$55 per person
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A selection of La Camera cured meats, in house marinated vegetables and hot Italian appetisers, selected to
showease the regional culinary flavours and technigues of Italy.
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Free range half chicken from Hazeldene’s, Bendigo 1'1C cooked sou vide with light herbs and

spices to enhance the natural flavours.

RISOTTO AL TARTUFQ st

Risotto of local wild mushroom ragu cooked with garlic, onion, Italian porcini and truffle butter.

MANZO CON BACCHE DI GINEPRQO =

Slow cooked pressed beef brisket served with creamy cauliflower purée and a juniper berry sance

FILETTI DI SALMONE ==
Pan-fried salmon fillet, served on a bed of capsicum coulis with a drizzle of olive oil.

~ All mains served with sides to share ~

LA CAMERA—

K Vegetarian [o]Dairy Free B Vegan B Gluten Free | Please speak to your waiter for any dietary requirements.

Unfortunately we don't split bills. All major cards accepted except Diners (Amex incurs 2.6% surcharge)



$65 Per Person
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A selection of La Camera cured meats, in house marinated vegetables and hot Italian appetisers, selected to
showease the regional culinary flavours and technigues of Italy.
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Free range half chicken from Hazeldene’s, Bendigo 1'1C cooked sou vide with light herbs and

spices to enhance the natural flavours.

RISOTTO AL TARTUFQ st

Risotto of local wild mushroom ragu cooked with garlic, onion, Italian porcini and truffle butter.

MANZO CON BACCHE DI GINEPRQO =

Slow cooked pressed beef brisket served with creamy cauliflower purée and a juniper berry sance

FILETTI DI SALMONE ==
Pan-fried salmon fillet, served on a bed of capsicum coulis with a drizzle of olive oil.

~ All mains served with sides to share ~

White chocolate mousse combined with passionfruit jelly served with vanilla bean Creme anglaise & donble cream.

SORBETTI MIST| e
Two scoops of refreshing pomegranate and green apple sorbet.

CHOCOLATE FONDANT mim
Layered of chocolate flourless sponge and 70% dark chocolate ganache, served with berry coulis & double cream.

LA CAMERA—

K Vegetarian [o]Dairy Free B Vegan B Gluten Free | Please speak to your waiter for any dietary requirements.

Unfortunately we don't split bills. All major cards accepted except Diners (Amex incurs 2.6% surcharge)



