
D i n n e r 
S e 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



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. All our beef is of irish origin.

please ask about vegan options

DINNER
Set Menu

3 Course €70 + 12.5% Service Charge

Starters

Irish Seafood Chowder
house made brown bread

Potted West Cork Crab
rye toast

Braised Irish Beef & Cheese Croquettes 
confit garlic & parsley aioli

Whipped Dublin Hills 
Goats Cheese

roast north county dublin beets, 
toasted hazelnuts, evo

Mains

Grilled 28 Day Dry Aged 
Irish Aberdeen Angus Striploin

peppercorn sauce

Crisp Chicken Parmigiana
crisp irish chicken, basil and parsley pesto, 

tomatoes, fresh mozzarella, parma ham

Roast Fillet of Hake
herb and cheese crust, tarragon, 

cream, girolle mushrooms, champ potato 

Fish Pie
creamy fresh and smoked irish fish, 

spinach, mashed potato, parmesan 
and herb breadcrumbs

Chickpea and Pistachio Falafel
red lentil dahl, smoked almonds, 

coriander yogurt, house made fennel 
seed flatbread   (v) (vg) m

Desserts

Coconut Milk Panna Cotta
with poached pears

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

chocolate feuilletine biscuits

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



01 255 4499

info @fitzers.ie

@fitzersbistrodublin

33 Exchequer Street 
D02 A620

www.fitzers.ie

We’re on Open Table




