The
SHOWROOM

Mignonette, lemon (gf,nf,df)

Handcrafted burrata 33

Figs, heritage beetroot, truffle honey, endives (gf,nfv)

Heirloom tomato & plum salad 28

Mint, basil, sourdough croutons (gfo,nf,df,v)

Endive & Danablu salad 28

Pear, beetroot, walnuts, sherry vinaigrette (gf,nfo,dfo,v)

Wagyu toastie 35

Pickled cucumber, bacon, truffle, horseradish (nf,dfo)

f

Entrées

Australian oysters freshly shucked to order (6) 42

Sydney rock lobster bisque 29

Brandy créme fraiche, brioche (gfo,nf)

Hand-cut smoked beef tartare 36
Pickled radish, Yarra Valley shiraz gin salmon caviar,

potato crisps (gf.nf,df)

Chargrilled Fremantle octopus 36
Saffron, potato, harissa, confit garlic,

South Australian squid ink (gfo,nfo,dfo)

Grilled Hokkaido scallops 35
Parsnip purée, Cantabrian anchovy caponata,

citrus jus, macadamia (gfo,nfo,dfo)

o

Comforts

Caesar salad 28
Baby cos, pancetta, Cantabrian white anchovies, Grana Padano (gfo,nf)

Add chicken or Atlantic smoked salmon +12

Butter poached Sydney rock lobster roll 42
Brioche, iceberg, celery, saffron aioli, Yarra Valley smoked salmon pearls,

shoestring fries (nf)

The Royce club 39

Sourdough, chicken, bacon, fried egg, mayonnaise, shoestring fries (gfo,nf,df)

Bucatini carbonara 48

Pork, guanciale, egg, aged pecorino (gfo,nf)

Roast chicken 58

Peppercorn sauce, za’atar (gf)

N

Australian pan-seared snapper 55

Mushroom & fennel ragout, celeriac purée, green beans (gf,nf)

Sydney rock lobster risotto 59

Crispy saffron, lime, citrus mascarpone, bisque foam, lobster oil (gfo,nf)

Slow-braised lamb shoulder 59

Green peas & goat cheese tart, eggplant purée, mint jus (gfo,nf,dfo)

Mains

Seafood linguine 65
South Australian baby squid, Spring Bay mussels, Cloudy Bay pipis,

Sardinian bottarga, Skull Island prawn tartare, basil (gfo,nf,dfo)

Flame-grilled Black Angus burger 42
Caramelised onions, roasted capsicum, dried tomatoes, aioli,

smoked scamorza, shoestring fries (gfo,nf,dfo)

Mezze maniche rigate puttanesca 45

Cantabrian anchovies, capers, olives, chilli, Napoli (gfo,nf,df)

Hand-made ricotta gnocchi 47

Pumpkin, hazelnut, sage (nfo)

Veal cotoletta 69

Crumbed veal chop, apple, savoy cabbage, mint salad (nf,dfo)

J

Parwan Prime steaks

Eye fillet 2009 69 Served with Café de Paris butter,

shoestring fries, and a choice of red wine,
mushroom or peppercorn jus (gf,nf,dfo)

Bone-in ribeye 250g 62

T-bone 500g 110

Hibachi grilled duck breast 62
Confit leg croquette, port wine poached fig, liver parfait,

Swiss chard, cherry jus (gfo,nf,dfo)

(S

Mixed leaves 17
Heirloom tomatoes, radish, mint,
lemon balsamic (gf,nf,dfv)

Pommes frites 15
Marie Rose (gf.nf.dfv)

The Showroom is a cashless venue.

A surcharge of 10% will apply on Sundays and 15% on public holidays.

Sides

Housemade focaccia 14
Artisanal cultured butter,

sea salt (nf,dfo,v)

Honey-baked heirloom carrots 19
Chickpea purée, caraway,
pistachio (gf,nfo,dfv)

Paris mash 18
Chives (gf,nfv)

Vegan menu available on request.
Please inform us if you have any dietary requirements.
Our dishes are prepared in an environment that may contain traces of allergens.



Bar Bites

Marinated Mount Zero olives
Lemon, rosemary, ciabatta (gfo,nf,dfv)

Australian oysters freshly shucked to order (6)

Mignionette, lemon (gf,nf,df)

Beef short rib croquettes
Bacon, jalapeio, black garlic (nf)

Chicken liver paté éclair

Raspberry, apricot chutney (nf)

Tasmanian ocean trout ceviche tartlet
Avocado (nf,df)

Cantabrian anchovy toast

Fennel butter, gremolata, focaccia (gfo,nf)

Mini chorizo hot dog

Chimichurri, mustard mayo (nf)

Pommes frites
Marie Rose (gf,nf,df,v)

Artisanal cheese selection

Muscatels, charcoal wafers, raisin crisps, fig jam (gfo,nfo,v)

French Kaviari Caviar

Waffle, chive créme fraiche, crispy potatoes (gfo,nf,dfo)

Oscietra Prestige 20g
Kristal 30g
Baeri 30g

Please inform us if you have any dietary requirements.

Our dishes are prepared in an environment that may contain traces of allergens.
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Desserts

Raspberry soufflé, pistachio ice cream, white chocolate (gfo,nfo,v) 30

Warm apple crumble tart, Granny Smith sorbet (gf,nfo,dfv) 24

Double chocolate brookie, ricotta ice cream, cacao nibs (nfo,v) 24

Brie basque cheesecake, truffle honey, passionfruit, praline crumble (nfo,v) 24

Vanilla creme brilée, brown butter croissant ice cream, biscotti (gfo,v) 24

Sorbet & ice cream selection (gfo,nfo,dfo) 23

Artisanal cheese selection, muscatels, lavosh, raisin crisps, fig jam (gfo,nfo,v) 39

Nightcaps

The Chauffeur’s Reserve
Monkey Shoulder whisky, amaretto, Frangelico, bitters 27

Raspberry Noir
Mozart Chocolate Cream liqueur, vodka, raspberry purée 25

Brandy Alexander
Hennessy VS Cognac, créme de cacao, fresh cream 25

Digestifs

Amaro Montenegro 45 ml Emilia-Romagna, IT
Bomba Carta 45 ml Sardinia, IT
Fernet-Branca 45 ml Lombardy, IT

Unico Limoncello 45 ml Sorrento, IT
Penfolds Grandfather Rare Tawny 60 ml Barossa Valley, SA
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Please inform us if you have any dietary requirements.
Our dishes are prepared in an environment that may contain traces of allergens.





