
DINNER MENU
TAPAS
OLIVES | 10
marinated in herb oil and lemon

CROQUETTES  | 14
3 potato and cheese croquettes with garlic aioli

BAKED SHITAKE | 14
stuffed with cheese

CAULIFLOWER  | 16
spiced, charred & served over beetroot hummus

CHEESE OF THE WEEK | 14
served with crackers, quince-paste & grapes

JAMON IBERICO | 18
served with warmed bread

GARLIC PRAWNS | 18
spiced gambas style 

SMOKED SALMON | 18
toasted bread, shallots, cream cheese & capers

TURKISH CHICKEN SKEWERS | 20
dressed with mint yoghurt & capsicum sauce

SKIRT STEAK | 35
Seasoned w salt,  pepper & serve with chimichurri

FLAT BREADS
CHEESE | 27
tomato, cheese, basil

HAM | 29
chicken ham, cheese

For After
ICE CREAM | 14
with berries and mint

PANNA COTTA | 15
with berries and mint

HUMMUS | 14
topped with dhukka, pomegranate & thyme

FRIES  | 12
regular, truffle +2, sweet potato +2

PADRON PEPPERS | 15
charred with sea salt

ASPARAGUS | 16
charred with feta & sea salt 

HALLOUMI | 14
with thyme, olive oil & lemon

TERRINE | 16
served with warmed bread 

BREADED FISH FILLETS | 18
with mustard aioli & lemon

OCTOPUS | 25
Charred, served with salsa verde & lemon

CHORIZO | 18
spiced in bordelaise sauce

MEATBALLS | 22
stewed in tomato sauce with warm bread

LEMON TART | 15
with meringue topping

BROWNIE | 15
with choice of chocolate or vanilla ice cream

PEPPERONI | 29
beef pepperoni, cheese, chilli oil

FLATBREAD OF THE WEEK | 29
Ask our staff about it !

Let us know if you have any dietary requirements
All prices exclusive of service charge and applicable GST



Mocktails | 10
Raspberry Lychee Fizz
Sparkling Peach 
Coconut Cucumber Cooler
Ice Lemon Mint
Pink Lemonade 
Mango Mule
Virgin Paloma

Juices | 6
Apple
Orange
Cranberry
Pineapple
Watermelon

Coffee
Espresso 5
Americano 5
Macchiato 5
Flat White 6
Latte 6
Cappuccino 6
Mocha 7
Iced Black 6
Iced White 7

Tea | 7
English Breakfast
Earl Grey
Chamomile
Green Tea
Ice +$1

Mineral Water | 9
Acqua Panna
San Pellegrino

Soft Drinks | 6

Coca Cola
Sprite
Coke Zero
Ginger Beer
Ginger Ale

BEVERAGE MENU

Let us know if you have any dietary requirements
All prices exclusive of service charge and applicable GST

Refreshing Spritz
APEROL SPRITZ Aperol, prosecco, soda 21

LEMON SPRITZ Italicus, Capri Limoncello, prosecco, siciian lemonade 21

PAMPELLE SPRITZ Pampelle, prosecco, soda 21

PEACH BUBBLES Tried & True Vodka, prosecco, peach puree 21

ROSA Carlei Rose, prosecco, strawberry puree 21

Gintonicas
MISS FITZ Hendrick’s Gin, cucumber bitters, Mediterranean tonic, cucumber, lime 22

WILD MONKEY Monkey 47 Dry Gin, lemon bitters, Grapefruit tonic, thyme 22

NUMBER 22 Botanist Gin, angostura bitters, Burma tonic, cinnamon stick, basil 22

IKIGAI Roku Gin, Sakura vermouth, Yuzu tonic, shiso leaves 22

DOWN UNDER Four Pillars Rare Dry Gin, orange bitters, Old World tonic, mint 22

Fitz - Picks
WATERMELON CRUSH Tried & True Vodka, fresh watermelon juice,, lemon, mint 21

GIN SMASH Citadelle Jardin, lime, basil 21

MEZCAL NECTAR Machetazo Mezcal, fruit nectar, grapefruit, pandan 22

D.O.F DIPLOMATICO Exclusiva RESERVA RUM, vanilla, bitters 23

NEGRONI Widges Gin, sweet vermouth, Campari 23

ESPRESSO MARTINI Tried & True Vodka, Kahlua, espresso 23

If you have a request, our bartenders are well versed in classics or custom flavour profiles

House Pours
Pair a 45ml glass of our house vodka, gin, rum, bourbon, 16
whiskey or tequila with your choice of mixer

Beers
MISSFITZ BEER lager 500ml 14 BLUE MOON wheat ale 475ml 16 

SAPPORO lager 500ml 16 CORONA bottle 13

PURE BLONDE bottle 14 ZEFFER APPLE CIDER bottle 14


