
• CHILDREN’S MENU •
SERVED UNTIL 4PM •  DRINKS •

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

Half Bridge Street BreakfaSt 
A scaled down version of the Full Fitzbillies: 
one sausage, one egg, one rasher of bacon 
and toast.

Half Vegetarian BreakfaSt 
A scaled down version of the Full Fitzbillies: 
one sausage, one egg, one rasher of bacon 
and toast.

Bacon roll

Crispy bacon in an organic soft white bap.

- add your own ketchup

fitzBillieS SauSage roll

Butchers sausages in a soft white bap.

eggS on toaSt

Two eggs: poached or fried on toast.

PancakeS

A stack of two American-style pancakes
with maple syrup.

Build your own: 

- Bacon £2.00

- Sausage £1.50 

- Mushroom £1.00

£5.25

£4.50

£3.20

£4.50

£4.50

orange Juice

glaSS of Milk

glaSS of warM Milk

Hot cHocolate

Our famous hot chocolate, made with
ganache from our bakery. Just ask if you
would like it a little less hot.

£3.50

£1.50

£1.50

£3.50

Food Allergies & 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.

£5.25

- Avocado £2.50

- Slice of Toast £1.00



did you know…
Fitzbillies is nearly 100 years old. It first opened on Monday 4th October 1920.

The first owners were brothers: Earnest & Arthur Mason. 
Have a look for their initials on the shop front.

They originally wanted to call the shop The Fitzwilliam Bakery, 
after the museum, but there was a shop called that in Ireland already.

The founder of the museum: Viscount Fitzwilliam had two sons
called Fitz and Billy. Many people think the shop is called after them.

cHelSea Bun factS…
Fitzbillies is famous for its very sticky Chelsea Buns. 
Chelsea Buns were first made in Chelsea in London in the 1800s.
Fitzbillies makes over 200,000 Chelsea Buns a year in our Cambridge Bakery
Our Head Baker Gill has worked at Fitzbillies for 47 years. 
She has made at least 5 million Chelsea Buns

fitz & will - tHe caMBridge catS...
Join Fitz & Will on their adventures around the historic city of Cambridge.

Whether they find themselves at a Cambridge May Ball, a busy day in the market square, or 
following the famous Boat Race, you never know what mischief they will be up to next.

• FITZBILLIES FACTS •
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