
CHEF’S TASTING MENU - 115PP  � MINIMUM 2 GUESTS

sharing-style�  

Maleroo kangaroo tartlet, horseradish, cured yolk

Arancini funghi, porcini, tartufo, pecorino romano

Prawn carpaccio, stracciatella, citrus gel, finger lime

Homemade focaccia, housemade infused butter 	

Eggplant caponata, white bean purée	

Ravioli, porcini, crema al tartufo, nocciole

Bistecca del giorno
Your choice of green peppercorn or red wine jus

Insalata di lattuga, cipolla sott’aceto

Shoestring fries, fennel salt, grana padano

Rovollo’s tiramisu spoon, zabaione, nocciole 

We cater to dietary requirements, and alternatives on request. Please note we can not guarantee the lack of traces 
of any allergens. All cards incur a merchant fee. 12.5% surcharge applies to public holiday bookings, which negates 

the group service fee.



CHEF’S TASTING MENU - 145PP  � MINIMUM 2 GUESTS

sharing-style�  

Maleroo kangaroo tartlet, horseradish, cured yolk

Arancini funghi, porcini, tartufo, pecorino romano

Yellowfin tuna crudo, pickled tomato, bottarga, plum

Homemade focaccia, housemade infused butter 	

Burrata, zucca violina, pistachio, salvia	

Ravioli, porcini, crema al tartufo, nocciole

Bistecca del giorno or pesce del giorno
Grill items served as per-person plating for individual service

Insalata di lattuga, cipolla sott’aceto

Shoestring fries, fennel salt, Grana Padano

Brussels sprouts, snow pea tendril, aged balsamic

Peach & plum tart, comte, aged cheddar

Rovollo’s tiramisu spoon, zabaione, nocciole 

We cater to dietary requirements, and alternatives on request. Please note we can not guarantee the lack of traces 
of any allergens. All cards incur a merchant fee. 12.5% surcharge applies to public holiday bookings, which negates 

the group service fee.


