
Set Menu Options



For  group bookings  of  12  guests  or  more  at
Lamaro ' s  Hotel ,  we of fer  a  curated dining

experience  with a  set  menu format .  

Guests  can choose  from three  options  that  are
customizable  to  accommodate  var ious  tastes  and

dietary  requirements .  

Set Menu Options

Feed Me:  2  Course  ($75)  or  3  Course  ($80)

$85  Set  Menu                          

$95  Set  Menu                               

Please  note ,  a l l  menus  subject  to  avai labi l i ty  & seasonal  changes



Our Feed Me menu i s  a  del ightful
communal  dining experience .

For  each course ,  you ' l l  be  treated
to a  var iety  of  opt ions  including

vegetable-based,  seafood,  and
meat  dishes .  Not  only  wi l l  i t
include some of  our  beloved

s ignature  dishes ,  but  a l so
introduce novel  and except ional

cul inary  creat ions .

Option 1: Feed Me

Example (3  course)

Entree :  
Stracciate l la

Wood-f ire  Gri l led Scal lops
Beef  Carpaccio

Main:
Veal  Schnitzel

Risotto
Porterhouse

Dessert :
Pet i t  Four

Cheese  Plates
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ENTRÉE -  To share
Salumi Platter

 San Danie l l e  prosc iutto ,  Wagyu bresaola ,  sp icy
calabrese  sa lami ,  p ick le s  & toasted  sourdough

Stracc iate l la
Witlo f ,  caramel i sed  walnuts ,  roasted  grapes ,

toasted  sourdough

Wood-f ire  Gri l l ed  Scal lops
Roasted pork  be l ly ,  tamarind and palm sugar

dre ﻿s s ing ,  spearmint  l eaves

MAIN -  Your choice of
Fish of  the  Day

Risotto
Sautéed wi ld  mushrooms,  r i cot ta ,  sage ,  sp inach,

Brusse l  sprout  l eaf

Veal  Schnitze l
Sourdough ﻿crumbs ,  pan-fr ied ,  with  I ta l ian s law

with Parmesan and lemon,  Diane  sauce

300g Grass  fed  Scotch Fi l l e t  Steak
( cooked medium rare) ,  French f ﻿r i e s ,  red  wine  jus

S I D E S  -  T o  s h a r e
Rocket  Salad

Pear ,  pecor ino ,  honey mustar ﻿d  dress ing

French Fries

D E S S E R T  -  T o  s h a r e
Cheese  Se lect ion

Pet i t  Four
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ENTRÉE   -  Your choice of

MAIN -  Your choice of

SIDES -  To share

DESSERT -  Your choice of

Beef  Carpacc io
Pomegranate ,  smoked capers ,  sp iced  green goddess ,  wi ld

rocket  & pecor ino

Stracc iate l la
Witlo f ,  caramel i sed  walnuts ,  roasted  grapes ,  toasted

sourdough

Wood-f ire  Gri l l ed  Scal lops
Roasted pork  be l ly ,  tamarind and palm sugar  dre ﻿s s ing ,

spearmint  l eaves

Fish of  the  Day

Roasted Caul i f lower
Crispy Quinoa,  har i s sa ,  fava beans ,  pomegranate ,  minted

labneh,  molasses

Veal  Schnitze l
Sourdough crumbs ,  pan-fr ied ,  with  I ta l ian s law with

Parmesan and lemon,  Diane  sauce

300g Grass  Fed Scotch Fi l l e t  Steak
( cooked medium rare) ,  French f ﻿r i e s ,  red  wine  jus

Rocket  Salad and French Fries

Cheese  Se lect ion
Quince  paste ,  lavosh ,  f rui t s ,  nuts

Crème Brûlée
Fresh berr ie s ,  Chant i l ly  cream

Dark Chocolate  Mousse
Berry sorbet ,  choco late  mer ingue ,  sp iced  roasted  s trawberr ie s



KIDS MENU $20

MAIN- Your choice of

Pasta with Napoletana & shaved parmesan 

Fish & Chips

Veal Schnitzel  & fries

Minute steak & fries

Cheeseburger & fries

DESSERT $8
-

Vanilla Ice-cream with Chocolate Topping

Fruit  Salad


