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D e s s e r t 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



Dessert Menu

Cocktails

Coconut Milk Panna Cotta   11
with poached pears

Seasonal Spiced Apple Crumble   11
with french vanilla ice cream

Dark Chocolate Ganache   12
fresh raspberry coulis, french vanilla ice cream, 

chocolate feuilletine biscuits

House Gelato Selection   10.95
please ask your waiter for today’s selection

Irish Farmhouse Cheese (2)  13.50
quince paste, grapes and crackers

Whiskey Cask  16

a house-crafted blend of premium irish whiskeys forms the base 
of this warm and refined cocktail. ripe banana, spiced maple syrup, 
and orange bitters round it out with smooth, layered character.

Fitzers Tequila Spritz  16

a citrusy, floral burst that celebrates the bright side of tequila. 
hibiscus and plum bitters add depth and sensuality, while 

pink grapefruit soda lifts the blend with vibrant freshness.

Parisian Tea  16

delicate and seductive. vanilla, elderflower 
and peach intertwine in a silky texture, 

finished with fruits and citrus.

Espresso Martini  15

Amberlight Old Fashioned  16

Passionfruit Martini  15

Tokaji Mylitta  13.95 GLS / 64.95 BTL

hungary 2022

Irish Coffee  12

Baileys Coffee  12

Wine

Coffee Special

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.

please ask about vegan options



01 255 4499

info @fitzers.ie

@fitzersbistrodublin

33 Exchequer Street 
D02 A620

www.fitzers.ie

We’re on Open Table




