
DINNER MENU    |    SUMMER 2018/2019		
	

CAFÉ & BISTRO

WED-SAT 5PM UNTIL 9PM

ENTREES
TO SHARE	 1 person 18, 2 people 28, 4 people 38

Charcuterie Plate 	�

Bayonne Ham, Saucisson, Cured Beef, Olives, Toasted Baguette,  
Bitton Pear and Cinnamon Jam 

Bitton Antipasto Plate�

Marinated Vegetables, Olives, Feta, Toasted Baguette

STARTERS

Oysters� 4.5 ea/22 half dozen
Freshly Shucked Rock Oysters served Natural or with Chardonnay Vinegar Granita 

Smoked Salmon and Trout Roulade 	 19
Summer Vegetables,  Bitton Lemon Dressing

Burrata and Roasted Beetroot Salad� 18
Watercress, Baby Heirloom Tomates

Confit Duck Terrine 	�  19
Foie Gras, Cranberry Compote, Sourdough Toast

Lobster and Prawn Cocktail Vol au Vent  � 23
Soft Boiled Quail’s Egg and Bitton Pickled Vegetables

Bitton Citrus Honey and Thyme Baked Camembert� 18
Crusty Baguette

PLATS
MAINS

Pumpkin Ravioli� 25
Sage Burnt Butter, Pine Nuts, Rocxket and Goats Cheese Beignet

Fillet of Cone Bay Barramundi� 32
Ragout of Capsicum and Baby Heirloom Tomatoes, Chorizo Oil, Bitton Chilli Oil

Roast Corn-Fed Chicken Breast   � 29
Confit Potato, Creamed Mushrooms, Broad Beans, Thyme Jus 

Whole Baked Lemon Sole  � 32
Buttered Spinach, Caper Beurre Noisette

Peppered Pork Cutlet � 31
Grilled Pencil Leeks, Apple and Calvados Sauce  

Beef Eye Fillet 200g � 36
Fries, Green Salad, Peppercorn Sauce   

Rib Eye on the Bone 	 Serves Two 80
Roasted Kipfler Potatoes, Buttered Green Beans, Bearnaise Sauce and Red Wine Jus

PAIN FRAIS
FRESH BREAD	�  3 PER PERSON

Brasserie Bread Caramelised  
Garlic Bread	

Warm Whole Baguette with  
Pepe Saya Butter, EVO Oil,   
Bitton Balsamic Dressing 

ACCOMPAGNEMENTS
SIDES	�  8

Rocket, Parmesan and Pear Salad

Fries  

Roasted Kipfler Potatoes, Confit Garlic

Roasted Beetroot Salad, Candied 
Walnuts, Goat’s Cheese

Green Beans, Eschallot Butter  

DESSERT	�

Lemon Tart 	 15
Soft Meringue, Raspberry Sorbet

Rosé Champagne Jelly	 15
Summer Berries, Granita

Eton Mess 	 15
Strawberries, Meringue, Crème Chanitlly

Mango Parfait	 15
Coconut, Passionfruit

Bread and Butter Pudding	 15
Crème Anglaise, Vanilla Bean  
Ice Cream, Bitton Orange Jelly   

Cheese Platter 	 12/17/22
Baguette, Candied Walnuts,  
Fresh Fruit, Bitton Orange Jelly

PLEASE NOTE

Please talk to our wait staff about any 
special dietary requirements. GF bread 
in available. 10% surcharge applies on 
Public Holidays. Bitton products are 
indicated in bold and are available for 
purchase in the Café or online.  
No split bills.


