
Pavilion by the Pier 

Lunch 
Croute selection: salmon & caper berry, bocconcini & 

semi dried tomato, avocado & prosciutto    12 

Pavilion BLT with egg on sour dough     14 

Toasted french bread sandwich with a choice of: 

          Smoked chicken, bocconcini, avocado & radish cream 

          120g rib fillet steak, caramelised onion, sliced soft cheddar 

          & hickory sauce      17 

Caesar salad with sundried tomatoes & warm poached egg 15 

            with chilled local prawns, smoked salmon or smoked chicken                   19 

Spiced Pea Fritter & spinach accompanied with mint yoghurt   16 

Kangaroo fillet tartar with radish cream & macadamia salad  17 

Prawn cocktail with chiffonade iceberg and foamed avocado 16                                                                                                                      

Salt & szechuan pepper squid, rocket salad tropical fruit salsa     18 

Tempura soft shell crab with shiitake salad & coriander dressing                         22                                                                                                                                                                                                

Crisp battered reef fish with shoe string chips & garden salad 20 

Confit Duck & caramelised fig, with rocket & sprouts. Balsamic glaze      24                                                             

 

 

MEALS CAN BE DONE GLUTEN FREE PLEASE ASK. 

Parents in consideration of other diners, children should be seated whilst in the restaurant 

Public Holidays 15% surcharge. One bill per table please, 



 

 

Sides 
Shoe string chips with aioli       6 

Israeli couscous, exotic and delectable    6 

Vegetable tian, a delightful mix of spring vegetables     7 

Fennel and sprout salad with a lemon infused dressing       7 

Grilled local seafood  10 

Desserts 
Profiteroles topped with warm dark chocolate sauce    12 

Rhubarb & cherrie tart with vanilla ice cream & liqueur anglaise   12 

White chocolate panna cotta with berry compote & honey comb    12 

Brandy snap cup with fresh berry mess & flavoured sorbet     14 

Chocolate truffle mousse with corinthian biscuit & macadamia praline 14 

Dessert tasting platter for 2   (chef’s selection) 19 

Farmhouse cheeses with quince & lavosh crackers    17 

 
Liqueurs, Coffees, Wine 
Kahlua Hot Chocolate    9 

Irish (Jameson)   9 

Roman (Galliano)   9 

Mexican (Kahlua)   9 

French (Brandy)   9 

Jamaican (Tia Maria)   9 

Galway Pipe Port   6 

Sherry Stanton & Kelleen Torquey   6 

Harvey’s Bristol Cream   6 

Penfolds’ Grandfather Port   12 

 


