ficus lunch

from the garden

77y —¥—H%7 % classic caesar salad (grilled prawns, salmon or chicken)
nvm LA SRR F—RE s by (TE, F—B L EETFFUNLBROVEETET) 355/ 385

02— kX7 Z X roasted pumpkin salad (v)
Nyas Af—ha—r, TEHE, IPLOIET = F—X 410

Ry AJ—F % Z %  mixed garden salad (V)
T—T4Fa—s, vl —bvhETT 4y va 355

F~ &Ny T7ryur—FEyY 7T L 7% 74 tomato & buffalo mozzarella salad (v)
TABR= R, EyYTLITF—RLARA | 425
chef gogh’ s classic & burgers

v —7— R — seafood cakes
REF. P—FL T EDIr—% 754, Tzl RNk kv b 675

72 7% K4 vF club sandwich
NE F=X BB, TINTFXR N—ar hv b A=Fr TARBR 500

& O —H%—3 7 4%  prawn caesar sandwich
TE, VR SV AP U FF oy H 460

NAEE&TF— XY KA »F  ham & cheese sandwich
INm—H— A RN T AL — L TF— K 460

J—>7 1w K> m—/L naan bread tuna roll
YVl SRy — b hETRY R 460

Z A F = »3—F— Thai chicken burger
FR BE—TF oY Y—2LEZwI30VDOLY va 500

7Ty g _R—ar&F—A  classic bacon & cheese
=7 HU B DOR—ar b T A H— L F— R 500

H « 4 —3— the aussie
b—7, BEMEX, b—Y iy Rd=Fr 500

7 4 v a3—7— fish burger
ARFEDT 4L, EABLY—RL Ly R =Fy 500

~ v ¥ a/)b—AN—7— mushroom burger (v)
X))o, RTYH, BV TLIF—RENyaF 500

A RT 4 v all7 Ve FIIAFRB AT oI X8RV TZIN
(served with a choice of french fries or small garden salad)
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pizza

By - a2 ER— 3 pizza combination

NEC BT I Ay (EALR) | b b ASAY ¥/ a AVLEEYYTLTF—X 520
EyY 7«5 4R pizza dipollo
FXv, =r=y Famdr ARy S— AU AL EE YT LTF R 520
Yy o <L H U —% pizza margarita
Fe by AL —=FADL, FLH ) EEY YT LFF—X 520
BHHD Ry T TTI—RAFZALE Y 7
freestyle pizza with your favorite toppings: 690
shrimp  chicken  pepperoni  ham mushroom  corn pineapple onion
v Fx A== AT <y ab—A a— IRAF T F=Fr
tomato  salami mozzarella  basil sausage tuna bell pepper  olive
k= F73 EyVr LT 2% V== v ALy = =7
ice cream & sorbet selection 125
7TA A7 U—2A vanilla veriba chocolate strawberry coconut mango
N=F XpFFgal—k Z ha_Y — h= e oy 4 < d—
thai tea honey truffle rocky road bailey
2 A LK EhHO Y 27 myd—n— ) NAY— (Y —BFKY Fa—)
VEIZaS passion fruit raspberry yuzu
NyarsIn— F AR — s
7T w7 7 4—1L A black forest 355
FATIRENRFFaaL— T A A7 V=L Fxl—arF— T F0F—2F o7
(T T —DFLHENT vF—)
NFF A7V v banana split 355
NR=F REFFaab—h, ARRRY =T A AT Y—RENFF KA v T ) — A
£k 772 A  montblance 355
By —n— RF&IANETA R V=45, EOVa—L, Faab—V—RETTTF—2AF v
~ Y — XU — berry berry 355

FHRY =Y R APBRY =T A RY Y —h, T=FL k| Iy s ARY —

W) RNCH YTy - BEREIRNMEEEAEEA
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FICUS MENU

AiE & A—7 STARTERS & SOUPS v TR

wagyu carpaccio, wild rocket, caper crouton, aged parmesan 525/ 840
Oy Fabryad, IRX—O7 by, 7L AFF—X

seared foie gras, caramelize apple & mango coriander 475/ 760
RUTZ, WAZDATZ AV B =T F—

gin cured salmon, fennel & dill 395
DU H—RKYP—Fr TR ET AL

plum tomato, basil & buffalo mozzarella (v), ¥ 355
FIART R, RUALERY TR —F YT LT

tuna tartar, tomato, avocado & truffle oil 425
fifEOZ LN, b= b, THRIDRKE N 274141

prosciutto, rock melon, baby cos & pecorino 425/ 680
b, Ary _fEe—ax (LXR) Lxal—/F—X

roasted pumpkin soup & black truffle oil (v), ¥ 355/ 575
O—A MU TFX AT RN 2T

lobster bisque 395/ 635
07 AL —ERY

minestrone milanese (V), ¥ 375
IRA PRr—X

A SALADS

garden salad, avocado, radish, tomato & artichoke (v), 355/ 575
H=T ¥ I75 TRIN, FT4v¥a, b~beT =T Fa—7

classic caesar salad (grilled prawns, salmon or chicken) (v), @ 375
Iy ==Y IFF (UL E, P ERETFY)

crispy squid, horseradish mustard & feta 375/ 600
ANTITA, B=ATFT f v avAL—RL T2 F—X

seared tuna tataki, corn, avocado & roasted sesame 395
o HX, a—r, TARIRET—R S

mackerel, fennel, cucumber, radish pickles, miso & yazu maya 355/ 575
fii, 7z, Fav U, FT 4y aDE T VA BRI

five beans salad, crispy lotus root & cajon prawns (V), ¥ 385
S5FEDOEY T &, HORL L

thai quinoa, seared salmon, cucumber, coriander, pine nut 395
BAFEXRT, STATLTIVALDOY—FL, &IV, "7 F— ROE

asparagus 3 way & lemon sabayon (V), ¥ 385
TANGHAIFEE VR YNNI —R

grilled goat’s cheese, beetroot & pine nut (v), @ 400
YN Lled—FF—X =Y LRDE

NARAZ&E Y 7 PASTA & PIZZA

black truffle linguini & crispy coppa 455
=N RN =0 DA VAN R IS/ 65 3

spinach tagliatelle & lobster 595
EONARE T AZ—DE )T vT 1

potato gnocchi & morel mushroom (V) 455
FLATY Y all—AERT D=3 vF

spinach & ricotta ravioli, truffled shimeji, trio cheesees (V) 455
FEOoNAFELVayEo7e4 Y, Ma7z7ldl, 3@EOF—X

spaghetti carbonara & parma ham, cracked black pepper 455
ISVRNDE ARG T 4= NRT =T BHIR

capellini, crab meats, prawns, chili & basil 455
LoDy XY —= FY LT
green pea risotto & fresh mint (v), ¥ 435

SRS = E—=R2DY Y vk

grilled marinated vegetable & cous cous (V), ¥ 435
TUNEEO~ Y RET AT A

NRAZ&E YT 7 PASTA & PIZZA

lobster & seafood pizza 675
O AL =Ly —T— Ry

classic margarita, prosciutto, rocket & parmesan (V) 675
Ty I=NHY)—F Tava—h yaZERAFrF—X

potato pizza, rosemary, rocket & sour cream (v), ® 520
CePnboryYy, a—XvlU— jJyaJdtHhvu—rJ—A

A SECONDI
fillet of beef, foie gras & wild mushroom jus
T4V T7FTITTEXR ) AaDY—R 1250

murraylands lamb rack, douphinoise, provencal ratatouille & rosemary
madeira
YVLV—=F U RET LR, Ry 747, 7ady A FH hy—ak~x7 17 1050

seared duck breast & duck leg confit, braised red cabbage & blackcurrent jus

Wteal, 274 Ly 7 Ly RRYRXV LT AD Y — R 795
pork tenderloin, apricots, sweet potato mash & smoked prune infusion
Fa— AW, 77 a2y MNAS— b~y aRT FeTL—r ORI U 595

chicken breast, prosciutto, spinach, sundried tomato, cheddar & red wine jus
BN, 7o a— M MEINAE R b~ NFoF—LRUAL Y —R 575

wagyu burger, foie gras, caramelized onion & truffle mustard
FEN—T =TT TF3F=F DI TAVEBELE N 27w AZ—F 895

7Y FROM THE GRILL

grain fed 150 days
HCREH 150 H A

wagyu marble no. 4
f~—>71 7 No4

tenderloin (200Q) 7> #—u A » 1350 1950
rib eye (200g)V 7 7 A 1150 1650
sirloin (200g) #—w 1 >~ 950 1350

your preferred sauce selection Fs4r4Hm >/ — %

béarnaise
T NVFR—R

red wine
IRT A

pink pepper corn
B Ry N—a—

mushroom jus
v a)b—A

rosemary jus
07— —

HEDE FROM THE SEA

cod, mushroom duxelles, nori, caviar & champagne butter 845
25 X)a, Talki, )=, FxET Ly LN RE—

selection from the sea & bonito butter 845
V=7 — RO bt T = = "F—Y—R

whole grilled snapper (de-boned), roasted tomato & almond 795
AXXO7 YNV (FhE) (. n—=A P hET—FF

andaman lobster au gratin & mushroom ragout 975
TR MR T AE =TT H LX) aDBiAI

seafood cakes, shaved fennel & tomato carpaccio 645

V=T —Rr—F% Tz L v hOANALNAYF 3

seared scallops, peas puree, crispy pancetta & saffron 975
FET, T E—ZADEa—L, JURE—=NF v F LTI

SV aTUHA R XA 2019
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FICUS MENU

ON THE SIDES (V), @

sea salt & rosemary fries 105
W n—X~ ) —R kD7 L oF 7 T4
truffle shoestring 105
U aZBBO7LorF 754
rocket & parmesan 105
Ny AT I L L AFF—X
potato gratin 105
GNP
seasonal green salad 105
FHOT Y =% T K
truffle mash 105
MY a7@KRO~ > 2R T k
quinoa salad 105
XFXTHITH
butter spinach 105
19 NAEDNAY — Y F—
chargrilled vegetable 105
BRK 7V VBRI
sauté green beans 105
JY = B R T —
DESSERT
artisan cheese
HREENSDOF =T L— b, BRHEOEATr Y & R a7 n=— 685
from the pastry
chocolate texture, mixed berry ice cream & cocao nibs wafer 375
FaaAL— b FIAF ¥ —, ST AN =T A RT V=L PN I B A
yogurt cheesecake, honey crumble & raspberry coulis 375
=T N NF—R =%, N=—TFUTNE TG ANY — Y — R
fig & roasted almond cassata, butterflypea syrup 375
AFVra—ARNT =L KON v —F RETITL =y
banana holic, macadamia dacquoise & vanilla ice cream 375
RFFRY I RHEITH I T=RENR=FTTA AT ) — 4
ice cream and sorbet selection 125
7422 U—2n  vanilla veriba chocolate strawberry coconut mango
NR= XpgFFgal—p 2Ry — =i b Y4 ~ o d—
thai tea honey truffle rocky road bailey
Z AR XHHDOSRY 27 0y¥—po—R NAY— (ZY—AFY Fa—)
VL ssion fruit raspberry yuzu
Nyrar7Zn—y F AR — -
black forest -75 v 7 75 —v =z b 355
TATIARERRFTFaal—hrTA AV — Fx)—arR—h e TIF30T7—RF o7 (TT70T—DFLHHENT v F—)
banana sprit - 55271 > k 355
NeF_afFFaalb—h AR =T A A7V —LENFF E7U—L
mont blanc - => ~ 75> = 355
2y ¥ —u—R&IADIETAAZ V—, BEOEa—L, Faal—h/—2
berry berry - ~y — ~y — 355

FRANY =Y A RBNRY —F A ZZ Y=L =T R, vy AR —

Va7 A R XA 2019
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