
ANTIPASTI

 

Freshly baked focaccia with LardAss butter 

Spencer Gulf oyster, finger lime dressing and
crispy chilli oil (each) (A)

Grilled king prawns, Nduja garlic butter, burnt
lemon (2) (A)

Tomato and artichoke panzanella salad with
shaved ciabatta
 
Carpaccio Di Manzo, parmesan aioli, smoked egg,
Wild Rocket 

Kingfish crudo, green olives, smoked peppers,
citrus vinaigrette (A)

That’s Amore burrata, marinated cherry tomatoes,
basil pesto, grilled focaccia, Mount zero extra
virgin olive oil

Cacio e pepe arancini, sugo, pecorino (3)
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PASTA
Potato gnocchi, sage burnt butter and
gorgonzola cream

Rigatoni, slow cooked lamb shank and
mushroom ragu, parmesan

House-made Fico lasagne, bechamel and sugo

Queensland Crab fettuccine, sofrito, parsley,
extra virgin olive oil and cherry tomato (A) 

Warrigal spinach and ricotta tortellini, tomato,
Saba glaze, macadamia, pecorino
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CONTORNI

Our favourite dishes curated by
our chef. A generous selection of
Antipasti, pasta & secondi served

the Fico way made to share

Please inform us of any allergies or dietary requirements. Due to the possibility of traces of allergens in the working environment and supplied
ingredients, we cannot guarantee completely 

allergen-free meals. Some menu items may be unavailable without warning.

A 1.90% credit card surcharge applies. A 15% surcharge applies on public holidays. | Prices are in AUD and include GST.

Sicilian orange and fennel salad, kalamata olives
and balsamic dressing

Insalata verde, artichoke, buttermilk, almonds
and ricotta salata

Grilled broccolini, olive oil, whipped ricotta and
crispy chilli oil

Truffle fries, parmesan, parsley and roasted garlic
aioli
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$75
Per Person

DOLCI
Sgroppino (table side or from the bar) 

Perfect way Per Finire with lemon gelato, sorbet, local
prosecco & Tommy’s Limoncello

Fico tiramisu, coffee liqueur and mascarpone

Tart, chocolate ganache, Gianduja mousse,
caramelised hazelnuts

Lemon ricotta, lemon candy cannoli, toasted
pistachio (each)

Ask us about our selection of cheese
served w. quince paste, dried fruits, nuts and lavosh

One Cheese 

Two Cheese 

Three Cheese 
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You bring the appetite,
we will handle the rest

FEED ME MENU

Seafood origin (A) Australia | (I) International | (M) Mixed
All seafood proudly Australian
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SECONDI

 

 Daintree barramundi, caponata, Mount
Zero pickled green olive, capers and burnt
vine cherry tomatoes (A)

300g Bistecca, fries, house leaves and
peppercorn sauce 

Roasted half-chicken, fig puree, BBQ
brassicas and tarragon jus

Slow cooked beef cheek, creamy polenta,
bbq artichoke chips, veal jus and gremolata 

Veal cotoletta, sage butter, baby gem
lettuce, parmesan, guanciale and jus
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