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Pavilion Restaurant

Lunch 3 course - Choose an entrée, main and dessert (sides not included) 27.50

ENTREE 8.50

Pork and Fennel Meatballs, Spicy Tomato Sauce
Grilled Haloumi, Warm Beetroot and Lentil Salad, Orange Vinaigrette (V, GF Vegan option available)
Minestrone Soup, Cheddar Cheese Scone (Soup contains Pork)

Salt and Pepper Calamari, Romesco Sauce (Sauce contains Gluten and Nuts)

MAIN 15.50

Steak, Mushroom and Guinness Pie, Leek and Potato Dauphinoise (Pie contains Pork)
Chicken Schnitzel, Tomato and Caper Spaetzle

Pan-seared Barramundi, Celeriac Risotto, Brussel Sprouts and Crispy Kale (GF)
Eggplant Bulgogi with Steamed Rice (Vegan, GF, contains Soy and Sesame)

Pizza of the Day (Base contains Honey)

Carvery of the day

SIDES 3.50

Vegetables of the day

Salad of the day

DESSERT 7.50

Warm Pear Frangipane, Chocolate Ice Cream (Contains Nuts)
Coffee and Baileys Bavarian Cream, Black Forest Compote (GF, contains Gelatine and Honey)
Poached Pear, Coconut Chia Pudding (Vegan, GF)

Cheeseboard (Contains Gluten and Nuts)

COFFEE AND TEA

Complimentary filter coffee and black tea -

Barista coffees and speciality teas 3.50



