
WELCOME TO CHEZ PIERRE

I am proud of my hospitality heritage 
and are delighted to share it with you.

With a pedigree inherited from a 
famous and successful family of 

restaurateurs, I have been involved 
in and around dining rooms from my 

treasured, earliest memories.  
My nursery was filled with the sounds 
and images of a restaurant...before and 
during service. Often my toy box was 
stacked with kitchen implements and 

accessories as Papa and Mama  
went about their work.

My Parents, Jean-Daniel and  
Emilie Ichallalene

are renowned in the Western 
Australian hospitality industry, with 
the family’s most recent success being 

the award-winning Pierre’s Garden 
Restaurant and the Jolly  

Frog Restaurant overlooking  
the Dawesville Channel.

Throughout my life, Papa has instilled 
the skills of the great French cuisine 
in me. While Mama, with her Italian 
background, has generously shared 

the delights of the traditional 
European cookery.

my ambition is to elevate the French 
cuisine to its rightful place among 

the restaurants of Perth. 

While overseas, my passion to be a 
restaurateur intensified. I honed my 
culinary and management skills by 
attending the Cordon Bleu school 

in Paris, followed by experience 
gained working in Michelin starred 
restaurants. I was fortunate to spend 
time at Arpege with master chef Alain 
Passard and Le Bastide St. Antoine in 
Grasse with chef Jacques Chilbois. 

Please let my passion be yours at  
Chez Pierre.



Entreés MAIN COURSES

POISSON DU JOUR    MARKET PRICE 
Fresh Local Caught Fish of the Day

AGNEAU RÔTI À LA PROVENÇALE 39.5 
Tender Marinated & Roasted Amelia Park Rump of Lamb, served pink, 
with an artichoke puree, pistou & a fricassee of spring vegetables 
finished with a red wine jus     GF

POITRINE DE POULET AUX CHAMPIGNONS   39.5 
Chicken Breast, truffle infused & pan-roasted, served with a creamy 
wild mushroom & parmesan risotto finished with a sauce supreme   

  GF

STEAK AU POIVRE  43.5 
Harvey Fillet of Beef (200gram) cooked to your liking, served with a 
creamy pomme puree, sautéed summer greens & a creamy green 
peppercorn & cognac sauce     GF

FILET DE CHEVREUIL  43.5 
Tender Venison Fillet, seared medium rare, served with sautéed wild 
mushrooms & wilted kale finished with a carrot & cardamom puree, 
saffron fondant potatoes & a red currant sauce      GF

CANARD DEUX FAÇON SAUCE À L’ORANGE 42.5 
Half Duck cooked two ways, Pan-seared orange marinated breast  
& Slow Confit Duck Leg, served with a sweet potato puree, potato 
dauphinoise, glazed baby vegetables  and a classic orange & Grand 
Marnier sauce    GF

RISOTTO AUX CHAMPIGNONS  29.5 
Creamy Wild Mushroom, Parmesan & spinach risotto served with 
butter glazed baby vegetables & baby herbs    { V} | GF

GNOCCHI AUX LEGUMES 29.5 
Sautéed potato gnocchi, served with a fricassee of summer 
vegetables broad beans, capsicum, fresh herbs, asparagus, peas 
& tomato finished with a light vegetable veloute, butter & shaved 
parmesan     { V}

4 Per Person  
Fresh 

BAGUETTE
Fresh daily baked imported 
French Baguette served 
with French Isigny butter

$4
Per Person

SOUPE À L’OIGNON  16.5
Traditional French Onion Soup, served with  gruyere toasted croutons

CRÊPE AUX FRUITS DE MER 22.5 
Seafood Crepe, Crepes filled with fresh fish, prawns, squid & dill 
served with a light Pernod & saffron sauce, finished under the grill 
with fromage

COQUILLES ST-JACQUES 24 
Fresh Shark Bay Scallops, seared & served with creamed leeks, slow 
braised beef cheek ragout, beetroot puree, asparagus & finished with 
jus & a sauce vierge    GF
 
PATE MAISON  19.5 
In house prepared Chicken Liver, Peppercorn & Cognac Pate,  
served with pork rillettes, pickled french gherkins, spiced cranberry 
chutney, caramelised white wine onions & toasted brioche
 
STEAK TARTARE 24 
Traditional Parisian bistro style Steak Tartare, finely hand cut Harvey 
fillet of beef, capers, mustard, cornichons, shallots, parsley, tabasco, 
worcestershire, olive oil, vinegar & egg yolk served with mixed leaves  

  GF  |   (Main Course size Available)

SOUFFLÉ AU QUATRE FROMAGE    22 
Twice cooked Gruyere, blue cheese, Emmental & cheddar soufflé, 
served with a baby salad of cucumber, apple, hazelnuts & micro herbs 
finished with a pear & Roquefort dressing     {  V}

SALADE DE TOMATES À LA MOZZARELLA   17.5 
Summer salad of Fresh Roma Tomatoes, heirloom cherry tomatoes, 
shallots & fresh herbs served with buffalo mozzarella & finished with 
olive oil & balsamic     { V} | GF

ESCARGOTS DE BOURGOGNE 
Burgundy Snails cooked in their shells with  
garlic & herb butter      GF

 

FOIE GRAS 37 
Seared Duck Liver Foie Gras & Foie Gras terrine, served with a 
caramelised shallot tart tatin, roast apples, quince puree & finished 
with an orange marmalade gastrique & toasted brioche

G F  Gluten free 
{ V }  Gluten free

Half dozen  15 
Dozen  25

SIDE DISHES
FRITE - French Fries 9
SALADE DU JARDIN - Garden salad 9.5
LEGUMES - Sautéed Spring Vegetables 9.5
FRICASSÉE DE CHAMPIGNONS 
Sautéed Parisian Mushrooms 10
POMME PUREE - Creamy mash potato 9 
 
 






