
antipasti

Marinated mixed olives   9

Homemade focaccia, butter of the day  7 ea 

Sydney rock oysters, mignonette   7 ea

Peperonata, whipped ricotta 12

Yellowfin tuna crudo, pickled tomato, bottarga 32

Beef tartare, cured yolk, horseradish, crisp   35

Fried burrata, salsa di pomodoro, basil  26

Heirloom tomato, balsamic, parmesan, extra virgin olive oil 23

Sliced meats, served with condiments  

• San Daniele prosciutto 19

• 2GR Wagyu bresaola MBS 9+ 17

• Squid ink truffle salami 19

Mixed seafood tower  95 / 145

Sydney rock oyster, Hokkaido scallop, market fish
sashimi, prawns, scampi, crab, condiments

Oscietra caviar served with condiments 

• 15g 60

• 30g  105

pasta

Pici carbonara, guanciale, yolk, pecorino 37

Spaghetti, vongole, chilli butter, zest 44

Risotto, saffron, prawn, Avruga caviar 49

Gnocchi, pulled wild boar, napoletana 42

griglia

Market fish MP

Whole or fillet

Your choice of saffron emulsion or brown butter & caper

F1 Wagyu rump cap MBS 6–7, 250g 110

Riverine tri-tip MBS 4–5, 300g 65

Steak of the day MBS 4–5, 800g MP 

Your choice of green peppercorn, béarnaise, or red wine jus

contorni

Butter leaf salad, pickled eschalots 17

Kipfler potatoes, chilli, truffle honey  18

Truffle mac and cheese 22

dolci

24-layer dark chocolate cake, warm rosemary berry sauce  24

Rovollo’s tiramisu, zabaione, hazelnut 23

Seasonal sorbet, mint dust  16

Panna cotta, limoncello, burnt honey   17

SEASONAL

Freshly shaved Australian black truffle     7 / per gram

chef ’s tasting set menu 115 PP

Minimum 2 guests

Homemade focaccia, butter of the day 

Peperonata, whipped ricotta

Beef tartare, cured yolk, horseradish, crisp 

Yellowfin tuna crudo, pickled tomato, bottarga 

Pici carbonara, guanciale, yolk, pecorino 

or  Spaghetti, cacio e pepe

Market Fish  or  Steak of the day
100g per person

Butter leaf salad, pickled eschalot

Shoestring fries, fennel salt

cater to dietary requirements and alternatives on request and may incur additional cost: dairy-free, gluten-free, vegan, vegetarian, and nut allergy  |  We cannot guarantee or be held responsible for traces of allergens.
All cards incur a merchant fee  |  10% surcharge applies on Sundays and public holidays which negates the large group service fee


