
MAGGIE BEER CRUMBED CAMEMBERT (V) 18.0
with Beerenberg red currant jelly and micro herb.

PAN SEARED SCALLOPS (GFO) 18.0
Mediterranean braised tomato and bell pepper, 
accompanied with herb and gralic flatbread.

CHICKEN ORZO SOUP (GFO)  18.0
rich chicken broth with vegetables, orzo pasta,  
melted parmesan and served with sourdough bread.

SMOKED SALMON CREAMY RISOTTO (GFO)  18.0
green peas purée, toasted crumb, chilli oil,  
and hand picked cress.

CHARCUTERIE BOARD (GFO) 30.0
featuring a selection of quality small goods, cheeses,  
condiments, and spreads.

SA NATURAL OYSTERS (GF)
with lemon.

SA ROMANOV OYSTERS (GF) 
horseradish crème fraiche, caviar, and vodka lemon. 

HOUSEMADE HUMMUS (VGO)  12.0
with toasted herb and garlic flatbread.

BABA GHANOUSH (VGO)  12.0
with toasted herb and garlic flatbread.

BRUSCHETTA WITH TOMATO SALSA (GFO, V) 14.0
with Fior di Latte cheese, balsamic vinegar, and pesto.

SOUP OF THE DAY 16.0
Ask your friendly waiter for todays special.

SPANISH MEATBALLS 18.0
with San Marzano tomato, pecorino cheese, and grilled baguette.

(6PCS) 24.0 
(12PCS) 44.0

(6PCS) 28.0 
(12PCS) 48.0

ENTREES

ROASTED FIELD MUSHROOMS (GF, VGO) 24.0
with caramelised onion, Fior di Latte cheese,  
balsamic reduction, salsa verde, and truffle oil. 

PAN FRIED SA SQUID (GF) 26.0
oven roasted herb potato, sautéed artichoke, cauliflower 
and pomegranate with grilled lemon. 

SHALLOW COOKED CHICKEN (GFO)  28.0
oven seared chicken thigh, artichoke, pimiento-stuffed olives,  
honey, gremolata sauce, and crisp basil.

DUCK LEG (GF)  28.0
oven baked duck leg on sweet and sour lentils,  
accompanied by baby carrot, broccoli, and jus.

PORK BELLY (GF) 28.0
with parsnip purée, Dutch carrots, roasted beetroot, and jus.

FRESH AUSTRALIAN BARRAMUNDI AND CHIPS (GFO) 28.0
with side salad, lemon wedge, and tartare sauce.

CHILLI CRAB AND PRAWN LINGUINE  28.0
sautéed with australian crab, white wine, tomato, dill,  
and speck.

LAMB LEG (GFO)  28.0
pan seared warmed spiced marinated juicy leg of lamb,  
roasted red bell pepper, creamy polenta, and brocolini.

MEDITERRANEAN BEEF STEW (GFO)  28.0
rich beef stock braised beef with red capsicum, kalamata  
olive and san marzano tomato sauce, with grilled baguette.

MAINS

SMASHED KIPFLERS (GF) 10.0
fresh basil and parsley, crispy smoky bacon, and light duck fat.

BLUE CHEESE SALAD (V, GF)  10.0
with pear, rocket, parmesan, and walnut.

POMME FRITTES WITH AIOLI (V, GF) 10.0

ROASTED HONEY CARROTS (V, GF) 12.0

ROASTED OR STEAMED SEASONAL VEG (V, GF) 12.0

CHARRED CAULIFLOWER (V, GFO)  12.0
golden garlic oil, fresh parsley, and parmesan crumb.

SIDES

The kitchen cannot guarantee meals without traces of allergy items. 
10% surcharge applies to food purchased on public holidays.

GF - GLUTEN FREE
V - VEGETARIAN

VGO - VEGAN OPTION
VO - VEGETARIAN OPTION

VG - VEGAN
GFO - GLUTEN FREE OPTION

PAVILION 
noon & nite MENU



PIZZAS

KIDS PIZZA   10.0
Margherita (V) or ham, pineapple, and cheese.

PIZZETTA BREAD (V)   10.0
Garlic, rosemary, and extra virgin olive oil.

MARGHERITA (V)   21.0
San Marzano tomato, Fior di Latte, and basil.

PUMPKIN & PESTO (V)   21.0
Basil pesto, roast pumpkin, red onion, artichoke, and goats curd.

SALUMI   22.0
San Marzano tomato, salumi, olives, mozzarella, and basil.

FUNGHI (V)   22.0
Mushrooms, garlic, truffle oil, feta, spinach, and mozzarella.

PULLED PORK   23.0
San Marzano tomato, mozzarella, capsicum, and red onion.

SPICY CHICKEN  24.0
San Marzano tomato, homemade spicy chicken, red onion,
mozzarella, and basil.  

MARINARA  26.0
San Marzano tomato, squid, prawn, garlic oil, red onion,  
mozzarella, and parsley. 

PIZZA SPECIALS
Ask your friendly wait staff about today’s specials!

dessert

GERMAN ICE CREAM COUPE (V)  12.0
with a Chef selection of ice creams, berries,  
cream Chantilly, and wafers. 

AFFOGATO (V, GF)  12.0
with vanilla ice cream and a shot of Espresso 
and your choice of Kahlua, Frangelico or Cointreau.

BURNT BANANA CRÈME BRÛLÉE (GF)  18.0 
accompanied with macadamia nut, fairy floss, and ice cream.

MASCARPONE SEMIFREDDO (GF)  18.0
goes with mix berries compote, honeycomb, and fairy floss. 

PAVILION CHEESE BOARD (V)  26.0
Consisting of 3 cheeses served with condiments of nuts, 
fruits, crackers, and quince paste.

PIZZA ADDS

Kalamata olives / Mushroom  + 2.0  
Fresh tomato / Vegan cheese + 2.0 
Salami / Smoked leg ham / Spicy chicken + 3.0 
Gluten Free Base / Prosciutto / Prawn / Squid + 4.0

PAVILION 
noon & nite MENU

The kitchen cannot guarantee meals without traces of allergy items. 
10% surcharge applies to food purchased on public holidays.

GF - GLUTEN FREE
V - VEGETARIAN

VGO - VEGAN OPTION
VO - VEGETARIAN OPTION

VG - VEGAN
GFO - GLUTEN FREE OPTION


