
• BRUNCH • • LUNCH •

Vegan Breakfast  £11.00
Grilled ‘Red Queen’ vegan cheese, air-dried 
tomato, flat mushroom, spinach, hash brown & 
sourdough toast 

- add avocado £2.50

aVocado on toast £8.00
Avocado on sourdough toast with tomato & caper 
salsa, non-diary yoghurt

granola £6.00
Our own recipe granola served with non-diary 
yoghurt & fruit compote  

Yoghurt & fruit compote     £4.50
Non-dairy yoghurt topped with homemade fruit 
compote

field mushroom sandwich  £14.00
A substantial warm sandwich of grilled field 
mushrooms with salsa verde & tomato and caper 
salsa on ciabatta, served with apple & watercress 
salad 

aVocado & tomato £14.00 
superfood salad
Air-dried tomatoes, avocado & red onion on a bed 
of our ‘superfood’ salad  - quinoa, lentils, edamame 
beans, sweet potato & spinach with lemon oil

the fitzBillies Vegan rareBit  £12.00
Sourdough toast, roasted flat mushroom, leeks & 
smoked vegan ‘cheese’ with lemon dressed leaves 

Beetroot houmous & crispY slaw      
wrap                      £8.50 
Beetroot houmous with crispy slaw in tortilla 
wrap. Served with our ‘superfood’ salad.

morrocan spiced chickpea stew  £9.00
Tomato & pepper stew with chickpeas served 
with bread from our bakery

• VEGAN MENU • 

Food Allergies and Intolerances 
All our food is prepared in a kitchen or bakery where allergens are present. Because of the risk of cross-contamination 
during production, delivery and preparation, we cannot guarantee that any product is entirely free of any 
particular allergen.
Please ask your server about products prepared without gluten-containing ingredients.

The following are available to add to any dish
  

aVocado £2.50  
hash Browns £3.00  
Basket of toast  £3.50
mushrooms £2.00
spinach £2.00
air-dried tomato £2.00

Pulled Beef Brisket sandwich        £14.00
A substantial sandwich of slow-braised brisket 
with pickled red onions & watercress, served 
with charred corn salsa & leaves

smoked salmon oPen sandwich      £13.50
Scottish smoked salmon on dark Scandinavian 
rye bread with avocado cream, & lightly pickled 
golden beetroot, cucumber, carrot & fennel, 
served with green salad

Buck rareBit    £8.50
A spiced & seasoned mix of cheeses & stout on 
thick cut white toast topped with a poached egg

chicken & avocado salad    £14.00
Tender poached chicken breast & sliced avocado 
on gem lettuce salad with a creamy Italian 
dressing & parmesan crumb 

sPiced chickPea salad £12.50
Chickpeas toasted with mild Moroccan spices, 
roast cauliflower & leaves topped with red 
pepper houmous & flat bread crisps

halloumi & tomato suPerfood salad
 £12.50

Grilled halloumi & air-dried tomatoes on a bed 
of our ‘superfood’ salad: quinoa, lentils, edamame 
beans, sweet potato & spinach with lemon 

savoury tart & salad   £9.50
A slice of our savoury tart with crisp pastry 
& seasonal vegetables.  Always vegetarian.  For 
today’s filling see the blackboard.  Served with 
mixed leaves.

• BRUNCH • • SANDWICHES & SALADS • 
SERVED FROM OPENING - 4PM SERVED FROM NOON - 4PM

the full fitzBillies  £10.00
Eggs, smoked bacon, sausages, house hash 
browns, air-dried tomatoes, sourdough toast 
(Add black pudding £2.00)
(Add extra toast £1.00)

the vegetarian fitzBillies  £10.00
Eggs, halloumi, house hash browns, air-dried 
tomatoes, grilled mushroom, sourdough toast
(Add avocado £2.50)
(Add extra toast £1.00)

steak & eggs £12.00
Minute steak, fried eggs served with our tomato 
& caper salsa

eggs Bene’t  £9.00
Our own slow-cooked smoked ham on a toasted 
English muffin, with lightly poached eggs & velvet 
Hollandaise sauce

eggs florentine  £9.00
Buttered spinach on a toasted English muffin, 
with lightly poached eggs & Hollandaise sauce

eggs royale  £9.75
Scottish smoked salmon on a toasted English 
muffin with lightly poached eggs & Hollandaise 
sauce 

scramBled eggs & smoked salmon    £9.75
Fluffy, creamy, scrambled eggs on sourdough 
toast, with waves of Scottish smoked salmon

shakshuka  £8.50
Two eggs poached in a warming spiced sauce of 
tomatoes, onions & peppers. Served with green 
sauce & sourdough toast.

avocado on toast  £7.50
Avocado on sourdough toast with tomato, herb 
& caper salsa, strained yoghurt 
(Add a poached egg £1.00)

Pancakes  £8.00  
A stack of three American-style pancakes with:

- Crispy bacon & Chelsea bun syrup, or
- Apple & pecan nuts poached in maple syrup

 
granola                            £5.50
Our own recipe granola served with yoghurt & 
fruit compote

Basket of toast  £3.50
Served with butter & preserves

croissant/Pain au chocolate          £2.60                           

fitzBillies Bloody mary       £6.00
Our special mix of tomato juice, 
Worcestershire sauce, Sriracha hot 
sauce, celery salt, vodka & a splash of 
dry sherry.
virgin mary  £4.50

mimosa or Bellini £5.50
Fresh orange juice or peach puree with 
prosecco.

The following are available to add to any dish

scottish smoked salmon £4.00  
avocado £2.50  
sausages  £3.00
hash Brown  £2.00  
Bacon    £2.00 
Black Pudding  £2.00  
extra egg  £1.00
slice of toast  £1.00
mushroom £1.00
halloumi £2.50

• COLD PRESSED JUICES •

•  EXTRAS  • •  SIDES  •

elderflower g&t £5.50
Pimms   £4.50
glass of rosé  £5.50

cheese straws              £3.50
sPiced mixed nuts £3.50
Provençal olives £3.00
some of each  £6.00

aPPle Juice   £3.00

orange Juice   £3.00

green Juice   £3.20
Celery, cucumber, lemon, lettuce, spinach, pear

root Juice   £3.20
Beetroot, carrot, lemon, ginger, apple juice

Please ask your waiter about vegan, vegetarian 
& gluten free options. Gluten free bread can be 
substituted in most dishes, just ask.

Food Allergies & Intolerances Before ordering please speak to a member of staff about your requirements. Our food is prepared in a craft bakery where ground nuts & wheat flour 
are in constant use.  So while we can tell you if something is made ‘without gluten containing ingredients’ or ‘without nut containing ingredients’ we cannot guarantee that it is 100% gluten or nut free.

tin of Bread  £3.50
White & granary organic bloomer with sea salt 
butter     

BaBy roast Potatoes  £4.00
Lemon & rosemary baby roast potatoes with a 
crème fraîche dip    

green salad £3.50
Mixed leaf salad with house dressing

‘suPerfood’ salad £4.00 
Quinoa, lentils, edamame bean, sweet potato & 
spinach with lemon dressing

ICE COLD DRINKS for the taBle

•  VEGAN EXTRAS  •

Our vegan cheese is supplied by Black Arts 
Vegan & is predominantly made from organic 
soya milk. 

www.blackartsvegan.com



chelsea Bun £3.30
Fitzbillies legendary Chelsea bun, fuelling students 
& dons for nearly a century

almond macaroon £3.30
A giant traditional English almond macaroon

date slice £3.75
A crumbly, oaty top & base with sticky date filling

lemon and BlueBerrY muffin  £3.20
Moist lemon muffin studded with blueberries

• NON DAIRY •

date slice £3.75
A crumbly, oaty top & base with sticky date filling

lemon & BlueBerrY muffin  £3.20
Moist lemon muffin studded with blueberries

Vegan pear & toffee cake  £4.00
Traditional sticky toffee cake with the addition of 
pears 

florentine £4.00
Flaked almonds & glacé cherries bound with 
honey, half-coated with dark chocolate

cranBerrY & clementine cake £4.00
A moist ground almond & clementine sponge, 
studded with sweet/sharp dried cranberries

almond macaroon  £3.30
A giant, traditional English almond macaroon

selection of 3 macarons            £5.50
Choose from chocolate, lemon, pistachio, 
raspberry/chocolate, rose, salted caramel

• NON GLUTEN •

• VEGAN CAKES •

• FITZBILLIES BREAD •

We make all the bread and the English muffins 
served in our cafés in our own bakery in 
Cambridge. Our three most popular loaves 
are:

Everyday Sourdough: A white sourdough made with 
just three ingredients: Marriage’s organic wheat flour, 
sea salt and water. Lighter than most sourdoughs, it’s 
fantastic to eat as bread and even better toasted, so we 
serve it with our Full Fitzbillies breakfast and many other 
dishes on the menu

Cambridge Sourdough: A brown sourdough made 
with local, organic wholewheat flour from Foster’s Mill, 
Swaffham Prior. slightly more pronounced sourdough 
tang and lovely chewy texture. 

Super-Seedy Loaf: A light, brown yeasted loaf made 
with Marriage’s organic wheat flour and an abundance of 
sunflower, pumpkin & flax seeds. 

We serve a selection of these breads in our tins of bread 
or toast, and with soup and other dishes. If you have a 
preference or would like bread made with non-gluten-
containing ingredients please ask your waiter. 

If you like the bread you have with your meal why not 
ask for a loaf to be added to your bill. Your waiter will 
bring it to your table.
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