
Food Menu  

  

BREADS 

marinated olives 10 

artisan baguette, marinated olives 17 

artisan baguette, salted cultured butter OR balsamic & EVOO 16 

Ortiz anchovy fillets, artisan baguette, lemon (GFO) 28  
 

 

 

COLD SHARE PLATES 

green salad, pickled cucumbers, ginger & tamari dressing, peanut & noodle crumb* 

(GFO) 22 

whipped ricotta, ripe cherry tomatoes, green olive tapenade, garlic toasts (GFO) 22 

mixed rice and lentil salad w’ roast beets, seared courgettes, sweet corn aioli (GF) 24 

shaved prosciutto, antipasti vegetables, parmesan crumb (GF) 28  

add baguette | butter 9  

paprika chicken slaw salad, toasted cashews, light lime aioli, crisp potato sticks * (GF) 30 

smoked salmon, crumbed potato cake, crème fraiche, white balsamic pearls 32 

triple cream brie, candied walnuts, local honey, baguette * (GFO) 24 

Maffra cheddar, quince paste, baguette (GFO) 24 

 

 

  

house soused salmon, marinated feta, mixed olive & fresh herb salsa (GF) 32  

 

 

HOT SHARE PLATES 

twice cooked chips, rosemary salt 11 

seared scallops, bacon crumb, salsa verde (GF) 36 

spiced honey fried pork belly w’ apple, raisins and pinenut salad * (GF) 38 

tempura whiting fillets, fennel slaw, cumin salt, lime 40  

grilled Indian spiced prawns w’ avocado salsa, spinach and palm sugar dressing * 

(GF) 40 

grilled beef fillet tataki, Asian greens, onion & ponzu salad, crispy nori (GF) 44 

 

 

SWEETS 

affogato - double espresso over ice cream (GF) 9 

Navera affogato – double espresso, ice cream, Navera Fortified 18 

chocolate sour cream fudge cake, honeycomb, almond praline, vanilla ice cream * 

18 

cherry coconut chocolate slice, cream 12 

individual pavlova, mixed berry compote, passionfruit syrup, rich cream (GF) 18  

 

AUTUMN 2024 

Welcome to Lamont’s! 

Please order at the bar.  

NOTE: Due to the nature of our 

sharing menu, dishes may 

arrive at different times. 

(Kids menu also available). 

Enjoy! 
 

*ALLERGIES - dish contains nuts/seeds 



 

 Drinks Menu 
SPARKLING / CHAMPAGNE 

2022 Lamont’s Vintage Sparkling 14/50 *NEW RELEASE*  

Pommery 95   LAMONT’S COCKTAILS 

Strawberry OR Peach Bellini 15 

Navera Sour – fortified Navera over ice, fresh lime wedges 15 

  

 

WHITES 

2023 Lamont’s Semillon Sauvignon Blanc 10/25 

2020 Lamont’s RS39 Navera Chenin 10/25 

2023 Lamont’s Riesling 12/35 

2022 Lamont’s Fiano 12/35 

2022 Lamont’s Chardonnay 13/40 

2023 Lamont’s Funky Chardonnay 50 

2018 Torrent Chenin Blanc 35 

 

REDS 

2020 La Cobotte Cotes du Rhone GSM 35 

2021 Lamont’s Cabernet Malbec 12/35 

2021 Lamont’s Shiraz 13/40 

2022 Lamont’s Shiraz 40 

2017 Domaine Thenard Premier Cru Givry Pinot Noir 60 

 

FORTIFIEDS 

Lamont’s Tawny 11/30 

Lamont’s Navera 13/35 

 

BEER & CIDERS 

Corona, Peroni, Single Fin, Rogers, Craft Beer 9 

Bertie Apple Cider 10 

Matso’s Ginger Beer – served over ice & lime 12 

 

NON-ALCOHOLIC 

Coke, Coke No Sugar, Fanta, Sprite 5 

Apple Juices, Orange Juice 5 

Espresso Coffees/Teas from 5 

Lemon Lime & Bitters, Cascade Ginger Beer 6 | Capi Sparkling 7 

Milkshakes – chocolate, strawberry, or vanilla 8 

 

ROSE 

2019 Touraine Noble Joué 35 

 

 

AUTUMN 2024 


