
ACCOMPAGNEMENTS

Fries, Sea Salt - 10

Pan Fried Broccolini and Garlic - 12 

Green Salad, Lemon Dressing - 10

PAIN FRAIS 

Brasserie Bread 
Caramelised Garlic Bread - 3  pp

Warm Whole Baguette 
with Pepe Saya Butter, 

EVO Oil, Bitton Balsamic Dressing - 4.5  pp

DESSERTS

Bread Butter Pudding 
Creme Anglaise, Ice Cream - 16

Chocolate Mousse - 16

Crêpes Suzette
Bitton Orange Jelly - 18 

Eton Mess 
Bitton Strawberry & Vanilla Jam - 16

FROMAGE

Assiette de Fromage
French Cheeses served with Crackers 

and Bitton Orange Jelly
One 14 /  Two 22 /  Three 30

Petite Crème Brûlée - 4

TAPAS

Warm Marinated Australian Olives - 9 

Charcuterie Platter
Saucisson, Bresaola, Bayonne Ham

 Bitton Spicy Pickled Vegetables 
Cornichons, Baguette - 24

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

Escargot
Garlic Butter and Herbs - 18

Mushroom Bruschetta
Truffle Oil and Reggiano Parmesan - 14

St Jacques
Scallops, Asparagus, Cherry Tomato, Parmesan

Balsamic dressing - $24 (3pcs)

Pissaladière
Olive Tapenade, Anchovy, Lemon Thyme

 Onion caramelised Jam - 22

Prawn Cocktail
 Lettuce,  Avocado, Marie Rose Sauce - 26

Moreton Bay Bug Empanadas
Bitton Chilli Jam - 10 pp

PLATS

200g Beef Eye Fillet
Peppercorn Sauce, Fries, Petite Salad - 52

French Indian Bouillabaisse
Bitton Chilli Sauce, Crouton and Rouille - 48

Orange Caramelised Duck breast
Parisian Mash, Petite Salad, and Jus- 44

Market Fish 
Petit Pois with Beurre Blanc  - 42

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.


