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BRUNCH

KIDS SCRAMBLE SOLDIERS | 13
scrambled free range eggs with sourdough toast soldiers and
tomato sauce GFA

KIDS BANANA BREAD | 13
toasted banana bread served with sweetened natural yoghurt
and fruit  V

children's menu 

SERVED 7AM-11AM

BIG BREAKFAST | 29
two free range eggs served your way, bacon, mushroom,
sauteed baby spinach, roasted Roma tomato, hashbrown and
toasted sourdough GFA V 

GARLIC & SAGE MUSHROOM TOAST | 19
green peas, smashed pumpkin and pecorino on toasted
sourdough V GFA
add two free range poached eggs | 5

RAISIN TOAST | 12.50
served with whipped ricotta with cinnamon and honey

PAVILION BAGEL | 22
whipped ricotta,  strawberries, honey poached pear, Savoiardi
biscuit crumb and pistachios V

EGGS ON TOAST | 16
two free range poached, fried or scrambled eggs on
toasted sourdough with garlic and herb roasted Roma
tomato V GFA  

hash brown | one free range egg / 2.5
baby spinach | roasted tomato | Danish feta | smashed
avocado | mushroom  / 4.50
bacon | haloumi | sausage / 6

TOAST | 9
sourdough, wholemeal sourdough or gluten free bread
served with your selection of vegemite, peanut butter,
strawberry jam or Nutella V VEA GFA

PAVILION B&E ROLL | 16.5
fried free range egg, bacon, tomato relish and hashbrown  

BREAKY BURGER OR WRAP | 19
fried free range egg, sliced cheese, mixed leaves, tomato,
bacon, hashbrown and house made burger sauce GFA
add smashed avo | 2.50

SEASONAL FRUIT & GRANOLA BOWL | 19
topped with passionfruit compote and yoghurt

B R E A K F A S T

SMASHED AVO SOURDOUGH | 19
avocado, cherry tomatoes, dukkah spices, Danish feta and
lemon V VEA GFA
add a fried free range egg | 2.5

P l e a s e  p l a c e  y o u r  o r d e r  a t
t h e  c o u n t e r

add any sides to build your perfect breakfast

SERVED ALL DAY 

Start with

SPICY BEANS | 21
mushroom, feta, sautéed baby spinach, free range poached
eggs and sourdough GFA

CHIA PUDDING | 16
coconut milk chia pudding with fresh seasonal fruits, house
made granola and pink pitaya yoghurt V VEA GFA

B u i l d  y o u r  o w n
b r e a k f a s t

W e e k e n d
B r e a k f a s t  S p e c i a l

EGGS BENEDICT | 27
two poached free range eggs, smoked ham, sauteed baby
spinach, house made hollandaise and toasted sourdough

GFA



10% surcharge Saturday and Sunday | 15%  surcharge public holidays
 merchant processing fee apply to all card transactions

Dietary Requirements: V | Vegetarian . GFA | Gluten Free Alteration ($2) . VEA | Vegan Alteration
Please advise of your dietary requirement when ordering. Our team will take the greatest of care when handling your meals, however,
as a high volume kitchen, we cannot guarantee cross-contamination will not occur.

Wood Fired Pizza 

PROSCIUTTO | 29
shaved prosciutto | wild roquette | ricotta and confit
garlic | pecorino | mushroom | balsamic | mozzarella  

PAVILION PRAWN | 29
confit garlic and chilli | prawns | marinated olives |
pomodoro sauce | basil | mozzarella 

DIAVOLA | 29
chilli fennel salami | jalapenõs | confit chilli |
pomodoro sauce  | mozzarella | chilli flakes

POTATO & ROSEMARY | 25
mushroom | potato | rosemary | roasted onion |
pecorino | wild roquette | ricotta and confit garlic |
mozzarella V VEA

MARGHERITA | 24
mozzarella | pomodoro sauce | basil V VEA

CAPRICCIOSA | 28
mozzarella | smoked ham | olives | mushrooms |
artichoke | pomodoro sauce

MEATLOVERS | 29
smoked ham | salami | pancetta | bacon | mozzarella |
pomodoro sauce

BBQ CHICKEN & BACON | 28
mozzarella | pomodoro sauce | cherry tomatoes |
bacon | chicken | BBQ sauce

Gluten free pizza bases available | $4 surcharge
we note, our gluten free bases are fired in the same pizza oven as our standard bases

MARINATED OCTOPUS | 29
mozzarella | confit garlic | roasted capsicum | feta |
chilli oil | fennel | pomodoro sauce

TROPICAL | 27
mozzarella | pomodoro sauce | smoked ham |
pineapple | jalapenõs | cherry tomato

PavilionN O R T H  B E A C H

main plates  
L U N C H
SERVED FROM 11AM

lights and share

PAVILION ANTIPASTO PLATE | 45
shaved cured meats, whipped ricotta, calamari fritti, aioli,
bruschetta, semi dried tomato almond pesto, roasted
capsicum, olives and toasted breads GFA

CALAMARI FRITTI | 26
house made chilli aioli, lemon and dressed salad greens

WOOD FIRED GARLIC PIZZA | 15
confit garlic and mozzarella wood fired pizza crust

ROASTED PUMPKIN SALAD | 24
baby beetroot, cress leaf, crumbled feta, olives, crushed
almonds and honey mustard vinaigrette V GFA VEA

CAESAR SALAD | 23
cos lettuce, bacon, garlic croutons, shaved parmesan, free
range fried egg and house made caesar dressing

ADD PROTEIN
grilled chicken thigh |  8  prosciutto | 7
smashed avocado | 5   haloumi | 6 

BEER BATTERED FISH & CHIPS | 29.5
garden salad, lemon, aioli and side of fries
upgrade to Grilled Barramundi fillet | 6

CHILLI SALTED FRIES | 15
with house made aioli and lemon 

PAN FRIED BARRAMUNDI | 32
bacon and pea risotto, fried garlic, crispy capers and lemon
GFA

salads

BRUSCHETTA PIZZA | 22
confit garlic and mozzarella pizza crust topped with tomato,
Spanish onion, fresh basil, balsamic and olive oil V GFA

MUSHROOM RISOTTO | 21
crispy garlic, whipped ricotta and parmesan GFA V
add grilled chicken | 5

CHILLI PRAWN TAGLIATELLE | 34
garlic and chilli prawns with cherry tomatoes, basil, pomodoro
sauce and pecorino GFA

pasta
SUNDRIED TOMATO ALMOND PESTO TAGLIATELLE | 23
cherry tomatoes, basil and crumbled feta V GFA

CHICKEN & BACON ORECCHIETTE | 27
garlic cream sauce, cherry tomatoes, fresh herbs and almond
crumb GFA

SPICED PORK BOLOGNESE ORECCHIETTE  | 23
confit chilli, fennel, basil and pecorino GFA

BOWL OF FRIES | 10SALT & PEPPER BARRAMUNDI TACOS | 19
capsicum tomato herb salsa, lemon and spicy aioli

BAKED BRIE | 22
caramelised sage and garlic cherry tomatoes, basil chilli,
pancetta and house made bread

PAVILION BOWL | 24
couscous, capsicum and tomato salsa, smashed avocado,
wild roquette, roasted sweet potato, red cabbage, yoghurt
dressing and lemon V VEA

KIDS BANANA BREAD | 13
toasted banana bread served with sweetened natural yoghurt
and fruit  V

children's menu 

KIDS NAPOLETANA PASTA | 15
napolitana pasta topped with shaved parmesan V GFA

KIDS PIZZA | 16
your selection of plain cheese, margherita or ham and
pineapple GFA

KIDS NUGGETS | 15
chicken nuggets, fries and tomato sauce

P l e a s e  p l a c e  y o u r  o r d e r  a t
t h e  c o u n t e r

BEEF BURGER | 21 
sliced tomato, onion, pickles, cheese, cos lettuce and
house burger sauce 

GRILLED CHICKEN CAESAR BURGER OR WRAP | 19
chicken thigh, bacon, cos lettuce, parmesan, house caesar
dressing GFA

PORK BELLY BURGER | 20
apple cider red cabbage slaw, roasted capsicum and spicy
aioli GFA

ITALIAN SANDWICH | 19
chilli fennel salami, wild roquette, tomato capsicum salsa,
pecorino, aioli and Roma sauce on house made focaccia

burgers and wraps
Add fries to the side of your burger +$4

Happy Hour
Pouring $7 select happy

hour beers and wines
and $15 cocktails 

Available: Thursday -
Sunday  from 4pm - 6pm 

Thursday &
Sunday Nights
Enjoy a selection of our

favourite dishes for just $20! 

Available: 5pm - 8pm

$70 Antipasto &
Wine

Pavilion Antipasto Plate with a

bottle of BTW House Wine

Available: daily from 11am | dine in
only

SEA SALT & BLACK PEPPER CALAMARI | 29.5
garden salad, lemon, aioli and side of fries


