
A L S O  O P E N  F O R  D I N N E R  –  W E D N E S D A Y  T O  F R I D A Y  5 P M – 9 P M W I N T E R  M E N U

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

all day breakfast 
Organic eggs are used where indicated

Toasted croissant, Turkish, brioche, raisin, 
sourdough, multigrain or soy & linseed 
bread with French butter and Bitton Preserves*.... 5.40

Muffin of the day with French butter and 
Mango & Ginger Jam*.............................................. 4.00

Home-made granola with ricotta and 
Orange Jelly*.......................................................... 11.00

French Crêpes with Strawberry & Vanilla Jam*...... 9.60

Creamy scrambled eggs with wood-fired bread... 12.50

Wood-fired sourdough with roma 
tomato, avocado, goat’s cheese and basil............. 11.80

Masala* Spice sautéed mushroom with 
poached eggs ......................................................... 15.20

Hot polenta porridge with rhubarb compôte ....... 11.50

Sour cherry bread/loaf with freshly 
sliced pear, créme fraîche, chives and 
Orange Jelly*............................................................ 9.90

Fresh corn omelette with Gruyere cheese 
and Spicy Tomato Sauce*...................................... 17.20

Oeufs en Croustade - two poached eggs 
with spinach and smoked salmon, baked 
in a thick slice of wood-fired bread........................ 16.90

One pan bacon & egg with wood-fired 
bread with Spicy Tomato Sauce*........................... 13.90

Authentic French Toast à la Bitton with 
Milk & Coconut Jam*................................................ 9.90 

kids’ meals................................................... 10.00

Schnitzel with smash potato and carrots

Baby Bitton with mushroom and bread soldier

Salmon fillet with roesti and broccoli

Pasta with Napolitano sauce

lunch
Pissaladière - onion tart with lemon 
thyme, olive and anchovies with micro 
herbs and Rosemary Oil*....................................... 15.50

Mussel marinières - cooked with 
shallots, white wine, parsley and Chilli Oil ......... 17.90

Peppered beef eye fillet with baby green 
beans & Red Wine Sauce*...................................... 20.00

Club sandwich with chicken, bacon, 
eggs, tomato, homemade mayonnaise 
and Monkey Nut Chutney*..................................... 16.90

Salad of roast lamb marinated in 
Barbeque Sauce* with puy lentils, 
shallots, herb salad with Lemon Dressing*.......... 17.90

Croque monsieur Bitton style with salad 
and Tomato Sauce*................................................. 14.50

Orriechetta pasta with lemon zest, basil 
and Chilli & Garlic Masala* .................................. 16.90

gourmet sandwiches ....................... 13.80 

(Take away $10.00)  
All salad dressed with Lemon Dressing*.  

1. Smoked salmon, capers, spanish onion with créme 
fraîche on toasted baguette 

2. Finely sliced wagu beef with goat’s cheese, tomato 

and rocket, Marie Rose Sauce* 

3. Moroccan Spiced* chicken on Turkish bread 

side orders..................................................... 4.50

�U Spicy lamb sausage 

�U Bacon 

�U Tomato 

�U Mushrooms 

�U Steamed Green
	 Vegetables 

�U Sourdough bread with French butter, Koron
Peloponnese EVO Oil and balsamic vinegar 

» See over for drinks and sweets 

�U Potato 

�U Spicy baked beans 

�U Green salad 

�U Chorizo 

�U Garlic/Herb Bread 

�U Avocado.................................................................. 3.50

�U Smoked salmon..................................................... 5.50  



A L S O  O P E N  F O R  D I N N E R  –  W E D N E S D A Y  T O  F R I D A Y  5 P M – 9 P M W I N T E R  M E N U

Cappuccino

Latte

Long black

Short black

Flat white 

black tea ......................................................... 3.60

English Breakfast

Earl Grey (blue fl ower)

Darjeeling ‘Autumnal’ Superior Blend

herbal tea ...................................................... 4.20

dessert .............. all cakes $8.80 (take away $6.50)

Lemon tart with soft meringue

Warm chocolate and orange jaffa cake

Gaby’s sticky date pudding

Bread & butter pudding

Pithivier - warm puff pastry with almond cream

Hot chocolate fudge cake 

French crêpes with Orange Jelly*

cold drinks

Tiro Red Orange ........................................................ 3.60

Tiro Passionfruit ........................................................ 3.60

Tiro Pink Grapefruit ................................................... 3.60

Cloudy Lemonade ..................................................... 3.60

Lipton Peach Iced Tea ............................................... 3.60

Badoit mineral water 500mL ................................... 5.00

Perrier mineral water 330mL................................... 3.80

Perrier mineral water 750mL................................... 8.50

Fiji mineral water 500mL ......................................... 4.20

Fiji mineral water 1Litre ........................................... 8.00

Freshly squeezed orange juice ................................. 4.90

Frappé of the day ..................................................... 4.90

Freshly squeezed apple juice ................................... 4.90

Bundaberg Ginger Beer ............................................ 3.60

Coke/Diet Coke ......................................................... 3.60

Diabolo – fraise/menthe/grenadine ....................... 3.80
(lemonade with french syrup)

milk bar

Milkshake – vanilla/chocolate/caramel .................. 4.90

Iced coffee/iced chocolate ....................................... 4.90

Smoothie – fresh banana/mango/berry ................ 5.00

Milk – strawberry/mint/grenadine ......................... 3.60 

sweet things ............................................... 3.60

Shortbread

Chocolate and walnut brownie

Date slice

Caramel slice 

coffee by Grinders 

Regular ..................... 3.20

Mug ........................... 3.70

Bowl ............................ 4.80

Extra shot ................... 0.30

Espresso

Ristretto

Long macchiatto

Mocha ........................3.50

Hot chocolate ............3.50

Green 
(antioxidant rich)

China Green Sencha

China Jasmine

Japanese Genmaicha 

White 
(very antioxidant rich)

China White 

Infusions

Peppermint Cut Leaves

Chamomile

Fresh Breeze

Petal

Lemon Tang 

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

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.


