
 

 

SOUPS AND SALADS 

 

French Onion Soup 8 

 

Home Made Soup of the Day 7 

 

Iceberg Wedge 13 

Cashel Blue cheese, grapes and creamy bleu cheese dressing 

 

Garden Salad 12 

mixed greens, cucumber, tomato, red onion and croutons  

 

Caesar Salad 12 

crisp hearts of romaine lettuce, garlic croutons and Romano cheese tossed with creamy Caesar dressing 

 add grilled chicken breast 17 

 

Nicoise Salad 16 

Albacore tuna, red potatoes, green beans, olives, egg and anchovies  

over iceberg lettuce tossed in lemon and olive oil  

 

Cobb Salad 16 

grilled chicken, bacon, avocado, egg, tomato, and bleu or Cheddar cheese  

over mixed greens with creamy ranch dressing  

 

Please let your server know of any special dietary requests. 

17% service charge and sales tax at the prevailing rate will be added to the check. 



 

 

SANDWICHES 

(All sandwiches are served with your choice of French fries or salad) 

 

The Fitz Burger 15 
char grilled to order served with lettuce, red onion, tomato and pickle 

add American, Swiss, Cheddar, mozzarella, bleu cheese or American bacon- 2 each  
 

Chicken Ranch Pita 15 

marinated chicken breast, ranch dressing, lettuce and tomato in a pita pocket 

 

Grilled Ham and Cheese 15 

Virginia ham and New York Cheddar cheese with Dijon mustard 

served on your choice of bread 

 

Smoked Salmon BLT Club 17 

Nova Scotia salmon, red onion, bacon, lettuce and tomato with dill lemon mayonnaise  

served on your choice of toasted bread 

 

Turkey Wrap 15 

turkey breast, Cheddar cheese, lettuce and tomato with mango mayonnaise in a flour tortilla 

 
French Dip 18 

thinly sliced roast beef and fried onions on a hero with au jus dipping sauce  

 

 

Please let your server know of any special dietary requests. 

17% service charge and sales tax at the prevailing rate will be added to the check. 



 

ENTREES 

 
Sirloin Steak 35 

prime New York cut smothered in sautéed mushrooms and onions  
served with creamy mashed potato and seasonal vegetables 

 

All Day Irish Breakfast 19 
Irish sausage, bacon, black and white pudding, two eggs and grilled tomato 

 
Chicken Curry 20 

sautéed diced chicken breast served in a homemade curry sauce over white rice 
 

Fish and Chips 20 
fillet of flaky north Atlantic cod, beer battered and served with French fries and tartar sauce 

 

Yorkshire Shepherds’ Pie 19 
ground beef, carrots, onions, peas and fresh herbs topped with a creamy mashed potato crust 

 
Dijon Chicken 28 

boneless chicken breast sautéed in a brandy and Dijon mustard cream sauce 
served with rice and seasonal vegetables 

 

Southern Fried Chicken 24 
dipped in buttermilk and deep fried, served with French fries & coleslaw  

 

Fresh Catch of the Day 24 
served grilled, baked or blackened  

with your choice of potatoes or rice and a selection of seasonal vegetables 
 

 
PASTA 

 
Country Linguine 22 

pasta tossed with artichoke hearts, asparagus, olives, tomatoes, onions, garlic and virgin olive oil,  
topped with sprinkled goat cheese and aged balsamic reduction 

 
Penne a la Vodka 16 

penne pasta in a creamy pink sauce 
Add grilled chicken 4 

Please let your server know of any special dietary requests. 

17% service charge and sales tax at the prevailing rate will be added to the check. 



 

Macaroni & Cheese 17 
elbow pasta baked in a sauce of Gruyere, Cheddar and Fontina cheeses and served with a side salad 

 
 

SIDES 
 
 Baked Potato 5 White Rice 5 
 Mashed Potato 5 Garden Salad 6 
 French Fries 5 Caesar Salad 8 
 ‘Bachelors’ Baked Beans 6 Sautéed Asparagus 6 

Beer Battered Onion Rings 6 
Selection of Seasonal Vegetables 6 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Please let your server know of any special dietary requests. 

17% service charge and sales tax at the prevailing rate will be added to the check. 

 


