
FRESH JUICES

Apple, Orange, Carrot, Ginger - 9
(For mixed juices please add 0.5)

SMOOTHIES 

Mixed Berry - 9
Banana -9

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 - 8.5

CHAMPAGNE AND SPARKLING

NV Champagne Taittinger Cuvee Prestige, France - 28
NV Tar and Roses Prosecco, VIC - 17

Bitton Bloody Mary - 19
Mimosa - Sparkling Wine, Fresh Orange Juice - 16

ORGANIC TEA

English Breakfast, Earl Grey,Chamomile Flower, 
Peppermint Leaf, Sencha Green, Chai High Spice,

Rise & Shine (Lemon & Ginger) - 5

COFFEE BY GRINDERS

Short Black - 4
Cappuccino, Latte, Piccolo, Long Black, 

Macchiato, Flat White, Chai Latte, Mocha, Magic
Regular 5.2, Large 5.7, Bowl 6.2, Extra shot - 0.6 

Cold Brew, Single Origin - 6 
Hot Chocolate - 5.4

Decaf, Soy, Almond, Oat, Lactose Free - 0.6

PETIT DÉJEUNER

Toast
 Turkish, Sourdough, Bake Bar Gluten Free

Multigrain, Raisin, or Croissant, 
Pepe Saya Butter and Bitton Preserves - 8.5

Polenta Porridge
Seasonal Poached Fruit

Bitton Pear and Cinnamon Jam - 22

Sweetcorn Fritters
Confit Tomato, Rocket, Feta - 26

Add Smoked Salmon - 3, Add Bacon - 3

French Toast
Bitton Orange Jelly, Caramelised Pear - 23

Eggs your way 
Brasserie Bread Sourdough Toast

Pepe Saya Butter - 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 - 25

Chilli Scrambled Eggs 
Multigrain Toast, 

Bitton Spicy Vegetable Pickle - 20

Confit Toulouse Sausage
Spicy Baked Beans, Fried Egg - 26

Bitton Croque Monsieur
Mornay Sauce, Side Salad - 23

Bitton Croque Madame 
(as above, with a Fried Egg) - 25

French Omelette
Forest Mushrooms, Goats Cheese

Sourdough Toast, Bitton Spicy Tomato Sauce - 25

French Crêpes
Bitton Strawberry and Vanilla Jam

Mixed Berry Compote -17

ACCOMPAGNEMENTS

Sauteed Mushrooms, Wilted Spinach
Hash Browns, Spicy Baked Beans
Bacon, Smoked Salmon, Avocado

Roasted Tomatoes - 7.5

BREAKFAST

LUNCH / DINNER

 
A 10% surcharge applies on Sundays and for parties of 8 

adult guests and over, 15% on public holidays. 
All credit card payments incur a 1.5% surcharge. 

No split bills. Thank you.



PAIN FRAIS 

Brasserie Bread 
Caramelised Garlic Bread - 2.5 pp

Warm Whole Baguette 
with Pepe Saya Butter, 

EVO Oil, Bitton Balsamic Dressing - 4.5 pp

DESSERTS 
- All 18

Tarte au Citron, Vanilla Mascarpone

Caramelised Pear Crumble, Chocolate Ice Cream 

Crepes Suzette, Bitton Orange Jelly

Chocolate Marquise
Cherry Compote, Hazelnuts, Creme Chantilly

Bread and Butter Pudding 
Creme Anglaise, Vanilla Ice Cream 

FROMAGE

Selection of French Cheeses
St Agur Blue, Mature (18 months) Comté, Le Marquis Brie

Baguette, Muscatels, Lavoche, Bitton Orange Jelly - 30

DÉJEUNER

Fish Cakes
Bitton Chilli Jam, Petite Salad - 28

Warm Cheese Tart
Heirloom Tomato Salad

Bitton Balsamic Dressing- 25

Crab and Spring Onion Omelette
Frisee Salad - 29

Bitton Moroccan Spiced Chicken Sandwich or Salad
Mixed Leaves, Tomato, Spanish Onion

Cucumber, Yoghurt Dressing - 23

Warm Beetroot and Goats Cheese Salad
Basil, Croutons, Bitton Lemon Dressing - 26

Bitton Croque Monsieur
Mornay Sauce, Side Salad - 23

Bitton Croque Madame 
(as above, with a Fried Egg) - 25

180g Grass Fed Beef Burger with Fries 
Fresh Tomato, Mixed Leaves

Bitton BBQ’d Onions, Milk Bun 
Bitton Spicy Vegetable Pickles, Mayonnaise - 25

Prawn Tagliatelle
Bitton Chilli Garlic Masala, Cherry Tomatoes

Spinach, Beurre Blanc - 38

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

ACCOMPAGNEMENTS 

Fries, Sea Salt - 10
Steamed Broccolini - 12 

Green Salad, Lemon Dressing - 10
Heirloom Tomato Salad, Red Onion, Balsamic Dressing - 12

Paris Mash - 10

LUNCH

LUNCH / DINNER

A 10% surcharge applies on Sundays and for parties 
of 8 adult guests and over, 15% on public holidays. 
All credit card payments incur a 1.5% surcharge. 

No split bills. Thank you.



PAIN FRAIS 

Brasserie Bread 
Caramelised Garlic Bread - 2.5 pp

Warm Whole Baguette 
with Pepe Saya Butter, 

EVO Oil, Bitton Balsamic Dressing - 4.5 pp

ACCOMPAGNEMENTS 
 

Fries, Sea Salt - 10
Steamed Broccolini - 12 

Green Salad, Lemon Dressing - 10
Heirloom Tomato Salad, Red Onion, Balsamic Dressing - 12

Paris Mash - 10

DESSERTS 
- All 18

Tarte au Citron, Vanilla Mascarpone

Caramelised Pear Crumble, Chocolate Ice Cream 

Crepes Suzette, Bitton Orange Jelly

Chocolate Marquise
Cherry Compote, Hazelnuts, Creme Chantilly

Bread and Butter Pudding 
Creme Anglaise, Vanilla Ice Cream 

FROMAGE

Selection of French Cheeses
St Agur Blue, Mature (18 months) Comté, Le Marquis Brie

Baguette, Muscatels, Lavoche, Bitton Orange Jelly - 30

TO SHARE
 

Warm Marinated Australian Olives - 9

Charcuterie Plate
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
 

Creme Dubarry
Cream of Cauliflower Soup, Truffle

Mascarpone - 25

Vol au Vent
Poached Seafood, Leek - 28

Coquille St Jacques
Gratinated Scallops, Garlic Butter, Brioche Crumb - 28

Pan Fried Quail, Sesame Fleurons
Mushrooms, Bitton Asian Dressing - 28

PLATS

Prawn Tagliatelle
Bitton Chilli Garlic Masala, Cherry Tomatoes

Spinach, Beurre Blanc - 38

Pan Fried John Dory Fillet
Preserved Lemon and Parsley Risotto

Sauce Vierge - 42

A French Indian Bouillabaisse
Crispy Curry Leaves, Baguette - 46

David’s Beef Tartare
Croutons, Fries  - 38

Navarin of Lamb
Slow Cooked Lamb Neck, Heirloom Vegetables

Paris Mash - 47

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

DINNER

LUNCH / DINNER

A 10% surcharge applies on Sundays and for parties 
of 8 adult guests and over, 15% on public holidays. 
All credit card payments incur a 1.5% surcharge. 

No split bills. Thank you.



POUR LES ENFANTS

PETIT DÉJEUNER 

Baby Bitton 
Scrambled Eggs, Crispy Bacon, Toast - 12

Toast
 Turkish, Sourdough, Soy Quinoa, 

Multigrain, Raisin, or Croissant, with Pepe Saya Butter 
Bitton Preserves or Vegemite - 8.5

French Crêpes 
Bitton Strawberry and Vanilla Jam - 12

DÉJEUNER / DÎNER
All 16

All served with Fries

Crumbed Fish
Cucumber Crudites

Meatballs, Bitton Tomato Sauce
Parmesan

 
Crispy Chicken Breast

Garden Salad, Croutons

Kids Beef Burger
Petite Salad 

BOISSONS

Fresh Juice
Apple, Orange, Carrot - 6

(For mixed juices please add 0.5)

Baby Milkshake
Vanilla, Chocolate or Caramel - 6

Babycino - 2.5

GOURMANDISES

Gelato and Sorbet
Vanilla Bean, Belgian Chocolate, Mixed Berry Sorbet

One scoop 4.8, Two scoops 8

KIDS MENU


