
PAIN FRAIS 

Warm Baguette 
with Pepe Saya Butter, 

EVO Oil, Bitton Balsamic Dressing - 3  pp

Brasserie Bread 
Caramelised Garlic Bread - 4.5 pp

ACCOMPAGNEMENTS 

Fries, Sea Salt - 10 

Market Greens - 12

Green Salad, Lemon Dressing - 10 

Heirloom Tomato Salad, Red Onion
Balsamic Dressing - 12

SURPRISE SIGNATURE DISHES NIGHT

Chef’s Special Four - Course Selection 
$110

To Share, Entree, Plat, Dessert.

Let the Chef choose for you!

TO SHARE
 

Warm Marinated Australian Olives - 9

Charcuterie Platter
 Saucisson, Bresaola, Bayonne Ham

Pork and Fennel Salami, Bitton Spicy Pickled Vegetables
Cornichons, Baguette - 40 

Chicken Liver Parfait
Brioche, Bitton Pear and Cinnamon Jam - 25

ENTREES
 

Salade de Chèvre
Goats Cheese Salad with Carrots, Cherry Tomatoes,

 Spanish Onion, Caramelised Walnuts,
 Bitton Lemon Dressing - 26

Escargots
Snails Garlic Butter Baguette 

(6 pcs) - 22

St Jacques
Scallops, Pea Puree, Preserved Lemon - 28

Cocktail de crevettes a’ l’avocat
Prawns in Cocktail Sauce served with Avocado and Butter 

Lettuce - 29

PLATS

Pan Fried Barramundi
Pickled salad, Watercress, Bitton Balsamic dressing - 44

Fettuccine a’ la cannoise
Fettuccine Chilli Pasta, King prawns and Crab meat, Cherry 

Tomato, Garlic, Capers, Black Olives, Fresh Basil - 42

David’s Beef Tartare
Croutons, Fries  - 38

200g Beef Eye Fillet
Butter Bearnaise, Fries, Petite Salad - 52

Lamb à La Maroccaine
Slow cooked Lamb Neck, Couscous, Merguez,

Chickpeas, Carrots, Zucchini, Eggplant - 46

DINNER

LUNCH / DINNER

A 10% surcharge applies on Weekends and for parties of 
8 or more adult guests, and a 15% surcharge applies on 
public holidays. All credit card payments will incur a 2% 

surcharge. We do not split bills. Thank you.


