
Fermentum 
 ‌D I N N E R  M E N U  

Welcome to Fermentum & Co 

Inspired by the warmth and relaxed style of
Mediterranean dining, our menu is centred around fresh
seasonal produce, vibrant flavours, quality ingredients,
and food designed to be enjoyed together.‌  

At Fermentum we encourage a relaxed and shared style
of dining, with dishes prepared fresh and served as they
are ready rather than all at once.‌ 

We’re always happy to send something out to begin with,
while the remaining dishes will follow shortly after. 

Please keep this in mind when ordering and dining with
us. 

Please let our team know about any allergies when ordering, as we cannot
guarantee allergen-free meals. 



Tapas   
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G‌arlic Focaccia $17 
Mozzarella, black olives, rosemary, parmigiano.‌  
Add prosciutto - $7 

Warm Mixed Olives $15‌  
B‌alsamic vinegar and parsley, housemade sourdough.‌  

Ham & Provolone Croquets $23 

 ‌Premium Leg Ham,‌ provolone cheese, house sauce. 

Potato Crab Pavé $27 
Golden‌ layered potato, blue swimmer crab mélange, lemon, chives, fennel leaves. 

Crispy Pork Medallions $27 
F‌ried crispy pork roll, ‘nduja, prosciutto, provolone, pickled mustard seeds,‌
house sauce. 

Patatas Rojas $25 
P‌otatoes, Spanish Chorizo, grilled prawns, dijon mayo and lemon. 

Chicken alla Diavola $26 
Spiced chicken drumsticks, roasted capsicum, olives, garlic, chilli, evoo,
housemade sourdough. 

Grilled Octopus $27 
Fremantle O‌ctopus, pumpkin puree, pearl cous cous infused with spicy nduja.
Fennel leaves, herbed mayo, evoo. 

Chicken Skewers $19 
Marinated chicken, prawn pieces, grilled pineapple, roasted capsicum, smoked
mayo, paprika.‌  

Double Baked Potatoes $16 
Baked & ‌fried potatoes, house sauce. 

Polpette della Nonna $25 
Traditional Sicilian Nonna meatballs, Neapolitan sauce, fresh basil, housemade
sourdough. 

v, dfo, vgo

df, vg, gfo

gf

 gf

 gf, dfo

df, gfo

dfo, gfo

gf, dfo

V= Vegetarian | Gf = Gluten Free | Df = Dairy Free | Vg = Vegan | ‘O’ = Option available 
Dairy free cheese & Gluten free bread option available for all dishes at $2 extra 

 df, gfo
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Tapas   
48-72h Fermented Pane di casa $15.5   
Italian balsamic vinegar & olive oil with a side of dukkah.   
Add Cured Italian meat - $12   

Burrata Dip $25 
Housemade dough puff, confit cherry tomatoes, ‘’La Delizia’’ burrata, basil pesto. 

Chicken Involtino $24 
Rolled free range chicken breast rolled, spinach, mushroom, Porcini mushroom
sauce, basil. 

Sfincione Palermitano $23 
Traditional Sicilian focaccia, crushed cherry tomatoes, sicilian anchovies, capers,
evoo, stracciatella. 

“A La Minute Steak” $32 
200g grass feed cube roll steak, medium rare, grilled with your choice of: 
Paprika jalapeño butter | Porcini cream | Rocket, shaved parmigiano, cherry tomato. 

Pizza fritta $26 
Golden fried dough puff, mortadella, rocket, stracciatella, pistachio, dijon honey. 

Fonduta $27 
Melted provolone & parmigiano cheese, truffle oil, seasonal salad, housemade
sourdough focaccia. 

Plantada $24 
Spiced fried cauliflower, Jalapeño Tomato Salsa, Buffalo sauce, housemade
sourdough. 

Lamb cutlet $29 
Grilled lamb cutlets, romesco, toasted almonds, roasted potatoes, gremolata.   

House Salad $22 
Mixed greens, walnuts, sultanas, red onions, cherry tomatoes, mixed seeds,
pecorino cheese, artichoke. 

vg, gfo

v, gfo
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Pasta 
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Spinach & Ricotta Ravioli $29 
Ravioli filled with spinach and ricotta, slow-simmered tomato sauce with basil
and parmigiano.   

Porcini Mushroom & Italian Sausage $33 
Pappardelle egg pasta, porcini, Italian sausage, truffle oil, cream, shaved
parmigiano. 

Chicken and capsicum $30 
Fusilli pasta, chicken, roasted capsicum, cream, parmesan. 

Four cheeses Gnocchi $31 
Potato gnocchi, gorgonzola, parmigiano, mozzarella, cream, stracciatella.   

Chilli Lime Prawns $36 
Squid Ink Linguine, prawn, cherry tomato, chilli & lime sauce. 

Crab & Nduja $35 
Linguine egg pasta, local blue mana crab, red onion, cream, parsley, spicy
nduja.   

Gnocchetti alla Campidanese $35 
Traditional Sardinian ridged pasta, red sauce, italian sausages, onion, olives,
black pepper, premium italian olive oil, chilli. 

Gnocchi alla Sorrentina $35 
Potato gnocchi, pink sauce, onion, Puopolo Leg Ham, Burrata cheese. 

Sicilian Lasagna $33 
Layers of slow cooked beef ragù, peas, parmesan, béchamel, boiled egg and
premium Leg Ham, seasonal salad. 

Spaghetti Meatballs $32 
Traditional Italian spaghetti, Neapolitan sauce, Nonna’s polpette, parmesan and
fresh basil. 

Risotto special M/p 
A rotating risotto created by our chefs. 
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