
Set to impress, our dining menus combine 
fresh, local ingredients, the latest food trends 
& classic Peter Rowland flair. 
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ENTRÉE

MAINS

SIDES

Confit salmon, kipfler potato, crème fraîche, radish, salmon pearls,  
caper vinaigrette

Tuna tataki, yuzu avocado, pickled daikon, tobiko, crisp soba noodles

Five spice roasted duck, soused cucumbers, coriander, Kewpie mayonnaise, 
steamed bao

Lamb, pine nut, pomegranate stuffed eggplant, smoked yoghurt lg

Prosciutto, caramelised pear, Gorgonzola dolce, warm walnut dressing, rocket lg

Burrata, asparagus, confit tomato, capers, toasted almonds, fresh basil,  
grilled foccacia lg

Baby barramundi ‘en papillote’, fennel, young potatoes, dill, white wine, 
Pernod butter lg

Anchovy, rosemary & parmesan roasted lamb leg, slaw, salsa verde,  
grilled lemon  

Tomahawk steak, charred Brussels sprouts, pancetta jam, horseradish cream lg

Brine roasted chicken, bread sauce, root vegetable chips, black salt 

Milk roasted pork scotch, wilted kale, baked apple, cider jus

Mushroom, ricotta & thyme rotolo, wilted mushroom, caramelised parmesan, 
hazelnut beurre noisette

Hasselback potatoes, black olive salt

Grilled cabbage, miso & nori butter, sesame seeds

Soft leaf, avocado, herbs, lime & macadamia dressing lg

Green pods, mung beans, toasted seeds, burnt orange dressing lg

Coloured tomatoes, red onion, fresh curd, puffed quinoa, basil lg

MENU
SHARED DINNER

Dietary codes: dairy free df  low gluten lg  vegetarian v  vegan vn  fructose free ff
Peter Rowland is unable to absolutely guarantee that any products noted on our menu as being “free”  
of a particular substance and does not contain traces of that substance which may cause you illness or discomfort  
if you suffer from allergies. Peter Rowland is happy to answer any questions about the ingredients we use and 
particular dietary requirements, but we take no responsibly in relation to the selections you chose. 
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WANDERING 
DESSERTS

Strawberry meringue, citrus cheesecake mousse, berries lg  COLD

Bitter chocolate tart, poached white fig, orange sugar

Passionfruit panna cotta, raspberry jelly, white chocolate soil, flowers

Earl Grey poached pear, vanilla cream, candied ginger brittle, shortbread

Tiramisu éclair - espresso mascarpone cream, chocolate glaze, cocoa

White chocolate blondie, malt cream, crushed honeycomb lg

Steamed lemon pudding, berry jam, torched meringue   HOT

Green apple & cheddar pie, muscatel purée, marsala cream

Ricotta, cherry & orange cigar, cardamom sugar, orange cream

Caramel dumplings, spiced chocolate sauce, chopped pistachio

Rhubarb & quince baked crêpe, honey glaze, crème fraîche, violets
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Dietary codes: dairy free df  low gluten lg  vegetarian v  vegan vn  fructose free ff
Peter Rowland is unable to absolutely guarantee that any products noted on our menu as being “free”  
of a particular substance and does not contain traces of that substance which may cause you illness or discomfort  
if you suffer from allergies. Peter Rowland is happy to answer any questions about the ingredients we use and 
particular dietary requirements, but we take no responsibly in relation to the selections you chose. 



Peter Rowland 
8 River St, South Yarra VIC 3141 +61 3 9825 0000
peterrowland.com.au  info@peterrowland.com.au

Our latest menus are designed to entice, but we’re also inspired by particular 
briefs & special requests. The possibilities are endless & our culinary team 
can create a personalised menu to suit. 

Menu valid until 31st July 2018. Please consider the environment before you print. © Peter Rowland


