ROASTED BRUSSEL SPROUTS Sautéed in oil and
garlic. Topped with fresh honey and drizzled with a

balsamic reduction. Finished with micro greens and
pistachios. 12.95

FITZ’S KICKIN’ SHRIMP Crispy shrimp, lightly fried
and tossed in Fitz’s signature creamy, sweet and spicy
sauce, with a sprinkle of fresh scallions. 15.95

PIZZA BREAD An open-faced hoagie roll layered with
our house-made red sauce, melted mozzarella, and crispy

pepperoni. 9.95

PULLED PORK NACHOS A pile of crispy corn tortilla
chips loaded with tender pulled pork, tangy pickled

onions, sliced jalapenos and finished with a bourbon

BBQ sauce and cheddar cheese. 16.95

GREEN BEAN FRIES Green beans breaded and deep
fried. Served with horsey ranch dressing. 11.95

ONION RINGS Sliced onions dipped in a batter and
deep fried until golden brown. Served with an onion
dipping sauce. 8.95

FRIED PICKLE CHIPS A generous portion, served
with a side of horsey ranch sauce for dipping. 12.95

MOZZARELLA STICKS Battered and deep fried until
golden brown outside and warm inside. Served with a
side of our house-made red sauce. 9.95

BBQ_MEATBALLS BBQ beef and pork meatballs,

charbroiled, served on top of melted mozzarella. 10.95

BASKET OF FRIES Your choice of Straight Cut,
Waflle, or Sweet Potato. 7.95 Side of Honey .75

SHAREABLES

SPINACH ARTICHOKE DIP A rich blend of Spinach,
artichoke hearts, and cheeses, baked into a warm, crusty

bread bowl. Served with toasted bread pieces for dipping
and sharing. 12.95

STUFFED BANANA PEPPERS Fresh banana peppers
stuffed with mild Italian sausage and cheese. Served with
our house-made red sauce and garlic bread. 15.95

PRETZEL STICKS Four hand crafted soft pretzel sticks.

Salted and served with a cheese sauce. 10.95

TACOS Two 6” tortillas, filled with your choice of beef
or chicken. Topped with lettuce, tomatoes, onions, and
Monterey Jack cheese. 9.95

Salsa and Sour Cream .75 each

P1ZZA LOGS Pizza sauce, cheese, and pepperoni, rolled
in a crispy wrapper and deep fried. Served with a side of
our house-made red sauce. 9.95

TRADITIONAL SKINS A generous serving, loaded
with melted cheddar cheese and crumbled bacon.
Served with sour cream. 11.95

IRISH SKINS Potato skins filled with corned beef,
sauerkraut, Russian dressing and melted Swiss cheese.

13.95

QUESADILLA Grilled in a large flour tortilla shell with
Monterey Jack, cheddar cheese and a mild pico de gallo.
Sour cream and salsa served on the side.

Cheese 9.95 Veggic 12.95 Chicken 14.95

Pulled Pork 14.95 Reuben 12.95

WINGS
10 wings (1 bleu cheese) 16.95
20 wings (2 bleu cheese) 32.95
30 wings (3 bleu cheese) 47.95

CHICKEN FINGERS
Small (5) 14.95
Large (10) 28.95
Add Fries 2.50

WINGS AND FINGERS

SERVED WITH CARROTS, CELERY & BLEU CHEESE DRESSING (EXTRA BLEU CHEESE +$1.50)

GRILLED J.P. TENDERS
6 oz. chicken breast, charbroiled
and sliced into strips, served with

french fries. 14.95

CHOICE OF SAUCE: MILD, MEDIUM, HOT
BBQ, MONTANA STYLE, MANGO HABANERO, CAJUN HONEY, GARLIC PARM, MURPH’S SAUCE, ADD 2.00
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IRISH BEER CHEESE

A house favorite. Full-bodied, zesty
cheddar with hint of our own JP’s
Irish Red Beer and topped with oven
baked rye croutons.

Cup 4.49 Crock 5.95

is a closely guarded recipe. Finished
with layers of provolone and baked to
a crisp golden brown crust.

Cup 5.49 Crock 6.95

SOUPS

FRENCH ONION Our French
onion soup is “Simply the Best!” This

SOUP DU JOUR

Prepared daily with the freshest
ingredients. Some of the best soup
you'll ever have!

Cup 4.49 Crock 5.95

~
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CRANBERRY WALNUT SALAD A mix of fresh
greens, clementines, dried cranberries, candied walnuts
and feta cheese. Served with a side of house-made
balsamic dressing and warm naan. 15.95

BLACK & BLUE SALAD A mix of fresh greens,
blackberries, sliced pears, candied walnuts and crumbled
bleu cheese. Served with a side of house-made balsamic
dressing and warm naan. 15.95

CHICKEN SOUVLAKI SALAD Fresh cut, marinated
chicken, placed on a bed of iceberg lettuce. Topped with
tomatoes, onions, feta cheese and a grilled pita bread.
House made Greek dressing served on the side. 18.95

RICE BOWL White rice, chopped tomatoes, feta, diced
scallions and a lime wedge. Topped with our house-made
dill dressing and served in a skillet. 11.95

Vegetable 14.95

TURKEY PESTO PANINI Roasted turkey, red
peppers, basil pesto and mozzarella cheese between
two slices of multi-grain panini bread. Served with a
side of sweet potato fries. 17.95 Honey Add .75

"FITZ FRESH

CLEAN -« SIMPLE * DELICIOUS

SHRIMP TACOS Three grilled flour shells filled with
blackened shrimp, topped with chopped lettuce,
pineapple mango salsa and fresh cilantro. Served

with a lime wedge and a side of sour cream. 19.95

Fitzs Shrimp Add 2.00

MEDITERRANEAN QLJ]NOA BOWL Lemon
quinoa, tabouli, feta cheese, chopped tomatoes and

hummus. Served with toasted pita points and house
made Greek dressing on the side. 12.95

PASTA PRIMAVERA Penne and fresh vegetables
together with parmesan, olive oil and garlic. 19.95

Gluten-Free Pasta Add 5.95

SEASONAL OFFERING A chef’s choice dish crafted
with the freshest, most flavorful ingredients of the
season. Ask your server for details.

— CHOICE OF PROTEIN —
Grilled Chicken 8 Panko Crusted Chicken 9
8oz. Steak 9 Sautéed Shrimp 9 Grilled Salmon 9
Falafel 7 Blackened Salmon 10

J
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TACO SALAD Chopped iceberg
lettuce in a crisp flour tortilla shell
with diced onions, tomatoes, black
olives, shredded cheddar and tortilla
chips. Served with sides of salsa and
sour cream. 14.95 Add seasoned taco
beef or marinated chicken. 16.95

onions, eggs, bacon and tomatoes.
Served with crumbled bleu and
creamy bleu cheese dressing. 11.95

~

SALADS

PADDY’S WEDGE Crisp iceberg
lettuce wedge topped with chopped

GERARD’S CAESAR Crisp romaine
tossed in our house-made caesar
dressing, topped with house croutons
and shaved parmesan. Served with

garlic bread. 13.95

— CHOICE OF PROTEIN —
Panko Crusted Chicken, 8oz. Steak, Sautéed Shrimp, Grilled Salmon 9 Grilled Chicken 8 Falafel 7 Blackened Salmon 10

CHICKEN CAESAR WRAP Charbroiled chicken
breast, crisp romaine, fresh grated parmesan, house-made

caesar dressing and croutons wrapped in a wheat tortilla

shell. 14.95

REUBEN WRAP Corned beef, sauerkraut, Swiss cheese
and Russian dressing wrapped in a flour tortilla shell and
finished in a panini press. 13.95

BEEF ON WECK WRAP Slowly roasted beef, with
provolone, creamy horseradish, salt and caraway seeds
wrapped in a flour tortilla shell and finished in a
panini press. 13.95

WRAPS

SERVED WITH POTATO CHIPS AND A PICKLE

CHICKEN SOUVLAKI WRAP Marinated chicken,
lettuce, tomatoes, onions and feta cheese with our own

Greek dressing, wrapped in a herb-garlic tortilla shell.
16.95

BUFFALO WRAP Chicken fingers, hot, medium or
mild, lettuce, tomato and bleu cheese dressing, wrapped
in a flour tortilla shell. 12.95

Grilled Chicken 16.95

Make it BBQ or Montana Style. Add 2.00

BLT WRAP Cirispy bacon, lettuce, tomato and mayo
wrapped in a flour tortilla shell. 8.95

J




4 THE BUFFALO COMBOS

ORIGINALLY CREATED BY J.P. FITZGERALD’S!

COMBO I A mini beef on weck, 5 chicken wings
and waflle fries. 19.95

COMBO II A mini beef on weck, 5 chicken wings,
3 chicken fingers and waffle fries. 23.95

UPGRADE YOUR COMBO TO A LARGE BEEF ON WECK Add 6.25
BBQ, Montana Style, Mango Habanero, Cajun Honey, Garlic Parm, Murph’s Sauce, Add 2.00
k Extra bleu cheese Add 1.50 )

(- )

MINI FARE

SERVED WITH POTATO CHIPS

MINI BEEF ON WECK Slowly roasted beef thinly
sliced and piled on a fresh baked mini weck roll. 8.95

MINI CHEESEBURGER 1/4 pound beef patty,
charbroiled and served on a fresh baked roll with
Amercian cheese, lettuce, tomato and onion. 8.95

-

MINI REUBEN Have it opened or closed. Corned beef,
sauerkraut, Russian dressing and Swiss cheese. 8.95

MINI PULLED PORK Slowly roasted pork with house
made bourbon BBQ sauce and apple cider vinegar slaw.

8.95
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OPEN REUBEN

A heaping portion of corned beef, layered with
sauerkraut, Russian dressing, and Swiss cheese then
baked on our signature thick cut rye bread. 15.95

“THE BEST REUBEN SANDWICH IN WNY”

SERVED WITH POTATO CHIPS AND A PICKLE

CLOSED REUBEN

A heaping portion of corned beef, with sauerkraut,
Russian dressing, and Swiss cheese grilled between two
large, thin slices of our signature rye bread. 15.95

— OUR RYE BREAD IS BAKED DAILY —
Gluten-free rye bread available

~\
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IRISH DIP Slowly roasted beef on a fresh hoagie roll,
served with a side of au jus for dipping. 14.95
Garlic Bread and Provolone. 15.95

BEEF ON WECK Slowly roasted beef sliced thin and
piled on a fresh baked weck roll. 14.95

HOT ROAST BEEF SANDWICH Slowly roasted beef
piled between two slices of white bread. Served with a

choice of mashed potatoes or french fries then smothered
with beef gravy.* 16.95

PULLED PORK SANDWICH House-made bourbon
BBQ pulled pork stacked with apple cider vinegar slaw
and pickled jalapefios. Served on a toasted brioche roll.

16.95

CHICKEN BREAST SANDWICH A 6oz. chicken
breast charbroiled and served on a fresh baked roll.

Lettuce, tomato, onion and mayo served on the side.

15.95 Breaded Add 1.00

FITZ’S FAVORITE Turkey, bacon, tomato and
American cheese, grilled between two slices of

sourdough bread. 12.95

SANDWICHES & BURGERS

ALL OF THE FOLLOWING ARE SERVED WITH POTATO CHIPS AND A PICKLE UNLESS MARKED*
Gluten-free white bread and rolls available

CHEESEBURGER A half pound of mouth watering
USDA choice beef, charbroiled to your liking. Choice
of cheese. Served on a freshly baked brioche roll with
lettuce, tomato, and onions. 15.95

Additional Toppings: Bacon, Mushrooms, Sautéed
Peppers, Sautéed Onions. 1.75 each

GYPSY PETE BURGER A half pound of mouth water-
ing USDA choice beef, charbroiled with sautéed onions,
tomatoes, American cheese and Russian dressing. Served
between two slices of grilled sourdough bread. 16.95

STRIP HOAGIE Trimmed 8 oz. New York Strip steak
cooked to your liking with sautéed peppers and onions
and melted mozzarella. Served on a toasted hoagie roll.

27.95

TOASTED BLT Bacon, lettuce, tomato and mayo on
your choice of bread. 8.95

CLUB HOUSE Sliced turkey, ham, American and Swiss
cheese, bacon, lettuce, tomatoes and mayo, built into a
double decker on your choice of bread. 14.95

Gluten-free white bread Add 1.75
Gluten-free rolls Add 2.75
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CORNED BEEF AND CABBAGE Thinly sliced
corned beef layered atop a large portion of boiled
cabbage. Served with carrots, red potatoes and our

freshly baked rye bread. 16.95

SHEPHERD’S PIE Tender pulled pot roast and a mix
of vegetables, topped with mashed potatoes and baked.
Served with our freshly baked rye bread. 18.95

THE “MONSTER” MCCREE One pound of corned
beef, Russian dressing and Swiss cheese piled on a grilled
rye roll. It’s a mouthful! 27.95

MOTHER SUPERIOR Corned beef with red onions,
Russian dressing and melted Swiss cheese between a

freshly baked rye roll. 15.95

MOTHER MCCREE Thinly sliced, slow cooked corned
kbeef piled high on a fresh baked rye roll. 12.95

IRELAND’S FARE

~

REUBEN FLATBREAD A wonderful artisan wood fired
flatbread covered with corned beef slices, Swiss cheese,
and a hint of sauerkraut and Russian dressing. 13.95

REUBEN BURGER A special burger created by Antione
“T” Myles, USAF - a half pound of mouth watering
USDA choice beef, charbroiled to your liking. Topped
with corned beef, sauerkraut, Russian dressing and melt-

ed Swiss cheese. Served on a fresh baked rye roll. 19.95

BANGERS AND MASH Fresh Irish sausage,
handcrafted by Josef Brunner, mashed potatoes,
beans and gravy. 17.95

REUBEN QUESADILLA Corned beef, sauerkraut,
Russian dressing and Swiss cheese layered in a large
flour tortilla shell and grilled. 12.95

r
THANK COD IT’S FRIDAY!

— SERVED ON FRIDAYS ONLY —

FISH FRY Served battered, breaded, broiled, cajun
broiled, blackened or lemon pepper, with a choice of
2 sides. 18.95

HALF FISH FRY 15.95

( _ SIDES — )

Cole Slaw, French Fries, Potato Salad,
Macaroni Salad, Baked Potato, Mashed Potatoes,
Wild Rice, Mixed Vegetables
-OR- Substitute a side salad in place of two sides.
Gravy Add .75

DINNER SALADS

DINNER SALAD A fresh blend of mixed greens,
topped with a juicy tomato wedge, sliced cucumbers,
broccoli florets, and sliced red onions. 5.95

DINNER CAESAR 6.95

- — DRESSINGS — A

House Balsamic Vinaigrette, House Thousand
Island, House Italian, House Caesar, Bleu Cheese,
Honey Mustard, Ranch, Oil and Vinegar,
House Dill Sauce.

Crumbled Bleu Cheese Add 1.50 Feta Add 1.50
\_ J

FITZGERALD’S FARE

PANKO CHICKEN Pan-fried chicken cutlet, lightly
breaded, crispy on the outside and tender inside, topped
with a rich lemon garlic cream sauce. Served with mashed
potatoes and steamed broccoli. 19.95

6 OZ. FILET MIGNON Center cut tenderloin, grilled
to your liking over an open flame and topped with chive
butter. Served with pan seared vegetables and choice of

potato. 34.95

10 OZ. NY STRIP Center cut strip, grilled to perfection
over an open flame. Served with pan seared vegetables and
choice of potato. 29.95

BLACKENED SALMON Fresh Atlantic salmon hand-
rubbed with our signature blackened seasoning, seared in
a cast iron skillet and finished in the oven. Served over our
Fitz’s Kickin’ Sauce, pan seared vegetables and your choice
of potato. 27.95

GRILLED SALMON with dill sauce. 25.95

PASTA BROCCOLI Recipe from our friends Tom
and Chris DeNisco (Tina’s Italian Kitchen). 17.95
Add Grilled Chicken or Sautéed Shrimp. 25.95
Gluten-Free Pasta Add 5.95

STUFFED SHELLS Pasta shells stuffed with premium
ricotta cheese and baked with layered mozzarella in our
own red sauce. Served with a side of garlic bread. 16.95

CHICKEN PARMIGIANA Pan-fried chicken cutlet,
lightly breaded and baked with mozzarella cheese and
our own red sauce. Served on a bed of spaghetti with a
side of garlic bread. 19.95

Gluten-Free Pasta Add 5.95

SPAGHETTI Our own red sauce makes this dish special.
Served with a side of garlic bread. 14.95

PARMIGIANA 17.95
Gluten-Free Pasta Add 5.95 Meatballs 1.95 each

,




