
APPETIZERS
Chef Creation Soup 				   10
Created with local and seasonal produce

Parmesan Bruschetta 			   12
House-baked French bread, topped with a fresh tomato and garlic salad 
dressed with olive oil and basil, and sprinkled with Parmesan cheese

Cheesy Spinach & Artichoke Dip 		  18
Served with nachos chips and pita

Fico's Fusion Fries 				    15
Golden crispy fries mixed in Fico’s signature secret seasoning,  
chili, onions and ranch drizzle

Mussels 					     18
Steamed mussels with julienne veggies and smoked bacon in a white wine 
garlic butter, marinara, or Tandoori cream sauce. Served with garlic toast

Calamari Fritti 				    17
Dusted in signature seasoning and lightly fried, served with  
Fico’s signature roasted garlic dip

Sweet Chili Chicken 			   17
Tender chicken dusted and sautéed in chili-ginger sauce, tossed with mixed 
bell peppers and caramelized pineapple.
Add  Rice $3.50

Samosa 					     10
Fried flaky Indian pastries filled with potatoes, green peas and cumin seeds. 
Served with garlic aïoli

Fico's Mutton Rolls 				   12
Our authentic house-made, legendary goat curry rolls are spiced  
perfectly and served with Fico’s ranch sauce

Traditional Poutine 			   11
A French-Canadian classic, cheese curds topped with house-made beef-gravy

Butter Chicken Poutine 			   15
Golden crispy fries, cheese curds, chef’s signature butter chicken gravy
Add Tandoori chicken $6

Garlic Bread & Cheese 			   12
Toasted Fico’s special herb schiacciata bread with melted mixed cheese

Mozzarella Sticks 				    12
A golden brown stack of crispy, deep-fried mozzarella sticks oozing with  
melted cheese, served with a flavorful herb tomato sauce

Vegetable Spring Rolls 			   10
Served with a sweet chili sauce

Chicken Pot Stickers 			   15
Classic pan-fried Asian dumplings served with Fico’s soy-ginger sesame sauce

Onion Rings 					     11

Crispy Fries 					     8

Sweet Potato Fries 				   11

SALADS

SPECIALITY SALADS

CAESAR		  Starter 12 | Entrée 16
Romaine lettuce, bacon, parmesan cheese, garlic croutons and Caesar dressing. 
Add grilled chicken $7, bacon-wrapped scallop skewer $10 or grilled shrimp $8

GREEK			  Starter 12 | Entrée 16
Iceberg and romaine lettuce, tomato, cucumber, mixed bell peppers, Kalamata 
olives, red onions and Greek dressing. 
Add grilled chicken $7, bacon-wrapped scallop skewer $10 or grilled shrimp $8

HOUSE SALAD	 Starter 11 | Entrée 14
Spring mix, tomato, cucumber, mixed bell peppers, julienne carrots, red onions 
and balsamic vinaigrette. 
Add grilled chicken $7, bacon-wrapped scallop skewer $10 or grilled shrimp $8

East Meets West Salad 			   20
Spring mix, grilled chicken, cranberries, cucumber, almonds, avocado, fresh 
mango, roasted chickpeas, goat cheese and Fico’s Dijon vinaigrette. 
Add bacon-wrapped scallop skewer $10 or grilled shrimp $8

Thai Mango Chicken Salad 		  19
Mixed greens, bell peppers, cucumber, carrots, fresh mango and oranges 
served with tangerine balsamic. Topped with peanuts, sesame seeds and 
grilled lemongrass chicken.
Add bacon-wrapped scallop skewer $10 or grilled shrimp $8

Chicken Cobb Salad 			   19
Grilled chicken, bacon, boiled egg, red onions, avocado, tomatoes,  
cucumbers, bell peppers, Tex-Mex cheese and mixed greens.  
Served with balsamic dressing.
Add grilled chicken $7, bacon-wrapped scallop skewer$10 or  
grilled shrimp $8



MAINS
10 oz. N.Y. Striploin 				   32
AAA grass-fed  New York striploin steak, your choice of roasted herbs potatoes 
or mashed potatoes, seasonal vegetables and served with a fresh peppercorn 
brandy sauce. Add Lobster Tail $12, bacon-wrapped scallop skewer $10,  
Shrimp $8 Sautéed Mushrooms $3.50

Stuffed Baked Salmon 			   30
Alaskan wild-caught salmon, stuffed with roasted red peppers, spinach, dill 
and goat cheese and served with linguine pasta in Fico’s rosé sauce
Add Lobster Tail $12, bacon-wrapped scallop skewer $10, Shrimp $8 
Sautéed Mushrooms $3.50

Grilled Salmon 				    29
Grilled wild Alaskan salmon served with your choice of rice or mini roasted 
potatoes, seasonal vegetables and white wine basil cream sauce. 
Add Lobster Tail $12, bacon-wrapped scallop skewer $10, Shrimp $8
Sautéed Mushrooms $3.50

Fish & Chips 					     18
In-house, beer-battered Haddock filet fried golden and served with our most 
popular crispy fries, a side of coleslaw and tartar sauce

Chicken Fingers 				    20
Our crispy on the outside, juicy on the inside breaded chicken tenders fried up 
and served with fries and a side of plum sauce for dipping

Souvlaki Chicken Dinner 			   25
Served with Greek salad, Greek potatoes, rice, and Athens-inspired tzatziki 
sauce

Jambalaya 					     24
Tiger Shrimp, chicken, and Italian sausage, sautéed with house spices and 
slowly simmered in tomatoes, peppers, onion and garlic, served on a bed of rice 
Add Lobster Tail $12 or bacon-wrapped scallop skewer $10

Chicken Schnitzel 				    27
Hand-breaded fried German-style chicken breast topped with our signature 
mushroom cream sauce. Served with a choice of roasted mini potatoes, mashed 
potatoes or rice, and seasonal vegetables

Chicken Parmesan 				   26
A freshly breaded chicken breast smothered with melted mozzarella cheese, 
served with linguini in Fico’s gourmet tomato sauce, topped with parmesan 
cheese and seasonal vegetables

BBQ Baby Back Ribs Half 			   21
“FALL OFF THE BONE”  Ribs, served with our Fico’s signature BBQ sauce and 
house-made coleslaw. Served with crispy fries

WINGS
1 LB  						      16
Our legendary jumbo roaster-style wings are served with fresh  
veggies and your choice of ranch or blue cheese dip. 
Extra dipping sauce $1.50. Fico’s signature hot sauce $1.50.

Traditional Tossed Wings: Mild, Medium, Hot, BBQ, Extra Hot, Honey Garlic
Dry Rubs: Fico’s Secret Dry Rub, Cajun, Lemon Pepper, Roasted Garlic, Garlic 
Parm Mexican Rub

Chili Onions 
Tossed in Fico’s hot sauce, ranch drizzled, topped 
with fresh green chili, diced red onions, and Fico’s 
secret dry rub
The Fico 
Signature hot sauce
Butter Chicken 
Tossed in Signature Fico’s butter chicken sauce
East Meets West 
Tossed in Maple BBQ, topped with signature Fico’s 
hot sauce
Messy Love 
Tossed in hot honey, ranch 
 
 
 

Beach Boy 
Tossed in creamy caesar and dill sauce, topped with 
medium sauce
Canadian 
Tossed in signature maple BBQ sauce
Bangkok 
Tossed in Thai sweet chili sauce
Whiskey Darling 
Tossed in whiskey-infused BBQ, topped with Fico’s 
signature dry roasted seasonings
Summer Girl 
Tossed in honey BBQ and topped with medium sauce
Honeymoon 
Tossed in honey garlic and topped with hot sauce
Karma Sutra 
Tossed in-house creamy garlic and topped with 
buffalo sauce

The 401 
Tossed in garlic parm and topped with Tex-Mex
Chef Signature Spicy Lemon 
Tossed in fresh lemon juice and Fico’s secret dry rub
Thrilled Shot 
Tossed in hot sauce and sprinkled with garlic spices
Roommate 
Tossed in signature blue cheese and Fico’s secret 
seasoning and ranch
Famous Fico 
Tossed in Chef's signature hot sauce
Devils Ranch 
Tossed in Fico’s hot sauce and topped  
with Ranch & Fico’s dry seasonings



PASTA
Fico’s Pollo Penne Alfredo 		  22
Tender smoked chicken, bacon, mushrooms, tomatoes and parmesan cheese 
cooked in a rich red wine cream sauce. 
Add Lobster Tail $12, bacon-wrapped scallop skewer $10 or Shrimp $8

Mac & Cheese 				    17
Smoked bacon in a rich Alfredo sauce, then baked in an artisan mix cheese.  
Add Lobster Tail $12, bacon-wrapped scallop skewer $10 or Shrimp $8

Linguine Chicken Tetrazzini 		  23
Seasoned chicken breast, roasted button mushrooms and fresh bruschetta 
tossed in Fico’s Alfredo sauce. 
Add Lobster Tail $12, bacon-wrapped scallop skewer $10 or Shrimp $8

Seafood Linguine 				    26
A flavourful seafood pasta dish made with tiger shrimp, calamari, mussels, bell 
peppers, pesto, and a touch of tomato sauce, served with linguine pasta. 
Add Lobster Tail $12 or bacon-wrapped scallop skewer $10

Double Bacon Carbonara 			   20
Crispy bacon over linguine with Fico’s classic Alfredo sauce, and diced  
tomatoes. Add Lobster Tail $12, bacon-wrapped scallop skewer $10  
or Shrimp $8

Penne Ala Vodka 				    24
A decadent and delicious penne pasta dish made with fresh button mushrooms, 
chicken, bacon, and Grey Goose vodka rosé sauce. 
Add Lobster Tail $12, bacon-wrapped scallop skewer $10 or Shrimp $8

Fettuccine Florentina 			   24
A satisfying pasta dish made with grilled chicken, bacon, sun-dried tomatoes, 
spinach, and garlic white wine Alfredo sauce, served with fettuccine pasta.
Add Lobster Tail $12, bacon-wrapped scallop skewer $10 or Shrimp $8

Fico’s Three Cheese Ravioli 		  24
Our Famous cheese lover’s pasta. Fresh pasta, double-stuffed with Fontina, 
ricotta and parmesan cheese. Tossed in a rich Alfredo sauce with diced Roma 
tomatoes and sautéed garlic

Fusion Primavera 				    21
Penne pasta with spinach, bell peppers, broccoli, sun-dried tomatoes and goat 
cheese tossed in chef signature exotic mild coconut curry sauce. 
Add chicken $7 or add shrimp $8

Sausage & Peppers Penne 		  23
Spicy Italian sausage and roasted mixed bell peppers, freshly  
cracked black pepper sautéed with our Fico’s arrabbiata sauce. 
Add Lobster Tail $12, bacon-wrapped scallop skewer $10 or Shrimp $8

RICE
Fico’s Fried Rice 	 Chicken 19 | Shrimp 22
Savoury Sri Lankan style wok-fried rice. With eggs, vegetables, garlic and 
House red chili paste with soy sauce and a hint of pepper.  
Add Bacon-wrapped scallops’ skewer $10 or Lobster $12

Fico’s Stir - Fry 	 Chicken 22 | Shrimp 24
Fico’s signature stir-fry. Wok tossed mushrooms, broccoli, bell peppers, onions 
aromatic garlic and ginger in a sweet and savoury house stir-fry sauce, served 
over a bed of rice 
Add Bacon-wrapped scallops’ skewer $10 or Lobster $12

CURRIES
Butter Chicken 				    22
A classic Indian favourite featuring tender chicken cooked in a rich, creamy 
tomato-butter sauce infused with warm, aromatic spices.

Fico’s DHAL (GF, Vegan) 			   18
This must-have dhal is love in a bowl and made with generations of knowledge. 
Red split lentils with turmeric and coconut milk Add Shrimp $7Add Chicken $5

Ceylon Famous Chicken Curry 		  23
An aromatic village-style red curry. Tender chicken simmered with tangy 
lemongrass, ginger, pandan leaf, coconut milk and tomato

5 Spice Chicken Curry 			   23
Tender chicken simmered in a fragrant curry sauce infused with a warm five-spice blend

Beef Vindaloo 				    24
Tender boneless beef simmered in a bold and fragrant curry 

Korma Chicken 20 | Shrimp 23 | Veggie 18
Flavoured yellow creamy sauce, a mild twist for all food lovers, cooked with 
fresh chilies, tomatoes, coriander and coconut milk

All curries  are served with a side of  basmati rice and naan bread. Add extra naan or rice for $3.75

(GLUTEN FREE PASTA AVAILABLE FOR 3.50)



KOTTU ROTI (A MUST TRY!)

THE NO.1 SRI LANKAN STREET FOOD

BURGERS

Shredded roti tossed with fresh leeks, eggs, fragrant spices and house-made curry sauce. Served with a fried egg, Fico’s signature chicken, mutton or roasted vegetable curry. 

The Fico 					     18
The best you’ve ever had! Swiss cheese, smoked bacon, crispy onion rings,  
BBQ sauce, lettuce, tomato, onion, pickle and mayo

Americana 					     17.50
A homemade patty topped with double smoked bacon, cheddar and Swiss 
cheese, lettuce, tomato, onions, pickle, and mayo

The Veggie 					     16
Veggie burger patty, lettuce, tomato, onions, pickle and mayo. 
Add avocado or sautéed mushrooms $3.00

Classic 					     16
Homemade patty, cheddar cheese, lettuce, tomato, onions, pickle, and mayo
Add avocado or sautéed mushrooms $3.00

The Secret 					     17.50
Homemade patty topped with smoked bacon, cheddar cheese,  
sautéed mushrooms, onions, lettuce, tomato, onion, pickle and mayo

Chicken 20

Butter Chicken 23

Mutton 22

Cheese & Veggies 18

Choice of side: All Burgers, Sandwiches and Wraps come with a side of French fries or house salad
Substitute: Sweet Potato Fries, Lattice Fries, Caesar Salad Or Greek Salad, soup or Poutine $4 Fico’s Fries $6
Add bacon $3.00 | Add fried egg $2.50 | Add gravy $2.75

CHEF’S SIGNATURE DISHES
Seafood Paradise 				    35
Lobster tail, tiger shrimp, calamari, onion and bell peppers tossed in the Chef’s 
signature medium seafood chili sauce, served with seasoned lemon rice

Fico’s Cranberry Chicken Dinner 		 29
Our most popular chicken dish! Seasoned chicken scaloppini simmered with 
diced tomatoes, shaved almonds and white wine cranberry cream sauce. 
Served with your choice of mini roasted potatoes , garlic mashed potato and 
seasonal vegetables.

Seafood Bowl 				    32
Tiger shrimp, salmon, lobster tail, calamari and mussels in a Spicy Alfredo 
sauce and served with herbed garlic bread
Add bacon-wrapped scallop skewer $10

Chicken Devil 				    22
A bold chicken dish with a spicy kick. Crispy chicken stir-fried with  
caramelized onions, bell peppers, garlic, ginger, and fresh chilies in a glossy 
vibrant sauce, served with seasoned lemon rice.

Seafood Devil 				    26
Wok tossed shrimp and calamari with caramelized onions, bell  peppers, garlic, 
ginger, and fresh chilies in a glossy vibrant sauce, served with seasoned lemon 
rice.

Fusion Shrimp and Chicken Curry 		  26
A deeply aromatic, slow-simmered curry made with tender chicken cooked in a 
rich blend of toasted Sri Lankan spices, curry leaves, garlic, ginger, and onions. 
Finished with creamy coconut milk and gentle heat from chilies, served with 
rice and naan bread.

Ram-ello Chicken Pasta 			   26
Parmesan-crusted chicken served  over penne pasta with mushrooms,  
peppers and onions in the Chef’s signature chipotle cream sauce

Butternut Squash Ravioli 			   21
Ravioli pasta with fried sage, roasted pine nuts, melted brown butter,  
shredded parmesan cheese and 12-year-old aged vincotto.



SANDWICHES

Fico’s Famous Fried Chicken 		  18
Buttermilk marinated, hand-breaded fried chicken, crispy bacon, pickle,  
sliced tomato, coleslaw, roasted garlic aïoli and buffalo glaze on a fresh 
brioche bun

Grilled Veggie Sandwich 			   17
Marinated grilled zucchini, red onions, mixed bell peppers, mushrooms,  
tomatoes, and drizzled with balsamic glaze. Served on a focaccia bun

Chicken Parm Sandwich 			   17
Fico’s signature tomato sauce, melted mixed cheese, topped with, bruschetta, 
and roasted garlic aïoli. Served on a brioche bun

Grilled Chicken Club 			   18
Crunchy lettuce, tomato, mayo, crispy bacon and cheddar cheese.  
Served on Fico’s schiacciata bun

European Style Fish Sandwich 		  19
Golden battered haddock, crunchy lettuce, tomato, pickles, coleslaw and garlic 
aioli. Served on a fresh brioche bun

Chicago Steak Sandwich 			   19.50
AAA steak  marinated in Fico’s lemon garlic herbs, fried in a sizzling hot skillet, 
sautéed mushrooms, red onions and chipotle mayo

French Beef Dip Sandwich 		  18
Certified Angus roast beef slices, Swiss Cheese roasted garlic aïoli served with 
house-made au jus

Fico Tandoori Chicken Crunch 		  18
Hand-breaded fried chicken, pickle, fried onion ring, coleslaw, roasted garlic 
aïoli and Fico Tex-Mex ranch on fresh brioche bun

Philly Cheesesteak 			   18
Certified Angus roast beef slices in our house cider gravy, with sautéed onions, 
bell peppers, mushrooms and Swiss cheese

Choice of side: All Burgers, Sandwiches and Wraps come with a side of French fries or house salad
Substitute: Sweet Potato Fries, Lattice Fries, Caesar Salad Or Greek Salad, soup or Poutine $4 Fico’s Fries $6
Add bacon $3.00 | Add fried egg $2.50 | Add gravy $2.75

WRAPS

Cranberry Chicken Wrap 			   18
Slow cooked chicken with lettuce, tomatoes, shaved almonds, mayo and our 
signature cranberry sauce

Buffalo Chicken Wrap 			   18
Crispy chicken tenders, lettuce, tomato, bacon, Tex-Mex cheese drizzled with 
buffalo ranch sauce

Fico’s Butter Chicken Wrap 		  18
Crispy chicken tenders, lettuce, tomato, bacon, Tex-Mex cheese drizzled with 
signature butter chicken sauce

Grilled Veggie Wrap 			   17
Marinated grilled zucchini, red onions, mixed bell peppers, mushrooms,  
tomatoes, lettuce, shaved almonds and balsamic glaze

Souvlaki Chicken Wrap 			   18
Marinated grilled chicken, lettuce, tomatoes, cucumber, and red onions  
drizzled with Fico’s signature creamy feta sauce

Fico’s Fish Wrap 				    18
Crispy Haddock fish, lettuce, tomato, pickled red onions,  
sliced pickle and garlic aïoli

Choice of side: All Burgers, Sandwiches and Wraps come with a side of French fries or house salad
Substitute: Sweet Potato Fries, Lattice Fries, Caesar Salad Or Greek Salad, soup or Poutine $4 Fico’s Fries $6
Add bacon $3.00 | Add fried egg $2.50 | Add gravy $2.75



CLASSIC COCKTAILS  2OZ $12
COSMOPOLITAN
LONG ISLAND
BLOODY CAESAR
BLACK RUSSIAN
WHITE RUSSIAN
SEX ON THE BEACH

TOM COLLINS
MANHATTAN
WHISKEY SOUR
MARTINI - DIRTY OR DRY
OLD FASHIONED

BAR RAIL 1OZ 
$7
VODKA - SMIRNOFF
RYE - WISER’S
RUM - CAPTAIN MORGAN
GIN- GORDON’S

PREMIUM
LIQUORS 1OZ

BOMBAY SAPPHIRE $10

BLACK LABEL $12

GLENFIDDICH $14

GREY GOOSE $12

HENNESSEY $12

JAMESON $9

RED LABEL $10

CHIVAS REGAL $14 
CROWN ROYAL $9

FICO SIGNATURE COCKTAILS
Gummy Bear  
Martini 2.25oz $12 
Malibu Rum, blue curaçao, 
pineapple juice, gummy bear 
skewer

Ram Ello Martini 2.25oz $12 
Vodka, raspberry sourpuss, 
pineapple juice

Mojito 2oz $12 
Captain morgan white rum,  
lime juice, muddled fresh  
mint leaves, soda

The Fico 2oz $14 
White rum & raspberry liquor, 
triple sec, pineapple juice & 
soda

WHITE WINE

RED WINE

Vidal 					     8 	 32 
Pelee Island, Ontario 					      
Light aromas of honey, lemon and lime zest flavors 

Pinot Grigio 				    13 	 55 
Terre Gaie, Veneto, Italy  
Light, fresh citrus notes, crisp & racy acidity

Chardonnay				    13	  55 
Vruno Lafon Selctions Le P’tit Chardo, France 
Fryuity and floral with a touch of toasty oak 
Sauvignon Blanc 			   11 	 39 
Pelee Island, Ontario, Canada 
Loads of tropical fruit and citrus with fresh acidity

Baco Noir	 			   8 	 32 
Pelee Island, Ontario 				    
Light to medium-bodied & off-dry Enticing citrus flavors. 

CABERNET SAUVIGNON 		  10 	 39 
Pelee Island, Ontario  
full bodied and characterized by plum, cherry, blackberry vanilla

Malbec				    12 	  55 
Septima, Mendoza, Argentina   
Notes of dried fig, cherry, and violets with soft, round tannins

Merlot					    13 	 56 
Kingston Estate, Clare Valley, Australia 
Generous dark fruit and spice with a smooth finish

SOFT DRINKS $3.50

JUICE $3.95

COFFEE
COKE, DIET COKE, SPRITE, GINGER ALE,  

ICE TEA, ROOT BEER, COKE ZERO, CLUB SODA

ORANGE JUICE 
APPLE JUICE  

CRANBERRY JUICE 
PINEAPPLE JUICE 

LEMONADE
MILK  $3.50 

CHOCOLATE MILK $3.50
BOTTLED WATER $2.95

SANPELLEGRINO $5.50

COFFEE $3.75 - HOT CHOCOLATE $5 - TEA $3.75 - HERBAL TEA $3.75
IRISH COFFFE $10 - BAILEYS COFFEE $10 - B-52  $10 - SPANISH COFFEE $10

ON TAP

SANGRIA

CIDERS &  
COOLERS $8

FROZEN 2OZ 
COCKTAILS $12

BOTTLES

OLD FLAME BLONDE & RED (LOCAL)  
DRAUGHT  20OZ $8.50
PITCHER 60OZ $22.50

WHITE COCKTAIL $12 - PITCHER $28
RED COCKTAIL $12 - PITCHER $28

MARGARITA
STRAWBERRY DAIQUIRI
PINA COLODA

SMIRNOFF ICE
WHITE CLAW RASPBERRY
WHITE CLAW LIME
STRONGBOW
SOMERSBY

DOMESTIC $6 
Canadian 
Coors Light  
Budweiser  
Bud Light

PREMIUM 
Stella $8 
Michelob Ultra $7.50 
Keith’s $7 
MGD $7 
Corona $7 
Heineken $7


