
food.





We keep i t  f resh ,  we keep i t  f i red ,  and above a l l…

we keep i t  Figo .





for  the table

pasta scraps from us to you

herb sea salt 

our bread

w o o d - f i r e d

ciabat ta 75
cultured butter, smoked sea salt

focaccia 85
sea salt, banga rossa



to begin

oysters ,  shucked & served SQ
citrus & blood orange dressing, fennel oil 

ye l lowf in  tuna c rudo 195
burnt orange, lemon, verjus, fermented chilli, cape gooseberries, eschallots, chives 

octopus  carpacc io 245
roast tomato & pickled eggplant, lemon vinaigrette, evoo, pasta fritti

bl i s te red baby squ id 165
spicy salami, parsley, lemon pangrattato

charcoal - roas t  gar l ic  p rawns 175
chilli, garlic, parsley, salsa verde, lemon

f r i t to  m i s to 185
 prawn, baby squid, preserved lemon, fennel, basil emulsion

crab r i so t to  f r i t te r 195
yesterday’s breadcrumbs, black truffle butter, lemon cream, herb oil

aged beef  carpacc io 195
tonnato, cured egg yolk, crispy artichoke, celeriac, eschallots, lemon, arugula, reggiano

courge t t i 235
whipped phantom ash goat’s cheese, truffle-marigold citrus dressing



market  greens & vegetables

house greens 185
gem lettuce, pistachio, pecorino dressing, marinated feta, toasted seeds & nuts 

he i r loom tomato 285
burrata, xo, soft herbs 

sugar loaf  caesar 155
anchovy dressing, guanciale, yesterday’s breadcrumbs, reggiano, cured egg yolk

char red asparagus 175
lemon ricotta, basil pesto, crispy eschallots, soft herbs



wood-f i red pizzet ta

s e a

seafood 275
prawns, baby squid, mussels, tomato, mozzarella

prawn 275
garlic, chilli, tomato, mozzarella, salsa verde

l a n d

pepperon i 265
‘nduja, tomato, pickled chilli peppers, mozzarella, wild honey

smoked pance t ta 275
marinated feta, avocado, tomato, roast garlic, chilli, mozzarella

sp icy  sa lami 265
pineapple, chilli, mozzarella 

quat t ro  s tag ion i 295
ham, artichoke, mushrooms, olives, tomato, mozzarella

chicken cacc ia tore 215
peperonata, tomato, olives, mozzarella



. . .

g a r d e n

margher i ta  p izza 145
tomato, basil, fior di latte mozzarella, reggiano 

sp inach & roas t  a r t i choke 265
white sauce, mozzarella, lemon

exot ic  mushroom 295
phantom ash goat’s cheese, reggiano, mozzarella, black truffle oil

toppings

prawns/prociut to 165

pepperon i  /  pance t ta  / sa lami  / ‘ndu ja  / chicken 65

fe ta  / goat ’s  cheese / r ico t ta 55

exot ic  mushrooms / tomato / arugu la  / avocado 45

ol i ves  / capers  / p ickled chi l l i  peppers 35



f resh semol ina pasta

v e g

peperonata  papparde l le 225
garlic, chilli, tomato, reggiano, basil 

bas i l  pes to  tag l ia te l le 225
cream, parmigiano reggiano, lemon

add chicken   55

m e a t

ragù papparde l le 265
beef shin, rosemary pangrattato, reggiano

sp icy  carbonara bucat in i 225
guanciale, smoked bacon, chilli, cured egg yolk, reggiano

s e a f o o d

seafood tagl iatel le 345

prawns, baby squid, mussels, tomato, basil

whi te  t iger  p rawn tag l ia te l le 295
garlic, chilli, white wine, prawn bisque 



. . .

w o o d - f i r e  o v e n

r iga ton i  e l  fo rno 285
beef ragù, tomato, basil, burrata, reggiano 

sp inach & r ico t ta  conchig l ion i 295
tomato, basi l ,  f ior di lat te,  parmigiano reggiano   

f i l l e d  p a s t a

pota to  agnolo t t i 295
lamb ragù, reggiano, basil

prosc iu t to  to r te l l i n i 245
petits pois, mint, reggiano

prawn girasole 395
sea herbs, lemon cream



mains

s h e l l f i s h

white t iger prawns SQ

chilli butter, salted zest

cray f i sh SQ
bay leaf butter, sea herbs 

pot - s teamed musse l s 225
shallots, garlic, thyme, oregano, white wine, cream, salsa verde, toasted ciabatta 

f i s h

dry -aged gr i l led  sa lmon SQ
seaweed-roasted fennel, fennel oil

chargr i l led  tuna SQ
tomato, capers, olives, salsa verde

bl i s te red baby squ id 285
spicy salami, parsley, lemon pangrattato

roas t  s ide  o f  seabass 395
clams, tomato, olives, white wine, thyme

gr i l led  loca l  ca tch SQ
evoo, lemon, parsley

whole  gr i l led  so le 395
caper & green olive, salsa verde



. . .

m e a t

f i l le t 445
300g, cacio e pepe reggiano cream 

r ibeye 395
300g, black truffle jus

s i r lo in 295
300g, salsa verde, banga rossa, tomato chilli pangratatto

aged b i s tecca 495
600g, garlic rosemary butter

lamb shank 445
potato purée, basil, reggiano

lamb cu t le t s 465
grilled green spring vegetables, ricotta, lamb jus

conf i t  ch icken leg 295
salted lemon, burnt honey, wilted greens, chicken jus



s i d e s

asparagus 115
evoo, modena balsamic, ricotta 

brocco l in i 95
lemon evoo, yesterday’s breadcrumbs

cr i spy  po ta toes 55
cacio e pepe, reggiano

baby pota toes 55
roast garlic, lemon, oregano

san  marzano tomato r ice 55
parsley, lemon

sa lad 75
house greens, gem lettuce, pistachio-pecorino dressing, marinated feta, toasted seeds & nuts



d e s s e r t s

wi ld  honey panna co t ta 165
olive oil, strawberry compote

burn t  cus ta rd 145
vanilla bean

vani l la & cherry 165
white chocolate shortbread, vanilla ice cream, sour cherry

lemon ta r t 155
vanilla crème fraîche 

baked cheesecake 145
roast grapes, honey brown butter, brioche, walnuts

chocola te  mousse 175
fig, hazelnut praline, basil oil

coconu t  pav lova 145
pineapple, coconut ice cream

house ge la to 65
leave it to us








