ST ANDREWS
HOTEL FITZROY

SMALLS
FRESHLY SHUCKED OYSTERS Natural with mignonette dressing (GF) OR Kilpatrick (GF) 5 EACH
WARM FRENCH BAGUETTE (v) Chef's signature artichoke & confit garlic dip 9
MARINATED OLIVES (GF, v) Thyme, garlic, chilli 9
OLASAGASTI ANCHOVIES (30g tin) Charred bread, lemon 16
STUFFED ZUCCHINI FLOWERS (2 PER SERVE) (V) Goats cheese, tomato & basil vinaigrette 19
KING PRAWNS (3 PER SERVE) (GF) Butterflied, garlic, parsley & Pernod butter 27
FREMANTLE OCTOPUS (GF) Nduja, romesco sauce, green elk 27
MAINS
FETTUCINE Crayfish bisque, confit tomatoes, basil, pangrattato 45
PORK BELLY (cF) Roasted purple carrot, burnt apple puree, chicharron, red wine jus 39
CALAMARI Rocket, shaved fennel, nori, aioli, lime *cra 38
RISOTTO (cF, v) Slow cooked pimentos, dehydrated olive, spinach, basil oil, Reggiano .27
MISO EGGPLANT (GF, vGA) Pea & corn ragout, parsley 27
CHICKEN PARMIGIANA Hand crumbed chicken breast, leg ham, Napoli, mozzarella, cabbage slaw, ChipS......m. 29
BEER BATTERED FLATHEAD Cabbage slaw, chips, tartare, lemon 30
BEEF BURGER Grilled bacon, lettuce, cheese, tomato, caramelised onion, pickle, burger sauce, milk bun, chips........... 29
STEAKS

2509 EYE FILLET Flinders & Co Select, VIC 53

300g PORTERHOUSE Bass Strait, MB 3+, VIC 49

300g SCOTCH FILLET Galiciana ‘Vintage Beef Co’ MB 3+ 57

STEAKS SERVED WITH BEER BATTERED CHIPS AND YOUR CHOICE OF SAUCE*cra
Rich pepper « Creamy mushroom « Red wine jus « Classic gravy
Garlic, shallot & Pernod butter « Béarnaise
Extra sauce 3

SIDES
CHIPS Beer battered, sea salt, aioli 10
ROASTED HEIRLOOM CARROTS (GF, vGA) Fettq, toasted hazelnuts 14
BROCCOLINI (GF, veA) Tarragon & green peppercorn butter 14
ROCKET, PEAR AND PARMESAN SALAD (GF, vGA) Balsamic vinaigrette 12
CABBAGE SLAW Dill, apple, salad cream 12

GF - Gluten Free ¢ V - Vegetarian
*GFA - Gluten free option available * VGA - Vegan option available
A surcharge of 10% applies on Sundays and 15% on Public Holidays



