
G
erard’s Bistro is causing a stir, of that I’m certain. 
Things aren’t quite what anyone expects, which 
for some folk is an irritation, while for others it’s 
heavenly. Either way, people are talking about it. 

There’s little dissension about the look of the 
place. It’s tucked away in an alley in that new 

complex on the corner of James and McLachlan streets, 
Fortitude Valley, and its lack of street frontage is refreshing. 
There’s something nice about being hidden from view and 
taking a small detour to find your destination.  

The interior manages a careful balance between some really 
smart design work and the things that make a restaurant tick, 
like a view of the kitchen (and the kitchen’s view out to us), and 
an open bar that had me salivating from the moment I walked 
in. There’s plenty of raw wood in the decor, and the kitchen, 
and it works on all sorts of levels. 

The biggest point of argument will be the food. I think it’s 
terrific, in fact, I’ll go further and state that it is terrific. But 
given the restaurant’s location, it is bound to attract many folk 
looking for less adventurous, more familiar fare, hence the stir. 

The menu brilliantly melds French, Middle Eastern, classic 
and contemporary foods and techniques. 

Perhaps the most traditional dish I tasted was the saltbush 
lamb tagine ($38, inset) paired with a side of shirin polow  
(a superb Iranian rice dish, $15), and it also happened to be the 
best. There was magic in the textural combination of the rice 
and the sweet, decadent richness of the lamb. Every food-nut 
should visit simply to try this pairing.

The disappointment was the one touted (by our chatty, 
informed and exceedingly competent waiter) as the signature 
dish: suckling pig with Jerusalem artichoke, pear and walnut 
($52). Until writing this, I hadn’t registered the price. It’s a brave 
move for a new restaurant to break the $50 barrier.

Gerard’s version of pork (which embraces many cuts, not just 
the belly) had been confit before being put through the culinary 
hoops that turned it into a main plate. It was too salty. Far too 
salty, and that’s a risk when you dabble with confit. 

But given the skills of the chef and 
the quality of everything else from 
the kitchen, I gave it the benefit 
of the doubt. Ignore the salt and 
it was a mighty dish with textural 
and flavour contrasts. It showed 
the culinary trickery that’s there, 
but doesn’t dominate the menu. 

It’s clever food, but perhaps too 
much so for folk traipsing James 
Street in search of an easy meal. 

But for food lovers, it’s 
destined to be a hit. All the other 
pieces of the puzzle have been 
considered and delivered with 
polish, including a well-priced and 
comprehensive wine list. Gerard’s is a confident restaurant 
piping its own tune and doing it exceedingly well.
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A newcomer promises 
unexpected pleasure

Hidden delight

with
Tony harper
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Located just off  the Centenary Motorway, Westside Prestige Used Cars is your fi rst choice for aff ordable and quality pre-owned prestige 
vehicles. Either select from our display or let us source the car you’ve always wanted. Home and offi  ce viewings are available – just ask us.

DRIVE THE CAR YOU’VE ALWAYS WANTED, TODAY.

* Includes on road costs. Prices valid until 31/08/12 unless sold prior.

275 Monier Road, Darra (Exit off  Centenary Motorway)

Phone: 07 3363 7555
sales@westsideprestige.com.au

Year Brand/Model Specifi cation and Options Kilometres Drive Away

2010 Peugeot 3008 XTE Hdi Black/Black, Alloys, Sunroof 26,079kms $25,990*
2008 BMW 120i Auto, Black/Black Leather, 18” Alloys 70,914kms $27,990*
2008 Audi A4 S-Line Wagon Grey/Black Leather, 18” Alloys 46,144kms $41,990*
2006 Range Rover TDV6 Gold/Beige Leather, Alloys, Sunroof 96,157kms $49,990*
2009 Audi Q5 3.2 TFSI Black/Black Leather, 20” Alloys 57,279kms $52,990*
2006 BMW 335i Coupé Sparkling Graphite/Black Leather, 19” Alloys, Sunroof, Power Upgrade 38,459kms $55,990*
2009 Prado Kakadu Metal Storm/Black Leather, Sunroof, Navigation 61,024kms $62,990*
2010 M/Benz E350 Cpe Avantgarde Black/Black Leather, Sunroof, TV, Navigation 21,151kms $89,990*

gErarD’s BIstro
14-15 James St, Fortitude Valley. 

Ph: 3852 3822. 
Lunch & dinner, Tue-Sun. 

Chef: Ben Williamson. 
Owners: Elie, Johnny &  

Mel Moubarak. V & G-F options. 
Licensed. Major credit cards & 

Eftpos. Wheelchair access. 
Off-street parking.

Food • 8  WINE • 7.5
SErvIcE • 8  AmbIENcE • 8

ratIngs 10: perfect; 9: excellent; 8: great; 
7: good; 6: passable; 5: disappointing; 1-4: woeful


