
 
THE FITZROY TAVERN 

PLEASE ORDER FOOD AT THE BAR 

Allergen information. We can provide information on allergens in our food. Please ask a member of staff, however as our food is prepared in a kitchen where various 

allergens are handled, we cannot guarantee that any dishes are completely allergen free. Our meat, fish and chicken may contain bones 

 

 
 

Sourdough & Focaccia Bread, Netherend Farm Butter 4.95 | House Olives 6.00 

Crispy Gloucester Old Spot Pork Belly Bites, Spiced Pineapple ketchup 8.00 

 
 

SMALL PLATES & STARTERS  

Crispy Honey Sriracha Wings, Lime, Sesame, Green Chilli, Kewpie Mayo 8.50 / 13.50 

Smoked Haddock & Prawn Fish Cakes, Puttanesca Dressing 8.95 

Pork & Black Pudding Scotch Egg, English Mustard, Fennel & Celeriac Remoulade 9.25 

Burrata, Isle of White Tomatoes, Citrus Sorrel Pesto, Courgettes, Cherry Belle Radish, Focaccia Crotons 8.95 / 15.95  

Chicken Liver & Cognac Pâté, Toasted Focaccia, Caramelised Onion Chutney, Pickles 7.95 

Padron Peppers with Whipped Yoghurt, Harissa, Maldon Sea Salt  8.75 ve  

Rigatoni Pasta, Fennel Sausage Ragu, Pecorino, Basil 9.00 / 16.00 

 
 

MAINS  

Aubergine Schnitzel Milanese, Feta Crumb Fries, Rocket, Tomato, Citrus Sorrel Pesto, Dukkah Spice 17.95 ve 

Grilled Hake, Café de Paris Butter Sauce, Cornish Early Potatoes, Runner Beans 23.50 

Chargrilled Steak Bavette, Cooked Pink, Thick-Cut Chips, Creamy Peppercorn Sauce, Watercress 22.95 

Panfried Chicken Supreme, Confit Peas, Brown Butter Garlic Mash, Heritage Carrots, Cider Dijon Gravy 19.95 

Old Brewery Beer Battered Fish & Chips, Tartare Sauce, Crushed Minted Peas, Charred Lemon, Watercress 21.50 

King Prawn Linguine, Sautéed Garlic Prawns & Courgette in a Spiced Marinara sauce 17.95 

The Fitzroy Steak & Bone Marrow Burger, Cheddar Cheese, Bacon, Stout Onions, Mustard, Sesame Bun, Fries 19.50 

Add Extra Patty £5 / Fried Egg £1.50 / Extra Cheese £1.50 

 
 

 

SIDES all at 5.50 

Roasted Tenderstem Broccoli | Honey-Glazed Heirloom Carrots 

Buttered Runner Beans | Cornish Early Potatoes | House Rocket & Gem Salad 

 Thick-Cut Chips | Fries | add cheese & bacon 2.50 

 
 

DESSERTS 

Sticky Toffee Pudding, Toffee Sauce, Honeycomb Ice Cream v 8.00 (v) 

Chocolate Brownie, Chocolate Fudge Sauce, Clotted Cream Vanilla Ice Cream 8.00 (v) 

Passion Fruit & Pineapple “Ice Cream” Bombe, Salted Pistachio Crumb 8.00 (ve) 

 



 
THE FITZROY TAVERN 

PLEASE ORDER FOOD AT THE BAR 
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SUNDAY MENU  

 
2 Courses 29.95       3 Courses 36.50  

  PLEASE ORDER FOOD AT THE BAR 

 

Crispy Honey Sriracha Wings, Lime, Sesame, Green Chilli, Kewpie Mayo. 

Smoked Haddock & Prawn Fish Cakes, Puttanesca Dressing 

Pork & Black Pudding Scotch Egg, English Mustard, Fennel & Celeriac Remoulade  

Burrata, Isle of White Tomatoes, Citrus Sorrel Pesto, Courgettes, Cherry Belle Radish, Focaccia Crotons  

Chicken Liver & Cognac Pâté, Toasted Focaccia, Caramelised Onion Chutney, Pickles  

Padron Peppers with Whipped Yoghurt, Harissa, Maldon Sea Salt ve 

Rigatoni Pasta, Fennel Sausage Ragu, Pecorino, Basil   

 

ROASTS & MAINS 

All our roasts are served with rosemary roast potatoes, maple-glazed carrots, tenderstem broccoli, 
sweet potato & swede mash, thyme-buttered savoy cabbage, Yorkshire pudding and house gravy 

 

Roast 28-day Aged Sirloin of Beef w/ Horseradish Cream 3.50 supp 

Roast Pork Belly, Cinnamon Apple Sauce 

Beer-Brined Roast Half Chicken, English Mustard 

Trio of Roast Meats, Beef, Pork & Chicken 8.00 supp 

 

OBB Battered Haddock & Chips, Tartare Sauce, Crushed Minted Peas, Charred Lemon, Watercress  

Aubergine Schnitzel Milanese, Feta Crumb Fries, Rocket, Tomato, Citrus Sorrel Pesto, Dukkha Spice ve 

 

EXTRAS  
Yorkshire Pudding & Gravy 2.00 | Roast Potatoes v 4.50 | House Cauliflower Cheese v 4.50 

 

 

DESSERTS 

Sticky Toffee Pudding, Toffee Sauce, Honeycomb Ice Cream v 

Chocolate Brownie, Chocolate Fudge Sauce, Clotted Cream Vanilla Ice Cream v 

Passion Fruit & Pineapple “Ice Cream” Bombe, Salted Pistachio Crumb 8.00 ve 


