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Pavilion Restaurant
Dinner 3 course - Choose an entrée, main and dessert (sides not included) 35.00

ENTREES 7.50

Chicken Rice Paper Rolls, Nuoc Cham Dipping Sauce (GF, vVO)
Smoked Trout Bruschetta, Pea and Potato Salad (VO)
Pumpkin and Coconut Soup (V, GF)

Char-grilled Octopus, Patatas Bravas and Spicy Tomato Sauce (GF)

MAINS 21.00

Braised Pork Ribs, Charred Corn Chimichurri, Baked Potato, Coleslaw (GF)
Fish of the Day, Pea Risotto
Tandoori Chicken, Vegetable Biriyani, Raita (GF)

Beef Burger, Quinoa Brioche Bun, Asian Slaw, Chips (VO)

SIDES 3.50

Vegetables of the day

Salad of the day

DESSERTS 6.50

Plant Based Chocolate Mousse, Honeycomb (Vegan, GF)

Lemon Tart, Vanilla Bean Creme Fraiche

COFFEE AND TEA

Complimentary Filter Coffee and Black Tea -

Barista Coffees and Speciality Teas (limited availability) 3.50

(GF) Gluten Free (V) Vegetarian (Vg) Vegan (N) Contains Nuts (G) Contains Gelatine (A) Contains Alcohol
(GFO) Gluten Free Option (DFO) Dairy Free Option (AFQO) Alcohol Free Option (VO) Vegetarian option (VgO)
Vegan Option



