BETWEEN TWO BUNS

< STARTERS >

Designed lo warm yowr stomachk

GARLIC BREAD (V) M10 | V13
w/ garlic infused butter, fresh parsley

add cheese +3
add cheese & crispy bacon +5

GARLIC PIZZA (V) M14 | V17
garlic infused olive oil, oregano, fresh herbs

add cheese +3
add zaatar & cheese +3

BRUSCHETTA ON SOURDOUGH (VEGAN)
M15 | V18

fresh cherry tomatoes marinated in olive oil,
diced onion, fresh basil, drizzled with a
balsamic glaze

add feta cheese +3
add avocado +4

LOADED FRIES MI19 | V22

w/ crispy bacon, melted mozzarella
cheese, and aioli on top

add chicken +4.5

FRIED CAULIFLOWER (VEGAN) M16 | V19
your choice:
» battered chickpeas w/ chimichurri sauce

» Lebanese style w/ whipped feta, roasted
pine nuts (V)

AU burgers € sandwiches served u//c@'bs

FITZROY'S SMASH BURGER
M23 | V26

30% fat & 70% lean angus beef patty, cos
lettuce, Roma tomato, beetroot, pickle,
caramelised onion, American cheese, BBQ
sauce on a milk bun

STEAK SANDWICH M26 | V29

150gm sirloin steak, cos lettuce, Roma
tomato, beetroot, caramelised onion, tasty
cheese, smokey BBQ sauce, sandwiched
between two pieces of garlic bread

THE FRIED CHICKEN BURGER (MILD)
M23 | V26

southern fried chicken tenderloins, coleslaw,
chipotle mayo, tasty cheese, served on a
milk bun

ITZRQY

-LANE-

JANET'S POTATOES (VEGAN) M16 | V19

Batata Harra, Lebanese style potato
w/ fried potato bites tossed in
Mediterranean spice, finished with parsley

WINGS & NIBBLES (9PCS) M19 | V22
choice of tossing:

» lemon herbs w/ honey ginger soy
sauce & sesame seeds

» devil's hot w/ chilli flakes

« smokey BBQ w/ garlic aioli

SOUTHERN FRIED CHICKEN STRIPS

(5PCS) M20 | V23

southern spiced tenderloins drizzled w/ aioli

CHEFS SIGNATURE CALAMARI
M19 | V22

w/ signature chef’s seasoning, lemon
pepper herbs, garlic aioli

SHRIMP SCAMPI (GFO) M24 | V27

w/ butter, lemon zest, chilli flakes, fresh
parsley, parmesan cheese, crusty sourdough

OUR VERSION OF BANH MI M23 | V26
your choice of chicken or pork

vegetarian option available for $20

iceberg lettuce, pickled carrot, cucumber, fresh
chilli, shallots, coriander, rice vinegar, sweet chilli
sauce in a banh mi bun

FILLET OF FISH M24 | V27

homemade battered fish, cos lettuce, tomato,
fresh onion rings, tartare sauce on a milk bun

SWAPS g
EXTRAS
add egg +2

add bacon +3 swap to sweet +3

potato fries
add avocado +4

add patty +5

add egg, bacon +8

& patty gluten free bun +3




All our meat is 100% grass fed
Australian beef. We assure that
our meat supplier follows the
Meat Standard of Australia (MSA).
We grade our beef as ‘choice’,
which has slightly less marbling
than Prime. Our meat lovers
surely know how flavourful,
tender and juicy ‘choice beef’ is.
We’ll stop talking now, and get
back to firing up our grill...

+ FROM CHEFS TABLE +

HALF LOBSTER MORNAY M58 | V61

served on a bed of spaghetti cooked in
fish fumet, cherry tomatoes, rocket,
parmesan

SEAFOOD HOTPOT M31 | V34

salmon, squid, mussels, octopus cooked in
Thai flavour fish fumet w/ garlic bread

CRISPY SKIN SALMON (GF) M33 | V36

w/ grilled asparagus, roasted chat potatoes,
lemon butter cream sauce on top

SKIN ON BAKED BARRAMUNDI
M32 | V35

w/ grilled asparagus, creamy mash potato,
lemon wedges, béarnaise sauce on top

JIM'S FISH &8 CHIPS M22 | V25

beer battered deep fish, garden salad,
chips, w/ lemon wedges & tartare sauce

FITZROY SEAFOOD BASKET M29 | V32

fried squid, battered fish, crumbed crab
claw, garden salad, crispy chips w/ lemon
wedges & tartare sauce

conlinued,.

Whilst we take the utmost care to
accommodate dietary requirements and
requests, we cannot guarantee that there
will be no cross-contamination where
allergens are concerned.

< FITZROY GRILL )

AU steaks come w/ your choice of onc side, one
sauce, and served with co/);éowm/ buller on wp.

CHIPS

SWEET POTATO FRIES

CREAMY MASHED POTATO
STEAMED SEASONAL VEGETABLES

FATTOUSH SALAD

cucumber, cos lettuce, cherry tomato,
pickle radish, pomegranate molasses,
toasted bread

LILL]

GARDEN SALAD

mix leaf, cucumber, cherry tomato,
carrots, house dressing

l

BEEF

400GM RIB-EYE M58 | V61

our rib-eye is tender, juicy, and flavourful -
considered one of the tastiest and most elegantly
flavoured steaks

250GM SCOTCH FILLET M38 | V41

the scotch fillet sits between the chuck and the
striploin muscles over the back of the cow and is
a very tender, moist, and flavourful cut

250GM PORTERHOUSE M36 | V39

the sirloin is cut from the large back muscle, well
known for its marbling, fat, and rich flavour

250GM RUMP M29 | V32

a lean cut of meat with very little fat, however it
has a firmer texture than fillets or loins

HOMEMADE GRAVY | MUSHROOM | +3
DIANE | PEPPER | JUS

SURF & TURF +12

squid, prawn & green mussels cooked in
creamy garlic sauce

LAMB

LAMB CUTLET (4PCS) M38 | V41

honey harissa chickpeas & carrots on a bed of
whipped feta

200GM LAMB BACKSTRAP M38 | V41

whipped feta, pomegranate, roasted pine nuts,
Lebanese fried potato, served with a mint sauce




+ CHICKEN SCHNITZEL +
300GM

Bealen, scasoncd, crumbed and gricd to
ASHR pergection, all in house.

HOMEMADE PANKO CRUMBED
SCHNITTY M24 | V27

served with chips and salad

load up your schnitzel +5

—> PARMIGIANA
Napoletana sauce, smoked ham,

melted mozzarella

—> BOSCAIOLA
loaded with creamy bacon,
mushroom sauce

—> HAWAIIAN

Napoletana sauce, smoked ham,
pineapple, melted mozzarella

—> MEXICANA
bolognese, jalapeno, melted mozzarella
—> AUSSIE

smokey BBQ, crispy bacon, melted
mozzarella & fried egg

SIDES

BASKET OF CHIPS M10 | V13

BASKET OF SWEET M12 | V15
POTATO FRIES

BOWL OF GARDEN SALAD M9 | Vi2

CREAMY MASH POTATO M9 | V12

CHEF'S SIGNATURE LAMB SHANK (GFO)
M27 | V30

homemade lamb shank cooked overnight, served
w/ creamy mash, grilled corn, steamed long beans

LAMB SHOULDER (GFO) M32 | V35

homemade lamb shoulder cooked overnight,
served w/ creamy mash potato, steamed veg,
and jus on top

CHICKEN & LAMB SKEWERS (GFO)
M33 | V36

marinated in olive oil infused garlic, Lebanese
five spice, served w/ Lebanese bread, pickle
chimichurri sauce, garlic dip, lemon wedges

SIZZLING MEXICAN CHICKEN & PRAWN
FAJITAS M32 | V35

diced chicken breast & prawns cooked in sugo,
cherry tomatoes, onion, capsicum, served w/
tortillas, guacamole, tomato salsa, sour cream

CHICKEN & WAFFLES M28 | V31

southern style chicken tenderloins marinated in
maple bacon sauce, side mac & cheese, served
w/ a waffle

CHICKEN &8 PRAWN AVO M32 | V35

breast fillet & prawns cooked in wine & avocado
cream sauce, served w/ mash potato, steamed
veg, and parmesan on top

CHICKEN SCALLOPINI (GF) M32 | V35

breast fillet & Swiss mushroom cooked in wine
cream sauce, served w/ mash potato, steamed
veg, and parmesan on top

PORK RIBS (GFO)
HALF RACK M34 | V37
FULL RACK M59 | V62

USA style ribs basted in homemade sauce
w/ salad or chips

add wings +5

MAKE
ITA add cheesburger +16
COMBO add 250gm rump  +22

Whilst we take the utmost care to accommodate dietary requirements and requests, we cannot
guarantee that there will be no cross-contamination where allergens are concerned.




Zpom Nonna s Ritey,,,

( PASTA >

Your choice of spaghetti, linguine, pappardelle, risotto or penne
homemade gnocchi+ $3 or gluten free penne +$3

BOSCAIOLA M22 | V25

bacon & mushroom in a white wine cream
sauce, shallots, parsley & parmesan cheese

SEAFOOD MARINARA M28 | V31

salmon, calamari, octopus & mussels cooked in
an infused chilli garlic napolitana sauce, cherry
tomato, roasted capsicum, rocket leaf

PRAWN BAKED FETA PASTA M28 | V31

prawns cooked in roasted cherry tomato
feta cheese sauce, fresh chopped dill,
baked in the oven with mozzarella cheese

CHICKEN 8 MUSHROOM M24 | V27

grilled chicken breast & Swiss mushroom
cooked in a white wine cream sauce,
spinach & parmesan cheese

+ PIZZA +

MARGARITA (V) M19 | V22
homemade pizza sauce, slices of Roma tomato,

mozzarella, fresh basil

PEPPERONI M20 | V23

pepperoni, homemade pizza sauce, mozzarella,
dry oregano.

BBQ MEAT LOVERS M23 | V26

BBQ sauce, pepperoni, salami, crisp bacon, grilled
chicken, mozzarella, dry oregano

HAWAIIAN M22 | V25

homemade pizza sauce, smoked sliced ham, diced
pineapple, mozzarella

PERI PERI CHICKEN M24 | V27

homemade pizza sauce, peri peri marinated
chicken, roasted capsicum, Spanish onion,
mozzarella, chipotle mayo on top

FITZROY SUPREME M24 | V27

homemade pizza sauce, salami, smoked ham,
kalamata olives, Spanish onion, sliced mushroom,
diced pineapple, mozzarella, dry oregano

MISO CARBONARA PASTA M28 | V31

guanciale (cured pig cheek meat) cooked in
miso egg yolk, parmesan, cream

RATATOUILLE PASTA (VEGAN)
M24 | V27

diced eggplant, capsicum, Spanish onion, leek,
celery, basil, cooked in Napoletana sauce

SALMON AVOCADO PASTA M32 | V35

crispy salmon, cherry tomato, avocado,
capers, lemon butter sauce, parmesan
croutons on top

LAMB RAGU M29 | V32

pulled lamb shoulder, mushroom, cherry
tomato, rose sauce, rocket leaf, parmesan
cheese

CAJUN PRAWN M29 | V32

homemade pizza sauce, Cajun prawns, cherry
tomato, Spanish onion, rocket leaf, mozzarella,
sriracha on top

FOR THE LITTLE ONES

All kids meals are for those up to 12
years of age. All kids meals come with
a free scoop of ice cream.

CHICKEN NUGGETS W/ CHIPS
KIDS CHEESEBURGER W/ CHIPS

KIDS PLAIN PASTA W/ NAPOLITANA
SAUCE & PARMESAN CHEESE (V)

KIDS MAC & CHEESE (V)

KIDS FISH & CHIPS

Whilst we take the utmost care to accommodate dietary requirements and requests, we cannot
guarantee that there will be no cross-contamination where allergens are concerned.




o

o

CARDINI’'S CAESAR SALAD (GFO)
M22 | V25

cos lettuce, half boiled egg, bacon,
shaved parmesan, olive oil toasted
baguette, homemade caesar dressing

add chicken +4.5
add anchovies +3

THAI BEEF SALAD (GF) M23 | V26

ginger soy marinated lean beef, cucumber,
red onion, mix leaf, chopped chilli, cherry
tomato, homemade Thai dressing

MEDITERRANEAN CHICKPEA SALAD
(VEGAN) M20 | V23

spinach, cucumber, capsicum, onion,
marinated green olives, Spanish onion,
boiled chickpeas, mint, basil, homemade
honey lemon dressing

add avocado +4

AVOCADO PUMPKIN SALAD (VEGAN,
GF) M23 | V26

fresh spinach, roasted pumpkin, baby
beetroot, avocado, roasted pine nuts,
homemade honey lemon dressing

FATTOUSH SALAD (V) M23 | V26

toasted Lebanese bread in Mediterranean
spice, cucumber, cos lettuce, cherry
tomato, radish, tossed in pomegranate
molasses

SALMON SALAD (GF) M26 | V29

chilled grilled salmon, avocado, mix leaf,
cucumber, red onion, baby beetroot,
cherry tomato, tossed in balsamic
vinaigrette

LAMB SALAD (GF) M26 | V29

cos lettuce, radish, cherry tomato, onion,
overnight slow cooked pulled lamb,
pomegranate in mint yogurt

., o
. o
---------------------------------------------------------------------

+ FITZROY PLATTERS +

Pergect gor sharing with family and gricnds. Ontly
available Salurday & Sunday

ANTIPASTO PLATTER (FEEDS 2-3) M41 | V51

sourdough bread, pickles, feta cheese, marinated
olives, roasted capsicum, grilled zucchini, smoked
ham, salami, smoked salmon, hummus, beetroot
dip, cheese cubes

SKEWER PLATTER (FEEDS 3) M74 | V84

combination of lamb and chicken skewer (6pcs),
pickles, chimichurri sauce, garlic dip, pita bread,
Fattoush salad and chips

SEAFOOD PLATTER (FEEDS 2-3)
M125 | V135

half lobster mornay, hotpot marinara, fried
calamari, battered fish, crab claw, tartare sauce,
garlic aioli, chips, fattoush salad and garlic bread

GRILL PLATTER (FEEDS 2-3) M120 | V130

400gm rib eye steak, half rack of pork ribs, beef
sausage, fried eggs, bacon rashers, chips &
choice of 2 sauces

OPENING
HOURS

Whilst we take the utmost care to accommodate dietary requirements
and requests, we cannot guarantee that there will be no cross-
contamination where allergens are concerned.

11:30-3:00 | Mon - Sun

5:00-8:30 | Sun - Tues

5:00-9:00 | Wed - Thurs
5:00-9:30 | Fri - Sat




