is not halal certified. 
 

Please speak to your waiter about suitable options, and we’ll do our best to accommodate.

please advise your waiter of any dietary requirements or allergies. 
 while we take every care, our kitchen handles common allergens.

v -vegetarian • vg -vegan • gf -gluten free • df -dairy free • nf -nut-free  • gfo -gluten free option 
 dfo -dairy free option • nfo -nut-free option • vgo -vegan option



PROV ENÇA L  BR E A D  ROLL  
V • GFO • NF

Copper Tree butter

MARKET FISH CRU  GFO • DFO • NF

Smoked sunflower seed cream, grapes, 
finger lime

182 4  A NGUS  BEEF  
TA RTA R E   GF • NF

Jerusalem artichoke, shallot cream

CA MPA NELLE   V • GFO • DFO • NFO

Pea, cherry tomato, smoked 
stracciatella, almond, basil

BA R R A MUNDI   GFO • DFO • NF

Sauce grenobloise 

PROV ENÇA L  BR E A D  ROLL
V • GFO • NF  
Copper Tree butter

T RUFFLE   V

Brie-stuffed donut
 
OYS T ER S   GF• DF • NF

Champagne mignonette

MARKET FISH CRU GFO • DFO • NF

Smoked sunflower seed cream, grapes, 
finger lime

182 4  A NGUS  BEEF  
TA RTA R E   GF • NF

Jerusalem artichoke, shallot cream 

R IG AT ONI   GFO • DFO • NF

Slow-roasted lamb shoulder ragout, 
rosemary crumb

K ING  PR AW NS   GFO • DFO • NF

Escargot XO sauce, steamed buns

VA NILL A CRÈME BRÛLÉE  V • GFO • NFO

Red berry sorbet� 20

BOMBE  A L A SK A   V • NF

Pistachio praline, raspberry  
and lemon ice cream �  18

CHEE SECA K E   V

Raspberry, almond crumb, vanilla ice cream� 21

DE SSERT  DU  J OUR
Chef’s selection� 22

T R IO  OF  SOR BE T   VG • GF • DF • NF

Seasonal selection� 18

 CHOCOLATE BAR   V

Valrhona chocolate mousse,  
salted caramel, choc chip cookie� 29

le GRAND-FIXE $160pp

le FIXE $95pp

la formule

SET MENU

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   GF • DFO • NF

Jack’s Creek grain-fed Black Angus 3+ 
  
LE A F  S A L A D   VG • GF• DF • NF

Citrus dressing 
 
GR ILLED  FIOR E T T O 
V • GF• DFO • NFO • VGO  
Pistachio pistou, parmesan 
 

 
FRENCH FRIES 
V • GF• DFO • NF 
 
 
VA NILL A  CR ÈME  BRÛLÉE  
V • GFO • NFO

Red berry sorbet

BARR AMUNDI  GFO • DFO • NF

Sauce grenobloise  
BONE-IN SIRLOIN  GF • DFO • NF

Tallawanta Black Angus 4-5+
 
LE A F  S A L A D   VG • GF• DF • NF

Citrus dressing 
  
GR ILLED  FIOR E T T O 
V • GF• DFO • NFO • VGO  
Pistachio pistou, parmesan 
  
FRENCH FRIES 
V • GF• DFO • NF 
  
CHEE SECA K E   V

Raspberry, almond crumb,  
vanilla ice cream 
  
VA NILL A  CR ÈME  BRÛLÉE  
V • GFO • NFO

Red berry sorbet

a discretionary 10% service charge is applied to all tables of 6+ guests. 
a standalone 10% pricing surcharge applies on sundays & public holidays. 

all seafood on the menu is proudly sourced from australian waters.  
except for caviar, which is imported

Signature

www.armorica.com.au

COBB  S A L A D   GF • DFO • NF                   25

Chicken, bacon, egg, avocado, tomatoes, blue cheese

NIÇOISE  S A L A D   GF • DF • NF               29

Grilled tuna, anchovy, egg, green beans, olives, 

tomatoes, cos

DUCK CONFIT SAL AD   GF • DF • NF     29

Confit duck leg, frisée, vegetables, lardons, potato

BEEF BOURGUIGNON POT PIE  NF    29

Beef bourguignon, aligot, gruyère

S AUS AGE  PA S TA   GFO • DFO • NF           25

Pork sausage, rigatoni, sauce provençale, parmesan

S T E A K  S A NDW ICH   DFO • NF              29

House baked baguette, wagyu rump, caramelised 

onions, french fries

A R MOR ICA  BURGER   NF                   29

Wagyu beef, house special sauce,  

aged cheddar, french fries

LUNCHSpecials $25from

visit our sister restaurants

limited availability, check with your server.

let’s get

live music

every friday night
JAZZY

9pm — 11pm

$

6‘ til 
SIX

Every day from 4-6pm, we offer a select menu 
of charcuterie items alongside a range of wine 
& beer - with each item on the menu available 
for just $6.

Ask one of our friendly waiters to see the menu.
Limited bookings available each day.

(Select T&Cs apply)

J OIN  US  
FOR  H A PP Y 

HOUR  DA ILY

please advise your waiter of any dietary requirements or allergies. 
 while we take every care, our kitchen handles common allergens.

v -vegetarian • vg -vegan • gf -gluten free • df -dairy free • nf -nut-free  • gfo -gluten free option 
 dfo -dairy free option • nfo -nut-free option • vgo -vegan option


