NYE PRE-THEATRE SET Menu | $ 50 per head
ENTRÉE
Choose one from the options below:
arancini | V
Traditional fried rice balls with Taleggio cheese.

calamari alla griglia | GF, DF, c
Grilled calamari marinated in chilli, garlic & fresh herbs.

Pecorino, potato & Thyme croquette | V
Mixed olives | GF, DF, V, VE

Prosciutto di parma | DF
served with grissini sticks.

Prosciutto cotto | DF
served with grissini sticks.

SOPRESSA SALAMI | DF
served with grissini sticks.

Marinated roasted capsicum | GF, DF, V, VE

MAINS
Choose one from the options below:
Spaghetti Bolognese
Pasta with a traditional rich meat [pork & beef] sauce.

Spaghetti Carbonara
A traditional dish prepared with garlic, bacon & cream.

gnocchi di zucca| N [v option available]
Pumpkin gnocchi, burnt butter, spinach, mushrooms, crushed walnuts topped with crispy prosciutto & parmesan.

LINGUINE ALLA PESCATORA| C
Fresh linguine tossed with braised mussel meat off the shell, calamari, diced fish, garlic, chilli, crowned
with Australian prawns & extra virgin olive oil.

La camera risotto | GF, N [V & VE options available]
Risotto of bacon, chicken, mushroom, baby spinach, pesto, onion, tomato, parmesan cheese & a touch of cream.

chicken parmigiana
Tender hand crumbed chicken breast prepared with premium ham, napoli sauce, topped with grilled mozzarella

insalata di cesare con pollo
Grilled chicken, bacon, anchovy, chilled poached egg, croutons & parmesan shavings, cos lettuce & a traditional dressing.

Insalata DI QUINOA | df, v [VE & GF option available]
Roasted pumpkin & peppers, herb & garlic roasted cauliflower, quinoa, salad mix, toasted seeds, apple cider vinaigrette & a
drizzle of balsamic glaze.

Margherita pizza | V
Classic topping of mozzarella [local & imported], napoli, fresh basil & olive oil.

Vegetale pizza [Vegan Option Available] | V
Olive, mushroom, marinated zucchini, eggplant, artichoke, napoli & mozzarella.

PATATa pizza
Mozzarella, potato, mushroom, caramelised onion, thinly sliced prosciutto & truffle oil.

Gustosa pizza
Mozzarella, napoli, Sopressa salami, Italian sausage & caramelised onion.

served with chips & garden salad.

V | Vegetarian VE | Vegan GF | Gluten free DF | Dairy free N | Contain nuts C | Contain CHILLI
Patrons with food allergies or dietary requirements, please inform your waiter prior to ordering.
Although we will endeavour to accommodate your dietary needs, we cannot guarantee traces of allergens.

Unfortunately we do not split bills.
All major cards are accepted except Dinners Club.

All card payments [VISA, MASTERCARD, AMEX] incur a 1.5% surcharge.

NYE PRE-THEATRE KIDS SET Menu | $ 30 per head [STRICTLY 12 y.o & under]
Choose one from the options below:
Spaghetti Bolognese
Pasta with a traditional rich meat sauce [pork & beef]

Spaghetti carbonara
A traditional dish prepared with garlic, bacon & cream.

Ham & cheese pizza
Mozzarella, ham.

Margherita pizza
Mozzarella, napoli.

Chicken & mushroom risotto | GF
Risotto cooked with onion, mushroom & chicken.

EXTRAS
SIDES

DESSERTS

Bowl of chunky chips			

12

GELATI [ 2 scoops ]

Garden salad | GF, df, v [ve option available]

13

Vanilla | Chocolate | Mango

Salad mix and fresh vegetables with an apple cider vinaigrette.

Garlic & herb [small] | V, ve, df
Garlic, herb & cheese [small] | V

11.50
12

Lemon, vanilla, pistachio & ricotta cannoli | N

14

Pistachio & raspberry slice | N

15

With whipped cream.

Follow us on

@lacameramelbourne

V | Vegetarian VE | Vegan GF | Gluten free DF | Dairy free N | Contain nuts C | Contain CHILLI
Patrons with food allergies or dietary requirements, please inform your waiter prior to ordering.
Although we will endeavour to accommodate your dietary needs, we cannot guarantee traces of allergens.

Unfortunately we do not split bills.
All major cards are accepted except Dinners Club.

All card payments [VISA, MASTERCARD, AMEX] incur a 1.5% surcharge.

