
Aperitif

starters

sydney margarita	 17
Patrón Silver Tequila – Cointreau – 
homemade jalapeño syrup – pineapple – lime

free wild berry spritz 
0,0% alcohol	 11
undone not wine aperitif – TH wild berry

V = vegetarian, vegan on request | Please inform our team of any dietary needs, allergies, or intolerances. 
We’ll ensure utmost care in preparing all dishes, but traces may be present due to unintentional cross-contamination.

fitzroy spritz	 13
noilly prat ambre – apricot brandy – 
lemon – prosecco

sakura spritz 	 13
roku sakura gin – peach – prosecco

mains

crispy octopus tentacle	 32
green asparagus – parsnip cassoulet – 
cannelloni beans – fresh jalapeno dressing 

slow-braised 
hoisin beef short rib	 34
sauteed mixed mushrooms – beef sauce – 
cured black beans – crispy fried onions

miso grilled
corn fed chicken	 32
marinated and slow roasted chicken –
tempura enoki – mushroom – shiso salsa

atlantic cod filet	 38
flamed mixed herb mantle – 
japanese asparagus – paprika puree

sesame-glazed tofuv	 24
marinated slices of tofu – kimchi salad –
cauliflower puree – chickpea brittle
  
cauliflower cakev		  26
pan fried with edamame beans – 
baby spinach – soy ginger dressing

fitzroy’s finest for meatlovers

wagyu striploin 140 gr 	 70
red wine jus – asian style chimichurri

t-bone steak 500-600 gr 	 75
red wine jus – asian style chimichurri

black angus rib-eye 250 gr 	 43
red wine jus

sides	
- grilled green asparagusV

- chickpea goat’s cheese 
and parmesan fries	 10

- grilled cornV	  14
- sweet potato friesV	  10
- green house saladV	  10
- fresh cucumber saladV	  10

sauces & butter		 each 4
- béarnaise sauce	
- red wine jus
- chimichurri
- Togarashi butter	

10

gyoza & BAO

szechuan gyoza
5 pieces

pork – prawns

17

vegan gyozaV

5 pieces
sweet potato – jack fruit

17

pork belly bao
2 pieces

BBQ pork belly

17

dumpling and 
bao platter

38

tomato cevichev 	 20
slow roasted heirloom tomatoes – 
marinated nectarines – homemade – 
tomato consume – basil snow

beef tataki  	 21
soy lemon and ginger dressing – 
nori emulsion – pickled jalapenos – 
fresh radish salad

oyster filo  	
with Shiso salsa 	 21
Sylter oysters deep fried in kadaifi pastry –  
fresh shiso salsa

prawn toast 	 24
lemon mayonnaise – spicy soy dressing

avocado sashimiv		 19
coconut coriander emulsion – 
cucumber daikon salad – shallot tempura –
raspberry crumble

baby spinach saladv  	 18
fried leek – pecorino cheese – 
truffle oil dressing
with prawns 	 optional 28
with chicken 	 optional 24


