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A love letter to hospitality, design and the art
of living beautifully.

Part memoir, part recipe book, part decadent
scrapbook — Entrecéte is ten years of sass, soufflés
and steak frites, told through Jason M Jones’ world
of hospitality, humour and heart.

As Entrecote Melbourne celebrates ten glittering years,
restaurateur and now author Jason M Jones invites
readers behind the scenes of one of the city’s most
beloved brasseries. What began as a cheeky pop-up on
Domain Road grew into a Melbourne institution —where
champagne before 9 am s perfectly normal and steak
frites with bottomless fries are arite of passage.

Now settled on Greville Street in Prahran, Entrecéte is more
than arestaurant. It'samood, a theatre, alittle bit naughty
—andinthese pages, Jones shares the whole story.

From childhood memories in Gippsland to the chaos and
triumphs of building a brasserie with its own culture and
heart, Entrecéte is both memoir and love letter.

Alongside the stories come recipes that have defined a
decade: French Onion Soup, Escargots, Creme Briilée, the
perfect medium-rare steak and, for the first time ever, the
closely guarded secret of Entrecote’s famed Secret Herb
Butter Sauce.

Published by Melbourne Books
www.melbournebooks.com.au

Hardback, 227x277mm
216 pages, Colour images throughout

Jason M Jones

Playful, generous and unapologetically beautiful, Entrecote
is a celebration of hospitality as an art form, of food as

pure joy, and of how a childhood well lived caninspire a
brasserie that defines a city.

About the Author

Jason M Jones grew up in Maffra, Gippsland, where his
first-ever job was ‘resident pianist’ at age 11. He opened his
first restaurant at age 17, and has since opened another
27 eateries, including restaurants, cafes, and even a fish
and chip shop. “After ten amazing, chaotic, joy-filled years
of Entrecéte,” he writes, “I finally felt it was time to tell the
Entrecote story.”

ISBN: 9781922779588 RRP: AUD $89.99

For all media and interview enquiries, including review copies,

contact publicity@melbournebooks.com.au.Tel: (+61 3) 9662 2051
or hilary@turnipmedia.com.au. Tel: 0417 321 587
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ENTRECOTE
Signature Steak Frites

ANGUS BEEF, FRITES & OUR SECRET HERR BUTTER SAUCE

s
This book, at its heart, is a love letter - to our beloved Entrecéte, and to the 10 wonderful, chaotic, and heart-filling
years I've spent falling in love with her again and again. So, t's only fitting that we share the dish th ted ital
So now, set the table. Light a candle. Cue the music! Get that grill hot. And se if you can p
to more than two thousan over a decade - our signature steak frites, lav
Secret Herb Butter Sauce. Yes. That one. The recipe we swore we'd never s
Steak & Sauce Cook the steaks as per the Perfeet Medium-Rare Steak
6x 220 Grasfed Rosthiffor Sioin secks, €194
approx. 244-3 em thick To cook the frites, preheat fryer or oven according to packet
6 serves Entrscdte Secree Horb Bureer Sauce (page 208) instructions. Cook fries according to packet instructions. Season

Splash of neurcal il and serve HOT!

Gently heat the Entrecdte Secret Herb Butter Sauce in a small

Frites saucepan if needed. Do not boil,

900 g frozen skin-on French rics To plate, slice cach steak 5-6 times across thy and fan slices

ehe sk givesarch flavou, and the cxea tanin cuts throvgh onto warm dinner plates. Spoon over the warmed Scert Herb Butter
the butger - youl i) 8 around 70 ml p . Serve witha large handful of
Vegetabl il fo decp-rying o cook a et pickee erisp, salted skin-on French fries cither on the side or ina small bowl.

Fine sca sale o sesson

ExtRecoTe 203

You'll also find stories of design - of how we built special spaces, of the objects both Bremi
and I carried back from brocantes in Paris, tucked into hand luggage with hopes theyd one day find a
home. And you'll find my reflections on the lessons I've learnt - sometimes the hard way - about what

it means to dedicate your life to hospitality

Why write this now? Because 10 years of Entrecote (and 39 years of hospitality, and 50 years of life
feels like both a lifetime and a hea

at. Because | wanted to pause - briefly, before we charge ahead
into the next decade - and reflect on what's been built. And because gratitude needs to be spoken
aloud. Tam grateful.

VERY guest who has walked through our doors. ry team member who

has tied on an apron and given a part of themselves to our Maison. To my family and to Bremi, whose

calm steadiness balances my relentless energy. And to Melbourne, which has embraced a brasseric
with a bit of cheek, a lot of heart, and a refusal to take itself too seriously.
But also - and perhaps more importantly - 1 wrote this book to remind myself, and anyone

who reads it, that the story isn't finished. Hospitality is never finished. Restaurants are living,

breathing things. They evolve. They break your heart. They surprise you. They te

h youre

icnce

and humility. They show you that joy can be found in the smallest things - the of a créme
briilée, the sound of a cork being eased from a bottle, the quiet satisfaction of a perfectly set table

before the first guest arrives.

asgi Icould ever have imagined. And yet, I know the best is still

ahead. This book is not a conclusion - it's a toast. To what we've done. To what we will do. Toanother

decade of decadence, and another after that. To steak frites and soufflés, to chandeliers and chansons,

to laughter and love.

Pve chosen to write this book the way I run our menus - in scasons. Each chapter s a little

course in the story, a vignette from my life or from the Maison, told in bite-sized picces. Between the

storics, you'll find the ‘best of” recipes from the past decade of Entrecdte - the dishes that have graced

our tables, stolen hearts, and occasionally caused small obsessions. My hope is that you'l use them

10 host your own dinner party or long, lazy lunch - something inspired by the classics of Entrecote,

where food, wine, and laughter streteh into the afternoon or late into the night

pletewithout music, vea

partyi :
al, Frenchinspired playlists that I have curated especially for this book. Simply scan the QR

c,press A, you're transported to Paris for an hour or three.

I mischicf. My invitation to you

So, here it is. A book of stories and recipes, of memoric

1o step inside the Maison, whether for the first time or the hundredth.

Pour yourself a glass of wine and join me. Beca are candles tolight, g

of burgundy to be drunk and guests to welcome,

trecote will always be here.

And I'llalways be here, too - never still,ne

nished, always chasing the nex lttle bit of magic.
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WINTER

Winter has a way of slowing everything down. The days grow shorter and suddenly. the idea of gathering
around a table feels like the most nacural thing in the world. This is definitely the season for comfort,

nostalgia, and a lieele deeadence.

e ™
MENU

Hors d'CEuvre

Brioche ct Anguille Fumée

Brioche finger, smoked cel rilletse, black garl

Enceéc

Soupe 2 I'Oignon Gratinée

French onion soup & gruyére crofitons

Plac Principal

Beeuf Bourguignon

Red wine-braised wagyu, pearl onions, smoked lardons, parsley &

Dessere

Poire Belle Hélene

Sauternes-poached pear, crime Chantilly, honey madelcines &

=

Winter Playlise

IF THESE WALLS COULD TALK

They'd have a French accent

it’s probably no joke an onjourt), but you knoe ovea good

\ ory. Not just telling them, but he . r
them. You show me a thing - a lamp, a painting, a fauteuil chair that is in desperate need of

ng them, and absolutely LIVING for

recovering - and if it has a story? O, I'm sold. That’s my weakness. That's my thing, | haze to have it

Doesn't matter the pi

ce, doesn't atter the it's fabulous AND hasa thread of a past? Consider

itmi

It probably all started with my pop, Darrell - a collector in the truest sense. A man who

could never throw a thing out (sound familiar?). His sheds and

ages were like treasure chests

or junkyards, depending on who you asked. Six vintage Mercedes in varying states of disrepair, a

complete set of very amph post-war cars that never ever saw the road again on

ha

in Pop's

hands, ride-on mowers converted into golf buggies, half-built contraptions and hand-scrawled plans

Steve Whelan's servo
petrol station) the second the Trading Post newspaper hit the counter (back
in the glory days before the internet when the Trading Post was king). No photos, just descriptions of

ation.

what the item may look like, or what condition it may be in - you really had to use your

You'dcircle things with a Stogoi them, That was

how it began.

And | swear, iv's Pop’s faudt that I'm now a fully fledged, auction-st: story-sniffing

collector. T can't sell a thing. Not a single object. Which will be fun the day 1 retire’ and open that
gorgeous European antique store 1 keep dreaming about ~ except, when someone tries to buy
something, Tl probably have a quict meltdown and refuse to part with it. Because these aren’t

just things .. they re stories.

Aingers, Gibsons - and let’s not even talk about my late-n

ch we

you'll find me and my bidding panel atall the local auction houses - Leonard Joel,

ht scrolls throu ational online

auctions. | may have bought one of Elton John's Carticr watches. Just maybe.
And so, naturally, Entrecote on Greville Street has become the perfect stage to house

this obsession. This glorious, layered, madly sentimental obsession. That beautiful, hand-cut tin

chandelicr hanging above you in the brasscric as you walk in? I found it in Uzs at a brocante market.

The man selling it told me it came from a chateau in Normandy - handmade by a servant who

decorated his little chambre so he could feel like he lived in the grand salon. Whether the story is

true or not .. well, as my nan Pam used to say: ‘Don'tlet the truth get in the way of a good story.” So, I'm

12 EnTRECOTE
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