
AN ITALIAN 
DINNER PARTY.

PASTA. ‘PERITIVOS. 
ROLLICKING GOOD TIMES.

15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS.
WE DO NOT ACCEPT SPLIT PAYMENTS.

CREDIT CARDS SURCHARGE OF 1.4%.
[@ MARAMEO.MELBOURNE]

Olives  

House-made rosemary focaccia

Peppers & ricotta dip, sunflower seeds 

Mixed salumi 

 + Gnocco fritto

Oyster, cucumber vinaigrette

Mushroom croquette

Mortadella bun, pickled fennel

Wagyu tartare cannoli

Scallop, corn, saffron, lime

Cauliflower, cashew, dill 

Burrata, peas, wild garlic, pomelo

Ocean trout carpaccio, finger lime, radish

Lamb skewers, salsa verde

Fried calamari, padron peppers, tartar salt 

Fremantle octopus, almond, prosciutto

Tortellini, ricotta, saffron, basil, prosecco

Spaghetti, black truffle, cacio e pepe

Campanelli, prawns, bagna cauda,         
mustard greens, bottarga

Squid ink linguine, blue swimmer crab, 
tomato, chilli, roe

10-cheese lasagna, wild & local mushrooms  

Pappardelle, duck ragu, pecorino

Gluten-free pasta available upon request.

​

Roast chicken, spinach, oregano

Veal cotoletta, capers, sage, lemon

300g O’Connor scotch fillet,
house-made mustard

Fish of the day, seasonal vegetables

Green beans, pine nuts, parmesan 

Garden leaves, fennel, radish

Potato chips, herb seasoning

Tiramisu’

Passion fruit tart, white chocolate

Pistachio sundae, raspberry, chocolate

Cheese of the day, honeycomb

CHEF’S CHOICE 
Sharing menu

SET MENU 
Three course, share and select

LUNCH SANDWICH  12pm - 3pm 

CRUNCHY FRIED CHICKEN, VODKA SAUCE, 

STRACCIATELLA, CHILLI SALSA VERDE
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