
Add some Extras!
Maple Syrup candied bacon (2pcs)	 $5
Grass-fed beef patty 	 $5
Southern fried chicken thigh fillet 	 $5
panko crumbed Mushroom (V)	 $5
Aged cheddar cheese 	 $2
Gluten free bun (GF)	  $2
Sauces 	 $2
Choose from Fritzensauce, spicy mayo,  
aioli, tomato, buffalo sauce, blue cheese sauce,  
smokey bbq, ranch, Fritzenvegan sauce.

NBurgers
Fritzen Burger   	 $14.80
Grass-fed beef, aged cheddar, hydroponic 
lettuce, tomato, Spanish onion, & house-made 
Fritzensauce

Fritzen X Burger	 $19.80
Two grass-fed beef patties, aged cheddar, 
hydroponic lettuce, tomato, Spanish onion & 
house-made Fritzensauce

Cheese Burger	 $11.80
Grass-fed beef, aged cheddar, ketchup, mustard, 
Spanish onion & pickle

Cheese X Burger	 $16.80
Two grass-fed beef patties, aged cheddar, ketchup, 
mustard, Spanish onion, & pickle

Bacon Burger	 $17.80
Grass-fed beef, maple syrup candied bacon, aged 
cheddar, hydroponic lettuce, tomato, Spanish 
onion, & house-made Fritzensauce

Buttermilk Chicken Burger 	 $15.80
Southern fried chicken thigh fillet, hydroponic 
lettuce, tomato, & spicy mayo

NAshville Hot Chicken Burger 	 $17.80
Southern fried chicken thigh fillet, house-made 
Nashville hot sauce, aged cheddar cheese, 
hydroponic lettuce, pickles, & house-made ranch

Chicken pickle Burger 	 $13.80
Southern fried chicken thigh fillet, pickles, 
& spicy mayo

buffalo Chicken Burger 	 $14.80
Southern fried chicken thigh fillet, spicy buffalo 
sauce, sliced pickles, & spicy mayo

Mushroom Schnitzel Burger (V)	 $15.80
Panko-crumbed, Swiss cheese-filled portobello 
mushroom, hydroponic lettuce, tomato, Spanish 
onion, & house-made Fritzensauce

impossibleTM Burger (V+)	 $17.80
Impossible patty, plant based cheddar, hydroponic 
lettuce, tomato, Spanish onion, & house-made 
vegan Fritzensauce

Frites, wings & Sides
Frites (V) (GF)*		  $7.00
Skin-on french fries. Season as you like, from our range of 
house-made Fritzensalts. Add sauce for $2 

Loaded Frites				   $13.00
Cheese sauce, candied bacon, green onions, 
Fritzensauce, and Twisties salt

FRitzen Caesar Salad	 $16.90
Grilled chicken, cos lettuce, maple syrup candied 
bacon, parmesan, croutons, & house-made dressing 

Fritzen BUffalo Wings 	  from $14.00
8, 16 or 24 wings, tossed in housemade buffalo 
sauce served with house-made blue cheese sauce

SMokey BBQ Wings 	  from $14.00
8, 16 or 24 wings, tossed in a smokey BBQ sauce

Korean Spiced Wings 	  from $14.00
8, 16 or 24 wings, tossed in a house-made chilli 
sauce topped with spring onion

Free-Range Chicken Tenders	 $14.00
3 southern fried chicken tenderloins served with  
your choice of sauce 

Mac n Cheese Balls (v)	 $12.00
6 house-made panko crumbed, three-cheese 
macaroni balls served with spicy mayo

Onion rings (v)		  $9.00
8 Seasoned beer battered onion rings

(V) - Vegetarian  (V+) - Vegan  (GF) - Gluten Free

Please note: GF items may be cooked alongside items that are not. If you have any dietary requirements, please adivse our team prior to ordering.



PALE ALE - 4.8%	 $7 | $10 | $20
Fruity New world style pale ale. Dry hopped with a 
blend of Galaxy (AUS), Wai-iti (NZ) and Sorachi ace 
(USA). Tropical fruit and mixed citrus, lightly bittered 
and all about the hops!

MüNCHEN LAGER – 4.8% 	 $7 | $10 | $20
Munich style Helles lager, cold fermented and late 
hopped with Spalter select (GER) for a traditional 
noble hop character. Subtle malt notes and low level 
hopping distinguish this beer from its counterparts.

IPA - 6.4%	  $7.50 | $11 | NA 
Big fruity hop flavours: citrus, tropical fruit and pine. 
A grist of Munich, pale malt and carapils keeps the 
finish dry whilst giving enough malt flavour to stand 
up to the big hop load. Generously dry hopped with 
Wai-iti (NZ), Pacific Jade (NZ), Amarillo (USA) and 
Cascade (USA).

Sweet apple CIDER - 5%	  $7 | $10 | $20
Rustic style cider with medium sweetness. 
Fermented with a Belgian Saison yeast and cold 
conditioned with American oak for a subtle woody 
vanilla character in the finish. 

see our full selection of tap & packaged beers at the bar or via QR menu.

OUR beer - MEET THE fritzen core range

White wine & rosé
Zing Prosecco 			  $10 | $15 | $45 
- King Valley, VIC

Little Angel Sauvignon Blanc  	         $10 | $15 | $45
– Marlborough, NZ 

Mr Mick Riesling 		  $10 | $15 | $45
– Clare Valley, SA

Bouchard Aine & Fils ‘Collection’ Rosé        $12 | $18 | $48 
– Vins du Pay, FR

Innocent bystander pink moscato	          $12 | $18 | $48
– Yarra Valley, VIC

Ad Hoc - ‘Nitty Gritty’ Pinot Grigio               $13 | $20 | $54 
– Pemberton, WA

robert oatley chardonnay                             $13 | $20 | $54 
– Margaret River, WA

Red wine
d’Arenberg ‘The Love Grass’ Shiraz             $13 | $20 | $52
– McLaren Vale, SA

Rockburn ‘Devil’s Staircase’  Pinot noir      $12 | $18 | $54 
– Central Otago, NZ

De Bortoli ‘Wizardry’ Grenache                     $13 | $20 | $54
– Heathcote, VIC

Jericho - Tempranillo                                      $13 | $20 | $54
– Adelaide Hills, SA

Pot | Schooner | Stein Pot | Schooner | Stein 

Cocktails
Aperol Spritz	 $15
Aperol, prosecco, orange & sparkling water

Pimm’s & Lemonade	 $15
Pimm’s, lemonade & fresh fruit 	

Fritzen Dark & Stormy	 $17
Premium Spiced Rum, Ginger beer, fresh lime, a dash of 
Australian bitters

Gin Cosmopolitan	 $17
Four Pillars Rare Dry Gin, Cointreau, cranberry juice & 
fresh lime

Classic Margarita	 $18
Premium blanco tequila, Cointreau, & fresh lime

Strawberry Mojito	 $18
Premium white rum, fresh lime, fresh strawberries,  
fresh mint leaves, & soda

Espresso Martini	 $18
Premium vodka, Mr Black coffee liqueur,  
& cold brew coffee extract.

SPIRITS
See our full range of spirits, liqueurs & mixers  
at the bar or via the QR code on your table.	

150ml | 250ml | Bottle


