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The first Melbourne venue by acclaimed Australian
restaurateurs Ross & Sunny Lusted.

Marmelo honours the food cultures of Portugal and
coastal Spain, whilst celebrating the bounty of

Melbourne’s Port Philip bay and surrounding regions.

Experiential dining that touches on eating traditions
from the streets to the grelhados.
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MARMELC

ROSS & SUNNY LUSTED

Ross Lusted, an award-winning chef and restaurateur, is known for his
innovative culinary style and passion for design. He has been named
Chef of the Year by the Sydney Morning Herald’s Good Food Guide and
awarded The Australian’s Hottest Chef.

Sunny Lusted brings two decades of experience in luxury hotels and
resorts, along with acclaim as a Sydney restaurateur.

Together, they have opened Marmelo in Melbourne, a restaurant
inspired by the wood-fired cooking and market culture of coastal
Portugal and Spain.

“We originally intended to open it in Sydney, but we are so glad that we
are in Melbourne. The whole concept has become more elevated, which
feels exactly right for this city.”

- Ross Lusted



SPACES

Marmelo features a beautifully appointed private room plus several
opportunities throughout the restaurant to host group bookings.

The Marmelo experience is ideal for private events, with considered
spaces, warm and welcoming service and menus designed for sharing.

Please contact our reservations team with your requirements and we
can personalise a dining experience to suit your occasion.

SPACES CAPACITY
CORVO PRIVATE DINING 8-16 GUESTS
KITCHEN TABLE 9-14 GUESTS
BANQUETTE 9-16 GUESTS
ACORES 30-38 GUESTS
DAO 24-28 GUESTS

EXCLUSIVE USE 65 GUESTS
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With it’s stunning interior the Corvo private dining room provides an intimate and exclusive setting for a business lunch or
elegant celebration. The Corvo private dining room is the perfect way to experience Marmelo, with your own dedicated waiter
hosting your dining experience. Book for up to 14 guests and dine from one of our group feasting menus.
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| The Kitchen Table offers seating for up to 14 guests around one long oval table, where you
.~ our kitchen team at work. '
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24-28 QUESTS |

Dao is a bright, welcoming space just as you enter Marmelo, featuring views of the bar.
Two long tables are framed by exposed brick, creating a vibrant and inviting atmosphere.
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65GUESTS

Step into an atmosphere where every detail is carefully curated. Marmelo offers an armg; | ng obtions including luzurious baquette,‘é"-ﬁ; ll

draped in rich tapestry fabrics, a marbled kitchen table and hard wood dining tables which somplemented by floor to ce1lmg windows. O3 SERRAAL TR }
Ezclusively available for private hire, Marmelo provides an unforgettable setting for special events where guests can enjoy a seam]ess blend of RS e _—
style, sophistication, and warmth. )






SEMENTE
$160PP

Slow ferment sourdough, Coppertree Farm butter
Swordfish in olive oil, caper, ash grilled peppers in their juice

Salted Murray cod croquettes, potato, mustard sauce
Acorda, Skull Island prawns, scallops, seashells, sea succulents

Wood roasted cockerel, African spices, chilli, potato crisps
Grilled blue eye cod, caldo verde, Chourigo

~

Ramarro farm salad leaves, Vinagre de Jerez, fennel
Wood roasted potatoes, potato sauce, crispy potato skin

Woodfired olive oil cheesecake, sea salt
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FLOR
$195PP

Slow ferment sourdough, Coppertree Farm butter
Conservas Angelachu anchovies in extra virgin olive oil
Atum de escabeche | tuna, bottarga cream, vegetable escabeche

Celeriac nata, picked and shelled spanner crab
Salted Murray cod croquettes, potato, mustard sauce

O’Connor grass fed eye fillet, whipped anchovy butter
Wood roasted market fish, roasted garlic, oregano, picada

Ramarro Farm salad leaves, Vinagre de Jerez, fennel
Wood roasted potatoes, potato sauce, crispy potato skin

Woodfired olive oil cheesecake, sea salt
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MARMELO
$245PP

Slow ferment sourdough, Coppertree Farm butter
Conservas Angelachu anchovies in extra virgin olive oil
Atum de escabeche | tuna, bottarga cream, vegetable escabeche

Celeriac nata, picked and shelled spanner crab, N25 caviar
Salted Murray cod and potato croquette, whipped potato, hot mustard sauce

Arroz de Marisco, Calasparra rice, wood roasted seafood
Ramarro Farm salad leaves, Vinagre de Jerez, fennel

O’Connor rib eye, wood oven peppers, oregano
Wood roasted market fish, roasted garlic, picada

Wood roasted potatoes, potato sauce, crispy potato skin

Woodfired olive oil cheesecake, sea salt
Marmelo ginjinha, chocolate cup, Amarena cherries
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Beverage Packages

Alegria

2 Hours: $60 | 3 Hours: $70 | 4 Hours | $80

Cocktail on arrival
$25 per person

Sparkling Wine
NV Mainegra Brut

Orange Wine
2024 Italian Plastic 'Blush' Pinot Gris

White Wine
2022 Le Monde Pinot Grigio
2024 Rob Hall Chardonnay

Red Wine
2023 Provenance GP Pinot Noir
2022 Cooper Burns 'Sterling’ Shiraz

Beer & Cider

Selection of seasonal tap beers

Assortment of soft drinks

GGraca
2 Hours: $100 | 3 Hours: $110 | 4 Hours | $120

Cocktail on arrival
$25 per person

Sparkling Wine

2021 Raventos i Blanc Blanc de Blancs Xarel.lo, Paralleda, Macabeo

Orange Wine
2022 Ravensworth, Pinot Gris

White Wine
2023 Gentle Folk Sauvignon Blanc
2023 Domaine Naturaliste Floris' Chardonnay

Red Wine
2023 Precipice Pinot Noir
2020 Casa da Passarella 'a Descoberta' Field blend

Beer & Cider

Selection of seasonal tap beers

Assortment of soft drinks !r



OPENING HOURS

MARMELO

Lunch Tuesday to Saturday 12:00pm to 3:00pm
Dinner Tuesday to Saturday 5:30pm to 10:00pm

BAR MARMELO

All day Tuesday to Saturday 12:00pm to 11:00pm

CONTACT

For any enquiries please contact our reservation team via email:
info@marmelorestaurant.com.au or alternatively please call us on 03 7035 2999

ADDRESS
Ground Level, No.130 Russell St. Melbourne
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