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The best produce in the world grows buffeted by the Roaring 40’s wind 
 

- pure and clean. You are standing on the healthiest soil on Earth, and if 

you wait outside long enough, you’ll find yourself soaked in the cleanest 

rain water on the planet. This in turn, helps Tasmania to produce the best 

meat and fresh produce in the world. We’re here to share that. 
 

                                                   - The Roaring Grill team. 
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 = VEGETARIAN(V) = GLUTEN FREE (GF) = DAIRY FREE (DF)
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TASMANIAN EYE FILLET …………………………………….………….….38/50 

THE MOST TENDER,MELT-IN-THE-MOUTH STEAK  SERVED WITH ROARING  POTATO  PUREE AND HOUSE SALAD….…200G/300G 

TASMANIAN SCOTCH FILLET ……………………………….……………45/58 

TENDER WITH GREAT FLAVOUR AND MARBLING SERVED WITH ROARING POTATO PUREE AND HOUSE SALAD.….....300G/400G 

TASMANIAN PORTERHOUSE ………………………………….…... ......…..…38 

FLAVOUR AND TEXTURE PERFECTLY COMBINED SERVED WITH ROARING POTATO PUREE AND HOUSE SALAD….. .. ....….300G 

MIXED GRILL ……………………………………………………………….........…...52 

 EYE FILLET, SAUSAGE, LAMB CUTLET, PRAWN SKEWER, BACON, MUSHROOM, TOMATO AND POTATO MASH  

WITH HOUSE MADE BBQ SAUCE                       

RIB EYE ON THE BONE …………..……………………………..........…………59 

A FINE CUT OF PRIME STEER INFUSED WITH FLAVOUR FROM THE BONE 

SERVED WITH ROARING POTATO PUREE & SEASONAL VEGETABLES.…………………... ….. ….….. ……….500G 

TASMANIAN EYE FILLET MIGNON…………………………………....………….59 

TENDER EYE FILLET WRAPPED IN STREAKY BACON, ON A FRESHLY BAKED TOAST, SEASONAL 

VEGETABLES AND POTATO MASH SERVED WITH CREAMY MUSHROOM SAUCE …………………………….300G 

WAGYU …………………………………....……...…….....................................…….65 

 GRASS FED, MARBLE SCORE 6+ WAGYU STEAK  

SERVED WITH ROARING POTATO PUREE & SEASONAL VEGETABLES.…………………... ….. ….….. ……….300G 

 

 

 

Blue seared on the outside, raw inside | Rare seared on the outside, warm and bright red colour centre 

Medium-rare seared on the outside, mostly pink with a red centre | Medium pink throughout, still juicy 

Medium-well mostly brown with pink centre | Well-done cooked right through 
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MIXED PEPPERCORN(GF)..................3             HUON VALLEY MUSHROOM(GF)..................3 
RED WINE JUS(GF/DF)........................3            HOUSE MADE BBQ SAUCE(GF/DF).................3            
CAFE DE PARIS BUTTER(GF)...............3            ROARING 40’S BLUE CHEESE SAUCE(GF).......5 
                                      

 



TASMANIA-MADE ICE-CREAM (single or 3 mixed flavor). . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . 12 

SALTED CARAMEL CRUNCH / JAMAICAN COFFEE/ LAVENDER /  FRUITS OF FOREST SORBET  

TIRAMISU. . . . . .  . . . . . . . . . . . . . . . . . . . . .  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . .  . . . . . .  . . . . . . . . . . . . . . .. . .15 

TRADITIONAL ITALIAN SPECIALTY WITH LAYERS OF LIQUORED COFFEE IMBUED MASCARPONE AND 

SAVAIARDI BISCUITS TOPPED WITH DUSTING OF CHOCOLATE. 

CREME BRÛLÉE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . .. . . . . . . . . . . . .. . . . . . . . . . . . . . .15 

VANILLA BEAN WITH DRY FRUIT 

AFFOGATO . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . .. . . . . . . . . . . .. . . . . . . . . . . 

.15Liqueur Coffee with your choice of: 

GRAND MARNIER/ DRAMBUIE/ FRANGELICO/ KAHLUA/ TIA MARIA/ BAILEY/ BENEDICTINE/ GALLIANO 

STICKY   DATE   PUDDING. . . . . . . . . . . . . . . . . . . . . . . . . .  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . .  .16 

BUTTERSCOTCH SAUCE &  TASMANIA-MADE SALTED CARAMEL CRUNCH ICE-CREAM 

DAILY CHEESECAKE. . . . . . . . . . . . . . . . . . . . . . .  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . .16 

ASK OUR FRIENDLY WAIT STAFF ABOUT TODAY’S CREATION 

INDULGENT CHOCOLATE SOUP (share for two). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  . . . . . .. .20 

CANDIED WALNUT& TASMANIA-MADE JAMAICAN COFFEE ICE-CREAM 

 

 

 
DESSERT WINES                                 ORIGIN                                                 GLASS (75ML)                       BOTTLE  

JOSEF CHROMY BOTRYTIS 375ML . . . . . . . . . . .. . . . . RELBIA, TAS . . . . . .... 10 . . . . . . . . . .. .. 46 

FREYCINET BOTRYTIS SAUV BLANC 500ML . . . .. . .EAST COAST, TAS ... ..12 . . . .. . . . . . . .. 60 

COFFEE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  . . . . . . . .FROM 4 
ESPRESSO/ LONG BLACK/ LATTE/ CAPPUCCINO/ FLAT WHITE/ MOCHA/ HOT CHOCOLATE 

TEA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . .. . . . . . . . . . . . .. . . . . . . . . . . . .. . . . . . . . . . . . . . . . . 4.5 
EARL GREY/ ENGLISH BREAKFAST/ AUSTRALIAN GREEN TEA  
ORGANIC PEPPERMINT/ LEMONGRASS&GINGER/ ORGANIC CHAMOMILE 
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