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

sharing-style�  

Homemade focaccia, house made infused butter

Whipped ricotta, roasted heirloom cherry tomato, balsamic

Wagyu carpaccio, truffle pecorino

Prawn carpaccio, stracciatella, citrus gel, finger lime (M)

Spicy vodka rigatini, Grana Padano, Calabrese chili

Scotch fillet, red wine jus
AMG Grassfed Hereford, South NSW

Oak salad, house pickled eschalot

Rovollo’s tiramisu spoon, zabaione, hazelnut, white chocolate crumble

(A) - Australian, (I) - imported, (M) - mixed origin.
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.




