
DRINKS 

FRESH JUICES
Sweet & Sour

 Orange, Lime, Mint - 9.5

Summer Summertime 
Orange, Pineapple, Apple - 9.5

Immune Booster
Apple, Celery, Carrot, Ginger - 9.5

SMOOTHIES 
Mixed Berry - 9.5

Banana - 9.5
Mango - 9.5

BOISSONS
Coke, Coke No Sugar, Ginger Beer, Lemonade, 

Lemon Lime & Bitters, Soda Water, Tonic Water - 6
Orangina  - 6.5

MILK BAR 
Iced Coffee, Iced Chocolate, Milkshake

Vanilla, Chocolate, Caramel, Strawberry - 8.5
Matcha Latte - 7

Turmeric Latte - 7

ORGANIC TEA BY PENELOPE SACH
Petal Lemontang, Green Tea, Petterpint, Chai, English 

Breakfast, Earl Grey - 5

COFFEE BY GRINDERS
Short Black - 4

Cappuccino, Latte, Piccolo, Long Black, 
Macchiato, Flat White, Chai Latte, Mocha, Magic

Regular 5.5 | Large 5.9 | Bowl 6.5 
Cold Brew, Single Origin - 6 

Hot Chocolate - 5.8
Extra shot 0.4

 Soy | Almond | Oat| Lactose Free | 0.6
Decaf Available

CHAMPAGNE AND SPARKLING
NV Champagne Taittinger Cuvee Prestige, France - 28 

Bandini Prosecco, Italy - 17
Bitton Bloody Mary - 19

Mimosa - Sparkling Wine, Orange Juice - 12

A 10% surcharge applies on weekends and for parties 
of 8 adult guests and over, 15% on public holidays. 

All credit card payments incur a 2% surcharge. 
No split bills. Thank you.

PETIT DÉJEUNER

Toast
 Turkish, Sourdough, Bake Bar Gluten Free

Multigrain, Raisin, or Croissant, 
Pepe Saya Butter and Bitton Preserves - 8.50

Organic Polenta Porridge
Poached Pear

Caramelised Crumbed Almond (V) - 22

Sweetcorn Fritters
Labneh , Bitton Chilli Sauce (V) - 22
ADD smoked salmon or bacon - 4

Breakfast Bowl
Turmeric Potatoes, Wilted Spinach with Fried Eggs (V) 

-20 
ADD chicken or bacon - 4

Eggs Your Way 
Poached, Scrambled or Fried

Brasserie Bread Sourdough Toast
Pepe Saya Butter (V) - 17

One Pan Bacon and Eggs
Wood-fired Sourdough  

Bitton Spicy Tomato Sauce - 20

Bitton Eggs Benedict
Bacon or Smoked Salmon

Spinach, Poached Eggs, Hollandaise Sauce
Potato Rosti - 26

French Omelette 
Forest mushrooms, Racelette cheese, Sourdough 

Bitton Chilli Sauce (V) - 25

French Toast
Mascarpone, Berry compote, Fresh strawberries (V) - 22

Chilli Scrambled Eggs 
Multigrain Toast

Bitton Spicy Pickled Vegetables (V) - 20

Crepes au Nutella 
Strawberries and Chantilly Cream (V) - 17

ACCOMPAGNEMENTS
Sauteed Mushroom, Wilted Spinach, Hash Brown, Ha-
loumi, Bacon, Smoked Salmon, Roasted Tomato - 7.5

BREAKFAST



ACCOMPAGNEMENTS

French Fries, Sea Salt - 10 
Market Greens - 10

Paris Mash - 10
Garden Salad 

(mix leaves, carrots, tomato, spanish onion) - 10

PAIN FRAIS

Brasserie Bread Caramelised Garlic Bread - 3.5 pp

Warm Whole Baguette
with Pepe Saya Butter,

EVO Oil, Bitton Balsamic Dressing - 4.5 pp

DESSERT

Bread Butter Pudding Creme Anglaise, Ice Cream - 16

Chocolate Mousse - 16

Crêpes Suzette Bitton Orange Jelly - 18

Caramalised Pear Crumble
Vanilla Ice Cream and Chocolate - 17

Creme Caramel - 16

Vanilla Slice - 14

FROMAGE 

Assiette de Fromage
French Cheeses served with Crackers and Bitton 

Orange Jelly
One 14 / Two 22 / Three 30

Petite Crème Brûlée - 4

A 10% surcharge applies on weekends and for parties 
of 8 adult guests and over, 15% on public holidays. 

All credit card payments incur a 2% surcharge. 
No split bills. Thank you.

DÉJEUNER

Warm Cheese Tart 
Heirloom Tomato Salad Bitton Balsamic Dressing (V) - 

25

Moroccan Chicken Sandwich Natural Yoghurt Salad, 
Turkish Bread - 23

Soup a’ L ‘oignon 
French Onion Soup topped with Toasted Croutons and 

Gruyere Cheese (V) - 22

Pan Fried Salmon Fillet
Sauteed spinach, Kipfler potato

Grenobloise Sauce -  38

Bitton Croque Monsieur
Organic Ham, Gruyere Cheese, Mornay Sauce
Side Salad with Bitton Tarragon Mustard - 24

 Bitton Croque Madame 
(as above, with a Fried Egg) - 26

Savory Crepe 
Spinach, Ham , Bechamel

with side salad - 24

Bitton Caesar Salad 
Cos Lettuce, Bacon, Eggs, Anchovies, Capers, Bitton 
Taragon Mustard, Shaved Parmesan, Bitton Chilli Oil

Toasted Bread - 26
ADD grilled chicken -5 

Grass-fed Beef Burger with Fries 
Tomato, lettuce, Bitton BBQ

Caramelized onions, Gruyere cheese
Pickled Vegetables, Mayonnaise - 26

Duck Ragu Tagliatelle 
Slow cooked Duck Maryland, Pancetta 

Preserved Lemon, Confit Garlic, Red Wine jus - 46

Beef Eye Fillet 
Fries, Petite Salad 

Pepper Sauce or Beurre Maitre d’hotel - 52

LUNCH



ACCOMPAGNEMENTS

Fries, Sea Salt - 10
Pan Fried Broccolini and Garlic - 10 
Green Salad, Lemon Dressing - 10

Paris Mash - 10

PAIN FRAIS
Brasserie Bread Caramelised Garlic Bread - 3.5 pp

Warm Whole Baguette
with Pepe Saya Butter,

EVO Oil, Bitton Balsamic Dressing - 4.5 pp

DESSERT 

Bread Butter Pudding Creme Anglaise, Ice Cream - 16

Chocolate Mousse - 16

Crêpes Suzette Bitton Orange Jelly - 18

Caramalised Pear Crumble
Vanilla Ice Cream and Chocolate - 17

Creme Caramel - 16

Vanilla Slice - 14

FROMAGE 

Assiette de Fromage
French Cheeses served with Crackers and Bitton 

Orange Jelly
One 14 / Two 22 / Three 30

Petite Crème Brûlée - 4

A 10% surcharge applies on weekends and for parties 
of 8 adult guests and over, 15% on public holidays. 

All credit card payments incur a 2% surcharge. 
No split bills. Thank you.

TAPAS

Soup a’ L ‘oignon 
French Onion Soup topped with Toasted Croutons and 

Gruyere Cheese - 10

Assiette Savoyarde 
Selection of Mixed Cured Meats

Onion, Bacon, Cornichons, Steamed Kipfler Potato 
Melted Raclette cheese - 35

Chicken Liver Parfait
Brioche, Bitton Pear and Cinammon Jam - 20

Tomato Tartlet
Goat curd, Thyme and Bitton Balsamic - 18

Escargot 
Garlic Butter and Herbs - 22

Chilli Marinated Prawn Sliders
Celeriac Remoulade

avocado and lettuce - 26 

Gratin Scallops
Corn pure and fish roe - 24 

Marinated Lamb Skewers 
Bitton Morocacan Spice and Mint Greek Yogurt - 18

Duck Ragu 
on Brioche Roll

Bitton Chilli Oil with Coleslaw salad - 24

PLATS 

Beef Eye Fillet Peppercorn Sauce, Fries, Petite Salad - 52

Supreme’ de Poulet 
Maryland Chicken Supreme

Paris Mash, Creamy Mushroom Sauce - 40

Bitton Chilli Prawns and Crab Risotto 
mix vegetables, mascarpone and fish roe - 45

Market Fish 
Sauteed spinach, kipfler potato 

greenobloise sauce - 42

DINNER



LUNCH

Grass-fed Beef Burger with Fries 
Tomato, Lettuce, Bitton BBQ, Caramelised Onion
Gruyere Cheese, Pickled Vegetables, Mayonnaise 

- 20

Bitton Croque Monsieur
Organic Ham, Gruyere Cheese, Mornay Sauce
Side Salad with Bitton Tarragon Mustard - 24

 Bitton Croque Madame 
(as above, with a Fried Egg) - 26

Club Sandwich
Chicken, Bacon, Egg, Fresh Tomato, Mayonnaise, 

Bitton BBQ Sauce - 22

Warm Cheese Tart 
Heirloom Tomato Salad Bitton 

Balsamic Dressing (V) - 20

Moroccan Chicken Sandwich Natural Yoghurt 
Salad, Turkish Bread - 22

FRESH JUICES

Sweet & Sour 
Orange, Lime, Mint - 9.5

Summer Summertime 
Orange, Pineapple, Apple - 9.5

Immune Booster
Apple, Celery, Carrot, Ginger - 9.5

SMOOTHIES

Mixed Berry - 9.5 Banana - 9.5 Mango - 9.5

MILK BAR

Iced Coffee, Iced Chocolate, Milkshake Vanilla, 
Chocolate, Caramel, Strawberry - 8.5

A 10% surcharge applies on weekends and for parties 
of 8 adult guests and over, 15% on public holidays. 

All credit card payments incur a 2% surcharge. 
No split bills. Thank you.

BREAKFAST

Toast
Turkish, Sourdough, Bake Bar Gluten Free Multi-

grain, Raisin or Croissant,
Muffin, Pepe Saya Butter and Bitton Preserve - 7

Bitton Egg and Bacon Roll
Spicy Tomato Sauce or BBQ Sauce or Chilli Sauce - 
10.5 Add Cheese - 1, Add Rosti -1, Add Avocado -1

French Omelette
Forest Mushrooms

Goat Cheese, Sourdough Toast 
Bitton Spicy Tomato Sauce (V) - 20

Avocado, Sea Salt on Toast (V) - 12

Sweetcorn Fritters
Labneh , Bitton Chilli Sauce (V) - 18
ADD smoked salmon or bacon - 4

Toasted Double Smoked 
Organic Ham Cheese Croissant - 10 

ADD Tomato - 1 

Chilli Scrambled Eggs in Turkish Roll
Bitton Spicy Vegetable Pickle (V) - 15 

French Crepes
Compo, Nutella or Strawberry Jam (V) - 14

Breakfast Bowl
Turmeric potatoes, mixed warm greens

Fried eggs (V) - 17

TAKE AWAY


