
Menu
STARTERS

	

GARLIC BREAD	 10	 12 

BOWL OF CHIPS  	 10	 12 

+ gravy 	 2 	 3 

CAULIFLOWER BITES  	 14 	 16 

Cauliflower florets coated in  

a southern crumb served with  

house made vegan aioli 

FIGGY WINGS	 16 	 18

15 Southern crumbed wings

served with our rich and tangy

Jack Daniel’s infused maple sauce. 

SALT & PEPPER SQUID  	 14 	 16 

Lightly dusted squid served with  

aioli, lemon & mixed leaf

	

PUMPKIN PATCH  	 19	 21 

Roasted pumpkin, pomegranate,  

pepita seeds, mixed lettuce, feta  

and light balsamic dressing 

+ Grilled Chicken	 7	 9

SUPREME CAESAR SALAD 	 24 	 26

250g marinated chicken breast,  

cos lettuce, crispy bacon, croutons, 

parmesan, egg and house aioli  

BURGERS

All burgers are served with chips

	

FIGGY BURGER	 22	 24

Our signature burger is bigger 
and better than ever - 100% 
Australian beef patty, crispy 
bacon, cheese, lettuce, pineapple 
and a smokey BBQ sauce served 
on a lightly toasted milk bun

SOUTHERN FRIED 	 21 	 23 
CHICKEN BURGER 

Spiced chicken recipe straight
from the deep South of the USA,
topped with house slaw, mixed
lettuce and aioli on a lightly
toasted milk bun

BRISKET BURGER	 24	 26

16 hr BBQ pulled beef brisket,

bacon, house slaw and mixed lettuce on 

a lightly toasted milk bun

SALADS

Your choice of penne, spaghetti, 
potato gnocchi

	

BOSCAIOLA 	 19 	 21

A local favourite!
Bacon, mushroom and parmesan  

in a roasted garlic cream reduction

GAMBERI 	 26 	 29

Australian prawns, black mussels,  

smoked bacon, mild chilli flakes,  

garlic, cherry tomato and spinach  

in a rich tomato sauce

PASTA

All served with chips and salad  
or mash and vegetables

	
FIGTREE HOTEL’S FAMOUS 	 23 	 25 
CHICKEN SCHNITZEL 
Hand cut and lightly seasoned  
panko crumbed chicken breast

CHICKEN PARMIGIANA 	 28 	 31 
Napolitana sauce, smoked bacon  
and melted mozzarella cooked  
‘til cheese is golden brown. A  
much-loved Aussie pub favourite,  
however you abbreviate it (we’re  
team PARMI, by the way!) 

BRISKET PARMIGIANA 	 29 	 32
 Publican’s Pick  

Our 16 hour slow braised beef  
brisket is cooked overnight then  
shredded with spices thrown in  
for good measure, topped with  
melted mozzarella and a smokey  
BBQ sauce swirl    

SCHNITZEL BOSCAIOLA 	 28 	 31 
Bacon, mushroom and parmesan  
in a roasted garlic cream reduction 
A local favourite - but on a Schnitzel! 

SCHNITZEL GAMBERI 	 29 	 32
Australian prawns, smoked bacon,  
mild chilli flakes, roasted garlic,  
cherry tomato, baby spinach in a  
rich napolitana sauce

KIDSFOR THE
	
HAM & CHEESE PIZZA	 10	 12 

CHICKEN NUGGETS AND CHIPS 	10	 12

CRISPY BATTERED FISH 	 10	 12 
& CHIPS

SPAGHETTI AND MEATBALLS	 10	 12

GETTING

Schnitty
WITH IT!

  F I G T R E E H O T E L      F I G T R E E . H O T E L    W W W . F I G T R E E H O T E L . C O M . A U      | |         V E G E T A R I A N        V E G A N        G L U T E N  F R E E      M A T E S  R A T E S

All care is taken when catering for special requirements, however, please note that within the premises we handle nuts, seafood, sesame seeds, wheat flour, eggs, fungi and dairy products. Requests will be catered for to the best of our ability, but the decision to consume a meal is the responsibility of the diner.



  F I G T R E E H O T E L      F I G T R E E . H O T E L    W W W . F I G T R E E H O T E L . C O M . A U      | |         V E G E T A R I A N        V E G A N        G L U T E N  F R E E      M A T E S  R A T E S

All care is taken when catering for special requirements, however, please note that within the premises we handle nuts, seafood, sesame seeds, wheat flour, eggs, fungi and dairy products. Requests will be catered for to the best of our ability, but the decision to consume a meal is the responsibility of the diner.

BISTRO HOURS
Monday - Thursday

Lunch 11:30am - 3pm 
Dinner 5pm - 9pm

Friday - Saturday
11:30am - 9:30pm

Sunday
11:30am - 9pm

Pizza
	

CHEESE & GARLIC 	 19	 21 

Garlic and rosemary infused oil topped with melted mozzarella 

+ crispy bacon 	 6 	 8

MARGHERITA 	 21 	 23 

Mozzarella, cherry tomato and bocconcini on a house napolitana base 

FIGGY SUPREME 	 26 	 29 

Smokey bacon, Danish salami, mixed bell peppers, mushroom, pineapple,  

kalamata olives topped with melted mozzarella on a napolitana base 

VEGETARIAN 	 23 	 25 

Roasted pumpkin, fetta and caramelised onion topped with spinach and  

melted mozzarella on a pesto base 

ALOHA! 	 24 	 26 

Smokey bacon, freshly sliced pineapple and mozzarella on a rich napolitana  

base - One for the pineapple-belongs-on -pizza enthusiasts!

BBQ MEATLOVERS 	 27 	 30 

Pulled brisket, danish salami, smokey bacon, chicken breast and mozzarella  

on a BBQ sauce base

GODFATHER 	 27 	 30 

Prawns, smoked bacon, mild chilli flakes, garlic, cherry tomato and spinach  

topped with mozzarella on a rich napolitana base

Choose from a house made classic deep pan or crispy  
thin crust  -  GF base available at no extra cost. PUB CLASSICS

	

300G GRANGE SILVER RUMP	  30 	 33 

Served with chips and salad or  

mash and vegetables and your  

choice of sauce 

300G ANGUS SIRLOIN MB1+ 	 36 	 39 

Served with chips and salad or  

mash and vegetables and your  

choice of sauce 

250G CHICKEN BOSCAIOLA 	 28 	 31 

Grilled chicken breast in a creamy  

bacon & mushroom reduction  

served with chips and salad or  

mash and vegetables 

SALT & PEPPER SQUID  	 24 	 26 

Lightly dusted squid served

with aioli, lemon, chips and salad 

BEER BATTERED  	 23 	 25 

FLATHEAD

Crispy flathead fillets in an

Australian lager batter served

with chips, salad and house

made tartare

NACHOS
	

VEGETARIAN NACHOS  	  18 	 20

Spiced chickpeas and black  

beans in a fresh Mexican salsa  

with corn chips topped with  

mozzarella, guacamole and  

sour cream

BEEF NACHOS 	  21 	 23

16 hour braised pulled beef  

combined with a BBQ marinade,  

corn chips topped with mozzarella, 

guacamole, sour cream and salsa

SAUCES	  2 	 3
Gravy, Dianne,
Pepper or Rosemary
Mushroom Gravy


