
 

 

 

 

 

 
 

Welcome Back!!! 

It is our pleasure to be back serving you. We thank 
everyone for their continued support over the last 18 

months. Sit back relax, unwind and enjoy the Lamaro’s 
experience. Come for lunch stay for dinner!!  

Cheers Dimma, Geoff & the team. 

 

 

 
To start 

Warm olives & toasted bread 12 

Salumi of Jamon Serrano, air dried Bresaola, spicy 

Calabrese Salami 30 

 
 

 
Entrée 

Radicchio, asparagus & nectarine salad, Meredith Dairy 

marinated goats cheese & walnuts #+ 22 

Aromatic egg net salad of grilled prawns, chicken, crispy 
pork belly, cashew nuts, caramelized coconut # 26 

Wood-fire grilled scallops with roasted pork belly, 

tamarind and palm sugar dressing, spearmint # 27 

Hopkins River steak tartare, buttered soldiers # 28 

Shaw River Buffalo Milk Mozzarella, grilled peaches, 

ricotta cream, mango balsamic sauce + 24 

Spanish style bbq octopus, citrus and crisped potato, 

smoked paprika & roasted capsicum puree 28 

Mains 

Risoni with zucchini, olives, capers and pine nuts, sun-

dried tomato pesto, Ricotto salata + 26/35 

Eggplant with lentil dahl, cardamom relish, pomegranate, 

tahini and basil dressing #* 32 

Bucatini pasta, lobster tail, prawns, cherry tomato, white 

wine & a touch of chilli 38 

Today’s fish catch. Your waiter will inform you about 

today’s selection and the price. 

Slow braised lamb shank, parsnip puree, heirloom 

carrots & red wine jus #38 

 
Veal Schnitzel, sourdough crumbs, pan-fried, with Italian 

slaw with Parmesan and lemon, mustard sauce 40 

 
Spring Bay Mussels in Singapore chilli sauce, fragrant 
herbs & coconut rice # 38 

Red duck curry, crispy fried egg, sweet and sour sauce, 

coconut rice # 44 

 

 

Wood fired grill mains 

Hopkins River Black Angus Beef Burger, bacon, lettuce, 

tomato, onion, cheese, pickles, sauces & fries 26 

 
300g Grass Fed King Island Scotch Fillet # 48 

 

250g Grass Fed Hopkins River Black Angus Eye Fillet # 52 

250g Black Angus Porterhouse # 45 

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 Pecorino Pepato salad #+ 14 

French fries #* 10 

Fat chips #*12 
 

Pan-fry green beans, herb crumble * 16 
 

Wok fried wombok, lettuce and ginger #* 14 

 

Desserts 

Peach and mango summer trifle # 17 

Vanilla custard shortbread tart with fresh berries 18 
 

Tiramisu foam, hazelnut praline and a chocolate filigree 16 

 

Chocolate mousse dome, dulce de leche, raspberry sauce, ice 

cream of your choice 20 

 

Daily selection of Jock's Ice Creams and Sorbets 6 per scoop 

 

Rocky road slice with almonds, goji berries and strawberry 8 

 

Farmhouse Cheeses, lavosh, quince paste &  Beechworth 

Walnuts 40 
 

 
 

*Vegan +Vegetarian #Gluten Free 

Freshly shucked oysters gathered from far and wide. Your 
waiter will inform you about today’s selection. 

Shallot dressing or spearmint, finger lime nam jim # 5 each 
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