[ |
B
1l O.A

GOURMET

WEDNESDAY TO FRIDAY 5PM-9PM

DINNER MENU

ENTREE..........ooooioeseeseeeseseseo 12.50
Potato, leek and truffle soup with Vanilla Oil*
Duck Rillettes with apple and micro herbs

Pissaladiere - onion tart with lemon
thyme, olives and anchovies with green
salad and Rosemary Oil*

Seared scallops with potato gnocchi and basil oil

MAIN COURSE ..., 20.00

Mussel Marinieres - cooked with
shallots, white wine, parsley and Chilli Oil*

Orriechetta pasta with lemon zest, parsley and chilli

Roasted baby lamb marinated in
Barbeque Sauce* with puy lentils,
shallots, herbs and Lemon Dressing*

Peppered beef eye fillet with potato
gratin and Red Wine Sauce*

Special of the night (market price)

| WINTER MENU

SIDE ORDERS...........inecrecinnn. 6.00

e Garden green salad with Bitton Dressing*
e Potato roesti

e Mushrooms Provencal

e Steamed green vegetables

e Wood fired garlic bread

e Sourdough bread with French butter, Koron
Peloponnese EVO 0il and balsamic vinegar

KIDS” MEALS...........ooorrerre 10.00
Schnitzel with smash potato and carrots

Baby Bitton with mushroom and turkish bread soldier
Salmon fillet with roesti and broccoli

Pasta with Napolitano sauce

» See over for drinks and sweets

PLEASE NOTE:

BYO - corkage $1.50 per person

Minimum of $20 required if

paying by credit card or EFTPOS.

There is a 10% surcharge on public holidays.
No split bills.

“Bitton Gourmet products are indicated in bold and are available for purchase in the café and store.
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DESSERT .............. all cakes $8.80 (take away $6.50) SWEET THINGS ..o 3.60
Lemon Tart with soft meringue Shortbread

Hot Chocolate fudge cake Chocolate and walnut brownie

Date slice
Pithivier - warm puff pastry with almond cream Caramel slice

Warm Chocolate and orange jaffa cake
COFFEE by Grinders

Gaby’s sticky date pudding

Regular..................... 3.20 BOWL...coooverierrees 4.80
Bread & butter pudding MU ...oooooovvoeccer 3.70 Extrashot................. 0.30
French crépes with Orange Jelly* Cappuccino Espresso
Latte Ristretto
COLD DRINKS Long black Long macchiatto
Tiro Red Orange ......cvveeereeeererreeenenensesiesenensnsesesssnenns 3.60 Short black MOCh3..cveeeeeeeenn. 3.50
Tiro PasSioNfrUit .......coccuevevriecereeecee e 3.60 Flat white Hot chocolate............. 3.50
Tiro Pink Grapefruit.........ccooveeviiieiiiecceeeen, 3.60
Cloudy Lemonade.........cooveurueurenicecerieeieeeeaes 3.60 BLACK TEA .ot 3.60
Lipton Peach 1ced Tea........ccuvvueuieevneernicincieecienes 3.60 English Breakfast
Badoit mineral water 500ML.........cccocuneuriererrennee 5.00 Earl Grey (blue flower)
Perrier mineral water 330ML.......c.ccccvvvininicnnee. 3.80 Darjeeling ‘Autumnal’ Superior Blend
Perrier mineral water 750ML........ccocoeeurniceernencnes 8.50
Fiji Mineral Water 500ML ... 420 HERBAL TEA ..., 4.20
Fiji mineral water TLItre ........oooeevrveerrceeees 8.00 Green Infusions
Freshly squeezed orange juice...........ccoc.covveevvennene. 4.90 (antioxidant rich) Peppermint Cut Leaves
Frappé of the day ......o..ccoovveeereeeeeeeeeeeeeeereeeeeeee 4.90 China Green Sencha Chamomile
Freshly squeezed apple juice..........ccooervverrverreenne. 4.90 China Jasmine Fresh Breeze
Bundaberg Ginger Beer..........cccccvveucuneunienrcnennees 3.60 Japanese Genmaicha Petal
Coke/Diet COKe.....vvvrverererieceee e 3.60 White Lemon Tang
Diabolo - fraise/menthe/grenadine...........c........... 3.80 (very antioxidant rich)
(lemonade with french syrup) China White
MILK BAR
Milkshake - vanilla/chocolate /caramel.................. 4.90
Iced coffee/iced chocolate........c.cccvuerereerininnnennne, 4.90
Smoothie - fresh banana/mango/berry ................ 5.00
Milk - strawberry/mint/grenadine............c........... 3.60

“Bitton Gourmet products are indicated in bold and are available for purchase in the café and store.



