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TOASTED SOURDOUGH 	 10 
GLUTEN FREE 	 +2.5  
BUTTER, JAM (NF, V, DFO, GFO)

BANANA BREAD	 12 
BUTTER, MASCARPONE, HONEY (NF, V, DFO)

BREAKFAST WRAP	 16 
BACON, SCRAMBLED EGG, TOMATO, 
SPINACH, CHEESE, BARBECUE SAUCE

EGGS YOUR OWN WAY 
POACHED, FRIED 	 16 
SCRAMBLED 	 18 
GLUTEN FREE 	 +2.5  
TOASTED SOURDOUGH, WILTED KALE, 
TOMATO RELISH (NF, V, DFO, GFO)

EGGS BENEDICT 	 20 
GLUTEN FREE 	 +2.5  
POACHED EGGS, TOASTED SOURDOUGH,  
WILTED KALE, HOLLANDAISE SAUCE  
(NF, V, GFO) 

+ �LEG HAM, BACON, OYSTER MUSHROOMS 	6
+ SMOKED SALMON 	 8

CHUNKY SMASHED AVO 	 24 
GLUTEN FREE 	 2.5  
TOASTED SOURDOUGH, QUINOA 
TABBOULEH, FETA, POACHED EGG, 
SAFFRON YOGHURT, DUKKAH (V, GFO) 
+ �LEG HAM, BACON, OYSTER MUSHROOMS 	6
+ SMOKED SALMON 	 8

HARVEST STACK 	 27 
GLUTEN FREE 	 +2.5  
SAUTÉED OYSTER MUSHROOMS, 
ROASTED PUMPKIN, CHERRY TOMATOES, 
WILTED KALE, FRESH CORN, AVOCADO, 
SOURDOUGH, DUKKAH (VG, NFO, GFO)

BLUEBERRY BAGEL FRENCH TOAST	 25 
WHIPPED MASCARPONE, FRESH BERRIES,  
MAPLE SYRUP, CRUSHED PISTACHIOS  
(V, NFO) 

PAV BREAKFAST 
GLUTEN FREE	 +2.5 
TOASTED SOURDOUGH, CHEESE KRANSKY, 
BACON RASHER, OYSTER MUSHROOMS,  
ZA-ATAR SPICED TOMATO, WILTED KALE 
(NF, VO, DFO, GFO) 

EGGS COOKED YOUR WAY:  
– POACHED, FRIED	 28  
– SCRAMBLED	 30

ADD ONS 

�+ �WILTED KALE, TOMATO, HOLLANDAISE, 
TOMATO RELISH, SOURDOUGH, 
POACHED EGG, FRIED EGG 	 4

�+ �GLUTEN FREE BREAD 	 5

�+ �BACON, LEG HAM, CHEESE KRANSKY, 
OYSTER MUSHROOMS, AVOCADO 	 6

�+ �SCRAMBLED EGGS, SMOKED SALMON 	 8

KIDS

HAM AND CHEESE CROISSANT (NF, VO)	 13

BACON AND EGGS ON TOAST (DFO, GFO)	 13 
GLUTEN FREE 	 2.5 

FRENCH TOAST	 13 
MAPLE SYRUP, ICE CREAM (NF, V)

PINK COLLAGEN CRUSH 	 14 
STRAWBERRIES, BANANA, VANILLA COLLAGEN, MILK OF YOUR CHOICE & ICE, 
WITH BEETROOT AND COCONUT YOGHURT SWIRL 
Glowing from the inside out – a sweet, creamy blend  
with beauty-boosting collagen

BLUE SPIRULINA BLISS 	 14 
BLUEBERRIES, MANGO, BANANA, KIWI, BLUE SPIRULINA,  
MILK OF YOUR CHOICE & ICE, WITH A COCONUT YOGHURT AND SPIRULINA SWIRL  
Packed with antioxidants and tropical flavour –  
this vibrant blue blend is as good as it looks

FRESH FUSION 	 14 
ORANGE, PASSIONFRUIT, MANGO, BANANA, SPINACH,  
MILK OF YOUR CHOICE & ICE, WITH A COCONUT YOGHURT SWIRL   
A zesty green smoothie bursting with fresh citrus,  
tropical fruit and a hit of greens

SMOOTHIES (7AM - 5PM) FRESH JUICES (7AM - 5PM)

BREAKFAST (7AM - 11AM)

FRESH PRESSED	 11 
STRAIGHT ORANGE JUICE

ABC	 12 
APPLE, BEETROOT, CARROT

GLOW GETTER	 12 
WATERMELON, APPLE, GINGER,  
MINT, LEMON

VITAMIN C	 12 
CUCUMBER, APPLE, MINT, KIWI

PAVILION PRESENTS A DAILY CHANGING CABINET OF FRESH, HOUSEMADE 
AND LOCALLY SOURCED DELIGHTS — FROM SAVOURY FAVOURITES TO SWEET 
TEMPTATIONS AND SEASONAL SPECIALS, BEST DISCOVERED IN PERSON.

CHOOSE ONE TOPPING 
NUTELLA 
PEANUT BUTTER 
PASSIONFRUIT 
ALMOND BUTTER 
MATCHA DUST

OPTIONAL ADD ON 
CACAO NIBS	 2 
CHIA SEEDS	 2 
GOJI BERRIES	 2 
HONEY	 1 
EXTRA TOPPING	 2

AÇAÍ CUP (7AM - 5PM)
A VIBRANT BLEND OF FRESH AÇAÍ WITH SEASONAL FRUIT,  
COCONUT YOGHURT, HONEY ROASTED GRANOLA AND COCONUT FLAKES	 20

AVAILABLE IN A 
SIGNATURE PORTION, 
THOUGHTFULLY SIZED 
FOR SATISFACTION



SHARED PLATES

BUG ROLL 	 15ea 
BEER BATTERED MORETON BAY BUG TAIL, 
FRESH BRIOCHE ROLL, BABY COS 
LETTUCE, RICH TARTARE, LEMON (NF)

GRILLED OCTOPUS AND CALAMARI	 23 
SWEET BASIL VINAIGRETTE,  
BABY CAPERS (GF, NF, DF) 

CHERMOULA LAMB CUTLETS (3)	 26 
BASIL PESTO (GF, DF) 

BEEF BAVETTE	 24 
MEDIUM RARE, CAJUN, GARLIC, 
MUSTARD, CHIMICHURRI (GF, NF, DF) 

BOWL OF FRIES	 12 
CHICKEN SALT, AIOLI (GF, DF, NF, V) 

ZUCCHINI FRIES	 14 
BEETROOT RELISH, LIME AIOLI (GF, NF, DF, V)

CORN RIBS	 14 
PAPRIKA BUTTER, SOUR CREAM,  
LIME, CORIANDER (GF, NF, V) 

ANTIPASTO 

ANTIPASTI PLATE	 12 
GREEN OLIVES, ROASTED BELL PEPPERS, 
SEMI DRIED TOMATO, BABY CAPERS, 
ARTICHOKE, PICKLED PEPPERS (GF, DF, NF, VG) 

+ ADD CURED MEATS (GF, NF, DF)	 10
+ ADD CHEESE (GF, NFO, V)	 10

TOASTED FLAT BREAD	 10 
OLIVE OIL, SEA SALT, ZA-ATAR, 
BEETROOT HUMMUS (DF, V)

*FOR BEST EXPERIENCE OUR RECOMMENDATION IS TO 
ORDER THE WHOLE ANTIPASTO SECTION TOGETHER

BURGERS 
GLUTEN FREE BURGER BUN 	 +2.5

CHICKEN BURGER 	 26 
CHERMOULA SPICED CHICKEN BREAST, 
SWISS CHEESE, LETTUCE, CUCUMBER, 
AVOCADO, LIME AIOLI, TOASTED BUN, 
FRIES (GFO, NF, DFO)

LOADED BEEF BURGER 	 26 
BEEF PATTY, LETTUCE, TOMATO, 
BEETROOT, PINEAPPLE, SWISS CHEESE, 
BBQ SAUCE, AIOLI, TOASTED BUN, 
FRIES (GFO, NF, DFO)

+ ADD BACON 	 4
+ ADD EGG 	 4

SALADS 

ROASTED PUMPKIN SALAD 	 24 
ROCKET, FETA, PINE NUTS, CUCUMBER, 
SEMI DRIED TOMATO, SPANISH ONION, 
BALSAMIC DRESSING (GF, V)

PAV SALAD 	 24 
COS LETTUCE, AVOCADO, KALE, MINT, 
QUINOA, CHERRY TOMATOES, CUCUMBER, 
POMEGRANATE, LEMON VINAIGRETTE  
(GF, NF, VG)

ADD ONS 
+ PROSCIUTTO 	 9 
+ SMOKED SALMON 	 9 
+ CALAMARI AND OCTOPUS 	 9 
+ CHERMOULA CHICKEN 	 7 
+ BEEF BAVETTE 	 9

PIZZAS 
GLUTEN FREE PIZZA BASE	 +4

HAWAIIAN	 26 
POMODORO, LEG HAM, FRESH PINEAPPLE, 
MOZZARELLA (GFO, DFO, NF)

PEPPERONI	 26 
POMODORO, PEPPERONI, CHILLI FLAKES, 
MOZZARELLA (GFO, DFO, NF)

MARGHERITA	 24 
POMODORO, SEMI-DRIED TOMATO, 
OREGANO, MOZZARELLA (GFO, DFO, NF, V, VGO)

FUNGHI	 30 
CRÈME FRAICHE, KING OYSTER, SHIMEJI 
AND ENOKI MUSHROOMS, ARTICHOKE, 
TALEGGIO CHEESE, PARMESAN (V, GFO, NF)

MORTADELLA	 32 
CREME FRAICHE, SHAVED MORTADELLA,  
STRACCIATELLA, PISTACHIOS (GFO)

CALABRESE	 32 
SPICY NDUJA, GROUND PORK, RED ONION, 
GREEN OLIVES, MOZZARELLA (GFO)

KIDS 

CHEESEBURGER AND FRIES (GFO, DFO, NF)	16 
GLUTEN FREE BURGER BUN 	 +2.5

BATTERED FISH AND FRIES (DFO, NF)	 16

NUGGETS AND FRIES (NF)	 14

LUNCH & DINNER (11AM - 9PM)

COFFEE & TEA
CAPPUCCINO, FLAT WHITE, LATTE, 
MOCHA, HOT CHOCOLATE, 
CHAI LATTE, MATCHA LATTE	 5 / 6 

LONG BLACK, ESPRESSO, RISTRETTO	 3.5

SHORT MACCHIATO, PICCOLO LATTE	 4

LONG MACCHIATO, DOPPIO,  
DOPPIO RISTRETTO	 4.5

AFFOGATO	 5.5

DIRTY CHAI LATTE	 5.5 / 6.5

BABYCHINO	 2

TAKE AWAY	 5 / 6 / 7

POT OF TEA 	 5 
ENGLISH BREAKFAST /  
SENCHA GREEN / EARL GREY

COLD
ICED 
ICED CHOCOLATE, ICED COFFEE 
(ICE CREAM + CREAM)	 8

ICED LATTE, ICED CHAI, ICED MATCHA	 7

ICED LONG BLACK	 6.5

SOFT DRINK	 5 
COKE, COKE ZERO, SPRITE, RASPBERRY 
SPRITE, GINGER ALE, TONIC, SODA

LEMON LIME & BITTERS	 6

MOCKTAILS	 12 

*ASK STAFF FOR FLAVOURS

MILKSHAKE	 8.5 

CHOCOLATE, STRAWBERRY, VANILLA

THICKSHAKE	 9.5 

CHOCOLATE, STRAWBERRY, VANILLA

   SIGNATURE   
BEER BATTERED COD 29 

FRIES, RICH TARTARE, LEMON,  
CHICKEN SALT (NF, DF) 

V = VEGETARIAN  VO = VEGETARIAN OPTION  
VG = VEGAN  VGO = VEGAN OPTION 

GF = GLUTEN FREE 
GFO = GLUTEN FREE OPTION  

DF = DAIRY FREE  DFO = DAIRY FREE OPTION 
NF = NUT FREE  NFO = NUT FREE OPTION

MILK OPTIONS 
FULL CREAM / ZYMIL / SKIM	 0
ALMOND / OAT / SOY	 +0.5

EXTRAS
DECAF 	 +0.5  
EXTRA SHOT	  +0.5  
SYRUPS	 +0.5 
HONEY / VANILLA / CARAMEL / HAZELNUT



COCKTAILS
SIGNATURE COCKTAILS	 20

WHY NOT TWO? 
CHOOSE ANY TWO (OF THE SAME) FROM OUR 
SIGNATURE COCKTAILS 	 32

MIMI’S MARGS
TEQUILA, TRIPLE SEC, MARGARITA MIX, TABASCO
– �YOUR CHOICE OF MANGO, PASSIONFRUIT 

OR PINEAPPLE

PAV SPRITZ
LIMONCELLO, LIQUOR 43, LEMON, PROSECCO, SODA

CITRUS PARADICI
GIN, AMARETTO, LEMON, SUGAR SYRUP,  
EGG WHITES, GRAPEFRUIT

TERRAZZA APEROL
APEROL, PROSECCO, ORANGE, OLIVE, SODA

ON THE TURF
MIDORI, COINTREAU, LEMON, PINEAPPLE

AFTERGLOW
VODKA, WATERMELON LIQUEUR, WATERMELON,  
LEMON, SPRITE

GINGER BUOY
LEMON MALFY GIN, ST GERMAIN, CHILLI SYRUP, 
THYME, LEMON, GINGER ALE

WINE
SPARKLING
EDMOND THERY BLANC DE BLANCS BRUT, FRA  	10/54
VILLA SANDI IL FRESCO PROSECCO, ITA	 12/63

MOSCATOS & WHITES
PINOCCHIO MOSCATO, VIC	 11/14/56
D’ARENBERG THE SUN SURFER FIANO, SA	 12/15/60
BLADEN SAUVIGNON BLANC, NZ	 11/14/58
MR MICK PINOT GRIGIO, SA	 9/12/47
HOWARD PARK MIAMUP CHARDONNAY, WA	 14/18/74

ROSES & REDS
BULMAN ROSE, SA	 13/16/67
SOUMAH PINOT NOIR, VIC	 15/18/79
D’ARENBERG THE LOVE GLASS SHIRAZ, SA	 12/15/60

READY TO DRINK  
BOTTLED BEER
GREAT NORTHERN SUPER CRISP 3.5%	 10

HEADS OF NOOSA LAGER 3.5%	 12

STONE AND WOOD PACIFIC ALE 4.4%	 12

CORONA 4.5%	 10

PREMIX
JAMES SQUIRE GINGER BEER 4% 	 12

SOMERSBY PEAR CIDER 4.5% 	 11

GORDON’S PINK GIN 4% 	 12

HARD RATED 4.5% 	 12

SPIRITS
VODKA

PINK DOT 40% ABV 	 10

BELVEDERE 40% ABV 	 14

GIN

GORDON’S 37% ABV 	 10

MALFY LEMON 41% ABV 	 13

MALFY GRAPEFRUIT 41% ABV 	 13

TEQUILA

CASAMIGOS BLANCO 40% ABV 	 14

1800 BLANCO 40% ABV 	 14

RUM

BUNDABERG 37% ABV 	 10

CAPTAIN MORGAN 37% ABV 	 12

BACARDI 37.5% ABV 	 11

BUNDABERG SMALL BATCH 40% ABV	 13

KRAKEN 40% ABV	 11

WHISKEY

CANADIAN CLUB 37% ABV	 10

JIM BEAM 37% ABV	 10

JOHNNIE WALKER RED 40% ABV	 10

JACK DANIEL’S 40% ABV	 10

MAKER’S MARK 45% ABV	 11

PLEASE NOTE A 15% SURCHARGE 
APPLIES ON PUBLIC HOLIDAYS


