
A L a C a r t e  M e n u



Our vegetables Caterway - a business that was originally started in 1949 by Frank Fitzpatrick Snr and where all this amazing journey began. 
Our butcher’s Pat mc Loughlin (Central Dublin) | Henry Robinson (Chapilizod) 

Our Fish Kish Fish (West Pier Howth) | Shellfish de la mer (Castletownbere Co Cork)

APERITIFS

BELLINI	 12

Peach Puree and Prosecco Frizzante

ROSSINI	 12

Strawberry Pure and Prosecco Frizzante

FRENCH 75	 22

Dry Gin, Piper Heidsieck Essential Extra Brut

CLASSIC CHAMPAGNE	 23

Hennessy VS, Piper-Heidsieck Essential Extra Brut

KIR	 11.50

Gibault Touraine, France 2025

KIR ROYALE	 22

Piper Heidsieck Essential Extra Brut



Mains

Roast Chicken Supreme 
sausage & cranberry stuffing, 

green beans, gravy  31 
choice of side

braised beef cheek 
colcannon, crispy onions  32

Fish of the Day
Fitzer’s 
Venison 

Cottage Pie   28

grill

sides 
5.50 each

Pasta

starters

Prices in euros, optional 12.5% service charge is added to tables of 6+. Service charges are shared amongst the team who prepare & serve your 
food during your visit. Please advise your server of any special dietary requirements. including intolerances & allergies, where possible we’ll 

advise on alternative dishes. We do our best to reduce the risk of cross-contamination but cannot guarantee that any dishes are allergen-free. 
Our olives contain stones. All our beef is of irish origin.

A La Carte Menu

Bread & Olives  7.95

Kelly’s Gigas Oysters  natural / shallot vinegar 3.50 (1) / 10.50 (3) / 21 (6) / 42 (12)

Today’s Soup   9.50

Dressed Castletownbere crab  brioche toast  18.50

Braised Irish Beef & Cheese Croquettes  confit garlic & parsley aioli  16

Burrata  winter rocket, pear, hazelnut, black berry balsamic  15

Classic Prawn Cocktail  17.95 

West Coast Organic Gravlax Salmon 
cucumber, seaweed aioli, crisp sourdough  17

Pumpkin Ravioli  rosemary, chilli, amaretti biscuit  14.50

Champ Mashed Potato

Green Beans  roast almond butter

Vichy Carrots  with butter & parsley

Fitzer’s House Salad 
apple cider vinaigrette

House Fries

Chateaubriand 
to share for two   120 

500g fillet steak, french beans, 
vichy carrots, house fries 

bearnaise 
garlic butter 

peppercorn sauce

Pat Mc Loughlins Fillet Steak 
peppercorn sauce  47

Irish Striploin Steak 
confit onion, watercress, bearnaise sauce  38

Grilled Loin of Veal 
morel and armagnac cream  39

all above served with 
a choice of side

Prawn & Scallop Linguini 
garlic, chilli & parsley  32

Smoked Mozzarella & 
Aubergine Tortelloni 
tomato fondue crispy sage, 

aged parmesan  29



01 255 4499

info @fitzers.ie

@fitzersbistrodublin

33 Exchequer Street 
D02 A620

www.fitzers.ie

We’re on Open Table




