
FRESHLY SHUCKED OYSTER              6EA   
Natural & mignonette

CROQUETTE                           9EA   
Ham hock, comté béchamel, dill pickles  

GILDA PINTXOS				      9EA
Smoked bocconcini, marinated cherry tomato,  
Yuritta anchovy

DUCK LIVER PARFAIT                   16 
Cornichons, Banyuls miroir, croûtons 

PORK BUN                           18EA
Pork belly in a milk bun, pickled cabbage, mustard

PINK PEPPERCORN CURED SNAPPER        19 
Celery, preserved lemon, verjuice 

ESCARGOTS À LA BOURGUIGNONNE (6)    25
Garlic, parsley, butter

SAUCISSON SEC DE SAISON  60g         16

M O Y E N

NORTHERN RIVER DUCK BREAST           49
Confit leg, Pedro Ximenez onions,  
duck fat brassica

ROCKLING COLBERT                     42 
Crumbed rockling, sugar snap salad, rouille, 
pea purée

MARKET FISH DU JOUR                  MP

CHICKEN & TRUFFLE BALLOTINE          45 
Pomme mousseline, dutch carrots, sauce supreme  

LAMB CUTLET                           49 
Smokey eggplant, piperade peppers, cavolo nero

CHARCUTERIE MAISON                   40 
Pâté en croûte of pork & pistachio, pork rillette, 
ham hock terrine, foie gras parfait, tapenade 

SHALLOT TARTE TATIN                  30     
Ash goats cheese, hazelnuts  

BEEF TARTARE                         32
Yolk, grilled spelt bread 

CHARCOAL GRILLED SQUID               28 
Pangrattato, espelette butter, burnt leek crème  

P E T I T E P L AT  P R I N C I PA L

L ’ H Ô T E L  G I T A N  T A K E S  N O  R E S P O N S I B I L I T Y  F O R  A N Y  I L L N E S S  C A U S E D  B Y  T H E  C O N S U M P T I O N  O F  N U T S .  P L E A S E  I N F O R M  Y O U R  W A I T E R  O F  A N Y  F O O D  A L L E R G I E S .  1 0 %  S U R C H A R G E 
A P P L I E S  O N  S U N D A Y  A N D  1 5 %  O N  P U B L I C  H O L I D A Y S .  A L L  C R E D I T  C A R D  P A Y M E N T S  A R E  S U B J E C T  T O  A  1 . 4 %  S U R C H A R G E .  W E  S E R V E  A U S T R A L I A N  S E A F O O D .

R ÔT I S S E R I E  D U  J O U R
WEDNESDAY TO SATURDAY FROM 5.30PM 

W E E K LY  S P E C I A L S

LUNCH

TUESDAY 
STEAK FRITES 

25

WEDNESDAY 
CHICKEN SCHNITZEL SERVED WITH SLAW 

25

THURSDAY 
BEEF, MUSHROOM AND RED WINE PIE

25

SUNDAY
WEEKLY ROTATING ROAST WITH ACCOMPANIMENTS

39
 

DINNER

WEDNESDAY 
RÔTISSERIE CHICKEN, POTATOES,  

FRENCH BEANS, CHICKEN JUS  
+A GLASS OF WINE OR SCHOONER OF LAGER

39

THURSDAY 
BOEUF BOURGUIGNON, POMME MOUSSELINE

35

K I D S  C O R N E R

FISH AND CHIPS

PENNE, SUGO, PARMESAN

20  

B E E F 

VICTORIAN SOUTHERN MB2 
served with Latina dressing & Béarnaise, frites

LE CHARME EYE FILLET (150G) 
45 

EYE FILLET (230G) 
61

SCOTCH FILLET (300G) 
62

PORTERHOUSE (230G) 
50

À  C ÔT É

POMMES FRITES     
12

MIXED LEAF SALADE      
12 
 

ROAST CARROTS, PISTOU SAUCE, LABNEH, CARRAWAY
15 

CHARCOAL BROCCOLINI, MACADAMIA CREAM,  
PAPRIKA OIL 

18

GRATIN DAUPHINOIS    
19 


