
 
 
 BURGERS  

FRITZEN BURGER        $12.80 

Grass-fed beef, aged cheddar, hydroponic lettuce, tomato, Spanish onion and our house-
made Fritzensauce 
 
FRITZEN X BURGER        $16.80 

Fritzen Burger with extra beef - includes two grass-fed beef patties, aged 
cheddar, hydroponic lettuce, tomato, Spanish onion and our house-made Fritzensauce  
 
CHEESE BURGER        $10.90 

Grass-fed beef, aged cheddar, house-made ketchup, mustard, Spanish onion and pickles 
 
CHEESE X BURGER         $14.90 
Cheese Burger with extra beef - includes two grass-fed beef patties, aged cheddar, 
house-made ketchup, mustard, Spanish onion and pickles 
 
BACON BURGER        $15.80 

Fritzen Burger with added bacon - includes grass-fed beef, maple syrup candied bacon, 
aged cheddar, hydroponic lettuce, tomato, Spanish onion and our house-made 
Fritzensauce   
 
BUTTERMILK CHICKEN BURGER      $13.80 

Southern fried, chicken thigh fillet, hydroponic lettuce, tomato and spicy mayo 
 
FRITZEN SIMPLE CHICKEN BURGER     $13.00 

Southern fried, chicken thigh fillet, sliced pickles, spicy mayo  
 
BUFFALO CHICKEN BURGER      $13.80 

Southern fried, chicken thigh fillet, Fritzen wing sauce, sliced pickles, spicy mayo  
      
MUSHROOM SCHNITZEL BURGER (V)     $13.80  

Panko-crumbed, Swiss cheese-filled field mushroom, hydroponic lettuce, tomato, 
Spanish onion and our house-made Fritzensauce 
 
FRITZENVEGAN BURGER (V+)      $14.80 
Vegan patty, vegan cheddar, vegan brioche bun, hydroponic lettuce, tomato, Spanish 
onion and our house-made Fritzenvegan sauce  
 

ADD ONS 
MAPLE SYRUP CANDIED BACON (2 pieces)    $4 

EXTRA GRASS-FED BEEF PATTY      $5 
EXTRA SOUTHERN FRIED FREE RANGE CHICKEN     $5 
MUSHROOM SCHNITZEL (V)       $5 
AGED CHEDDAR CHEESE        $1 

GLUTEN FREE BUN (GF)       $2 
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SMALL PLATES 
FRITES (V+) (GF)             $6  
 
LOADED FRITES            $11 

Cheese sauce, candied bacon, green onions, Fritzensauce and Twisties salt 
 
CHICKEN BREAST FRITZEN NUGGETS (6)                       $8.80 

Hand-made with free-range chicken breast and spices served with your choice of house-
made sweet & sour, BBQ or buffalo wing sauce 
 
FRITZEN BUFFALO WINGS (8) (16) (24)       $12.80 / $22 / $28 

Spiced chicken wings with house-made blue cheese sauce  
 
BBQ WINGS (8) (16) (24)                    $12.80 / $22 / $28 

Chicken wings with a smokey BBQ sauce 
 
KOREAN SPICED WINGS (8) (16) (24)       $12.80 / $22 / $28 

Chicken wings with a house-made chilli sauce 
 
MAC N CHEESE BALLS (6)         $9.90 

Panko crumbed, three-cheese macaroni balls with spicy mayo 
 
MIXED SALAD                  $10 

Hydroponic lettuce, Spanish onion, pickles, tomatoes, vinaigrette 
ADD DICED CANDIED BACON                          $2 
ADD GRASS-FED BEEF PATTY            $5 
ADD SOUTHERN FRIED CHICKEN                         $5 
ADD GRILLED CHICKEN               $5 
ADD MUSHROOM SCHNITZEL (V)            $5 
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Fritzenbeers 
It comes from the big tanks sitting across the bar at Fritzenberger Petrie Terrace. 
We know it travels along way. About a metre and a half to be exact. That’s the 
way we like our craft beer. Fresh.  
 
For our other locations it travels a little bit further, but that’s okay! We like to 
deliver it fresh because that’s how it tastes best. Brewed locally, without 
preservatives for your drinking pleasure. 
 
 
FRITZEN CORE RANGE         SCHOONER / STEIN / GROWLER 
 
PALE ALE - 4.8%                                $10 / $21 / $34  

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! 
 
MUNCHEN LAGER – 4.8%                   $10 / $21 / $34  

Munich style Helles lager, cold fermented and lightly late hopped with German 
Spalter select for a traditional noble hop character. Subtle malt notes and a lack 
of green bottle twang distinguish this beer from its counterparts. Prost!. 
 
IPA - 6.4%                        $11 / NA / $38 

Big fruity hop flavours: citrus, tropical fruit and pine. A grist of Munich, pale and 
carapils keeps the finish dry whilst leaving enough malt character to stand up to 
the hop load. Wai-iti(NZ), Pacific Jade(NZ), Amarillo (USA) and Cascade (USA 
 
CIDER - 5.1%                         $10 / $21 / $34  

Rustic style cider, medium dry. Fermented with a Belgian Saison yeast and 
infused with American oak for a subtle woody vanilla character.  

SPECIAL BEERS 
ask our team about the latest rotating tap beers!  we like to keep it interesting 
with a mix of locally brewed beers and some fritzen small batch beers. 
  



 
 
 

Wines (S): 150mL (EX): 250mL (B): Bottle 
 

Bubbles 

Zing Prosecco – King Valley, Vic    $10 (S) $15 (EX) $42 (B) 
Grab: Lemony and Light.  
Fermented in stainless steel tanks to maintain freshness, this grape variety from Italy is popular 
because it is fresh, light and uncomplicated. Fun in a glass. 
 
Piper-Heidieck Cuvee Brut – Reims, Fr      $90 (B) 
Grab: Crisp apple. 
Made traditionally from the exclusive champagne region, this wine is fermented in bottle and cellared 
for nearly 2 years building in complexity and richness. 
 

White                    
Little Angel Sauvignon Blanc – Marlborough, NZ  $10 (S) $15 (EX) $40 (B) 
Grab: Tropical passionfruit. 
This is classic Marlborough Sauv, and it’s easy to see why it’s still the most popular white wine in 
Australia. Bold and loud tropical fruit jumps out of the glass. 
 
Cornucopia Pinot Grigio – Pemberton, WA  $12 (S) $18 (EX) $48 (B) 
Grab: Light nashi pear. Crisp. 
Pinot Grigio is made in the Italian style – very light and crisp with subtle pear and honey 
character. Almost clear in the glass, this is refreshing in its simplicity. 
 
Oakridge ‘Over The Shoulder’ Chardonnay – Yarra, Vic $13 (S) $20 (EX) $52 (B) 
Grab: Buttery, baked apple and toast. 
This is the first and only white wine that spends time in oak barrels. This gives a richer palate of 
bread and buttery characters to the natural apple characters of chardonnay.  
 

Rose             
Bouchard Aine & Fils ‘Collection’ Rose – Vins du Pay, Fr  $12 (S) $18 (EX) $48 (B) 
Grab: Stawberries and cream. 
Soft strawberry fruits with creamy mouth feel. Rose is red grapes made in a white wine style. 
Light and perfect summer drinking 
 

Red      
Pocketwatch Pinot Noir– Victoria    $10 (S) $15 (EX) $40 (B) 
Grab: Cherry and clove spice. 
A lighter style of Pinot Noir with ripe cherry and plum fruits and hints of spice. Still at the lighter 
end of the red wine scale. 
 
d’Arenberg ‘The Love Grass ’Shiraz - McLaren Vale, SA   $13 (S) $20 (EX) $52 (B)                                                       
Grab: Dark, brooding and savoury. 
d’Arenberg is a South Australian icon, founded in 1912 and still run by the same Osborn family, 
this wine has peppery spice and dark cherry characters, the palate is rich and generous. Viognier 
( a white grape) gives a aromatic lift. Palate has cured meat and beetroot characters and long 
savoury tannin. 


