
Wine List

	

Chardonnay
Mount Ridge	 $9	 $12.50	 $32

Ara Single Estate	 $11	 $15	 $40

Sauvignon Blanc
Mount Ridge	 $9	 $12.50	 $32

Giesen Estate - Low Alcohol	 $10	 $15	 $38

Ara Single Estate	 $11	 $15	 $40

Reisling
Giesen Estate	 $9.50	 $15	 $38

Pinot Gris
Giesen Estate	 $9.50	 $15	 $38

Merlot
Mount Ridge	 $9	 $12.50	 $32

Pinot Noir
Giesen Vineyard Selection	 $10	 $15	 $42

Ara Single Estate	 $12	 $16	 $45

Rose
Ara Single Estate Pinot Noir Rose	 $12	 $16	 $45

Sparkling
Lindauer Brut	 $10

Lindauer Fraise	 $10

On Tap

Heineken

Tui Pale Ale

DB Draught

Export Gold

Export 33

Monteiths Black

Monteiths Original

Monteiths Pilsner

Monteiths Phoenix IPA

Monteiths Golden Lager

American Pale Ale

Monteiths Mid Strength

Monteiths Apple Cider

Monteiths Great Divide Pale Ale

Orange, Pineapple, Apple, 

Cranberry, Tomato 

Post Mix Choice of: 

Lemonade, Coke, L&P, Coke No Sugar

Flat White

Latte

Cappuccino

Moccachino

Long Black

Short Black

Hot Chocolate

Tea - English Breakfast

Bottles
Heineken 330ml

Export Gold Quart

Heineken Light 330ml

DB Draught Quart

Tiger 330ml

Tui Pale Ale Quart

Sol 330ml

Desperados 330ml

Amstel Light 330ml

Low Alcohol
Lightly Crushed Apple Cider 330ml 2.8%

Heineken Light 330ml 2.5%

Amstel Light 330ml 2.5%

Monteiths Mid On Tap 330ml 3%

Heineken 0 330ml 0.0%

	
	 GLASS	 250ML	 BOTTLE

Beers

Non Alcoholic

Coffee

Cnr Fitzgerald Avenue & Cashel Street, Christchurch

Ph: 03 963 1766  Email: admin@thefitz.net

www.thefitz.co.nz

WINTER

MENU



Sporting Greats		
	
Reado’s Rump (g)	 $20
200gm rump steak cooked to your liking 
(Included any 2 Sides and 1 Sauce)

Big Manu (g)	 $30
350gm T-bone steak cooked to your liking 
(Included any 2 Sides and 1 Sauce)

Sophie’s Surf n Turf (g)	 $28
250gm Porterhouse steak cooked to your liking
(Included any 2 Sides and 1 Sauce).  Add Prawns $5

Richie’s Ribs	 $28
A generous plate of pork spare ribs covered in our own Tangy BBQ sauce 
(Included any 2 Sides and 1 Sauce)

Bob’s Shank (g)	 $22
A hearty meal of tender braised lamb shank, mashed potatoes and
seasonal vegetables. 	

Tom’s Chicken & Bacon Stack (g)	 $28
Generous stack of grilled chicken breast, bacon and roast vegetables
served on a seasoned potato mash with a herbed white wine sauce

Paddles Pork Belly	 $24
Slow cooked pork belly with crispy pork crackling
(Included any 2 Sides and 1 Sauce)

Fish of the Day	 $21
Fish of the Day. Beer battered or pan fried fillets.
(include any 2 sides and 1 sauce)

Sides 

Mash Potatoes	 $4	 Salad	 $4

Roast Potatoes	 $4	 Roast Vegetables	 $4

Fries	 $4	 Onion rings	 $3

Eggs	 $3	 Kumara /Potatoes wedges	 $5

Sauces (All $2)
Mushroom	 Gravy	 Sour Cream

Peppercorn	 Hollandaise	 Napoli

Garlic Butter	 Aioli

(g) May Suit Gluten Free Diet, please ask

Game on!!	
	
The Fitz Burger                   	 $20 
Beef patty, bacon, cheese, lettuce, gherkin, tomato, caramelized onions 
& aioli.  Serve with crispy fries

Deluxe Chicken Burger	 $20
Grilled chicken, bacon, camembert, lettuce, tomato, Apricot & Capsicum 
chutney.  Serve with crispy fries
	
Razor’s Big Dance
All Day Big Breakfast	 $20
Crispy bacon, tomato, 2 sausages, 2 eggs, hash brown, mushrooms & toast
*After 3pm fried eggs only*

Seafood Chowder	 $18
A taste sensation!
Full of seafood and served with garlic bread 

Roast of The Day	 $21
A Fitz favourite!
The chef’s choice of prime oven roasted meat, served with roasted potatoes, 
seasonal veg & gravy

Pasta of The Day	 $20
The chef’s choice of freshly made pasta

Chicken Caesar Salad (g)	 $21
Cos lettuce, juice grilled chicken, bacon, croutons, shaved parmesan. All 
bound in the Fitz homemade Caesar dressing topped
with a soft poached egg.  Anchovies are optional.

Salmon Hash	 $18
A large salmon and potato hash served on a bed of wilted greens, topped 
with a poached egg and covered in Hollandaise sauce

Juniors U12 (All $12)
Served with a glass of fizzy drink & small ice cream sundae

Fish Bites & crispy fries		
		
Chicken Nuggets & crispy fries		
	
Mini Pizza & crispy fries

Bangers & Mash with onion gravy

Mini Hot Dogs and crispy fries		
		
	

Extra Time (All $11)
Ice cream Sundae		
		
New York Fudge Brownie Served with ice cream & berry coulis

Sticky Date Pudding Served with ice cream & butterscotch sauce

(g) May Suit Gluten Free Diet, please ask

Pre Game
Garlic Bread	 $9
Toasted Baguette with lashings of garlic & herb butter.  Add Cheese $1

Fries (g)	 $8.50
with aioli or gravy 

Seasoned Wedges	 $13
With sour cream & sweet chilli sauce.  Add Bacon & Cheese $3

Nachos (g)	 $18
Beef or Vegetarian topped with guacamole, salsa, melted cheese & sour 
cream

Camembert	 $13
Crumbed melt in the mouth bites with spiced plum dipping sauce 
		
Arancini	 $13
Crumbed vegetarian risotto balls with truffle aioli  
		
Southern Fried Chicken	 $13
Crisp cajun fried chicken thigh with lemon mayo	
	
Chicken Nibbles (g)	 $11
12 Chicken nibbles of your choice of BBQ, Cajun, Lemon Pepper or Honey 
Soy

Rib Fingers	 $13
Pork ribs with our own tangy BBQ glaze

Salt & Pepper Calamari	 $13
Calamari in a salt & pepper seasoning serve with our sweet chili mayo
 

Share with Teammates
Platters
Tapas Selection (serves 2-3 people)	 $26
Camembert, Calamari, Arancini, Southern Fried chicken, Rib fingers
serve with dipping sauces
		
The Fitz Platter (serves 4-6 people)	 $40
Fish bites, onion rings, spring rolls, samosas & prawn twisters with fries, 
wedges & selection of sauces

BBQ Platter (serves 4-6 people)	 $42
Chicken nibbles, BBQ pork ribs, onion rings, steak bites, grilled tomato, garlic 
bread, crispy fries with aioli & BBQ sauce 

Pizzas (All $21)
Lu’au 
Caramelized pulled pork, red onion and pineapple finished with a honey 
mustard 

The Matador		
Chorizo, beef, jalapenos, onion and tomato with a chilli BBQ sauce

Pescara	
House smoked salmon, red onion and cream cheese with rich 
Napoli sauce and pesto
	
CCC		
Grilled chicken, sweet cranberry sauce and cream cheese

Add extra shank $7


