To Start
Herbed yoghurt and roasted red pepper dips with crisped
garlicky flat bread * 8
Ham and Pecorino croquettes 12

Hot smoked Australian Salmon on toast with horseradish,
crème fraiche, cucumber and mint, Gazpacho 25
Grilled goats cheese and fig salad, walnuts and rocket, fig
balsamico, truffle oil 22
Wood-fire grilled scallops with roasted pork belly,
tamarind and palm sugar dressing, spearmint # 27

Exclusive to Lamaro’s, direct from John the Oyster Bloke
Freshly shucked Sydney Rock’s from
Wonboyn Wilderness Oysters

A shared Antipasto platter of salumi, seafood, wood fire
grilled vegetables and cheeses 34
Also available as a vegetarian option

Shallot dressing or spearmint, finger lime nam jim # 5
each
*Vegan +Vegetarian #Gluten Free

Entrée
Green goddess salad, avocado, quinoa, organic shoots,
leaves and sprouts, green vegetables, pine nuts, * 20
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Mains
One side only seared tuna, sunflowers shoot and smoked
trout salad, four taste sauce, young coconut # 38

Spicy beef tartare, nashi pear, soy, sesame, chilli and
rocket, quail egg yolk 25

Spring Bay mussels steamed with yellow curry sauce,
coconut rice # 37

Steamed chicken salad with Vietnamese slaw, fragrant
herbs and nuoc cham dressing # 24

Crab linguini, lemon, chilli and parsley 26/37

Red duck curry, crispy fried egg, sweet and sour sauce,
coconut rice 43
Veal Schnitzel, sourdough crumbs, pan-fried, with Italian
slaw with Parmesan and lemon, mustard sauce 39

Wood fired grill mains
Whole fish with tomato, parsley, preserved lemon and
Goolwa pipis and Diamond clams # MP
Vine ripened tomato, kipfler potatoes, baby leeks, zucchini
and Romesco sauce +# 32
300gm Grass Fed King Island Scotch Fillet # 42
250g Grass Fed Black Angus Eye Fillet # 46

All steaks grilled over Red Gum; served with your choice of
red wine jus, Diane sauce or black pepper sauce and
French fries

Sides
Rocket, pear and Parmesan salad +# 12
French fries #* 10
Fat chips #*12
Heirloom tomato, feta, mint and sumac salad *# 15
Green peas, lettuce and Jamon #12

