Pavilion Bar and Restaurant


Entrée

Garlic Bread 








       

 $4.50

Selection of artisan bread w village press olive oil, 

dukkah, garlic confit 



     
   for one $ 6.00  for two   $ 9.50

Soup of the day 




                                                
 $ 9.50

Seafood Chowder






 main size $17.50       $10.50

Caesar Salad - Bacon or Chicken w cos lettuce, garlic croutons, egg, 
            

anchovies, caesar dressing & parmesan shavings 

main size $15.00
$10.50

Sauteed duck livers in a brandy & port glaze on spinach gnocchi
       

 $15.50

Pan seared scallops & prawn tails on a chilli corn cake w garlic

 coriander butter








            $15.50

Mains

Grilled beef fillet w horseradish, green pepper corn salsa on a 

potato & celeriac gratin, sautéed mushrooms & shallots (GF)


          $32.00










Twice cooked pork belly served on crushed kumara w asian 

wok vegetables & hoisin glaze






          $27.50

Char grilled sirloin steak, w fries & fresh garden salad w

Garlic butter or pepper sauce (GF)





         $23.50

Braised lamb shank on agria mash, wilted greens & caramelized onion jus           $22.50

Fish of the day, our staff will inform you of today’s delicious creation

         $29.50 

Chilli & lemon rubbed supreme of chicken on Israeli cous cous, semi

 dried tomatoes, capers, fire roasted bell peppers w smoked paprika 

& crème fraîche








         $28.00

Curry of the day served w rice, chutney, poppadom and naan bread
         $19.50
Beer battered fish & chips w side salad





         $16.50


Gourmet kiwi burger w layers of bacon, egg, beetroot relish & fries

         $16.50

Vegetarian quesadilla w sautéed mushrooms, onions, courgettes, 



spinach & cheese served w tomato salsa and guacamole        

         $15.00

Side orders

Asian greens





$ 6.00

Fries







$ 6.00

Rocket & blue cheese salad



$ 7.00

Steamed vegetables w lemon butter


$ 6.00

Crushed agria potato w crème fraîche

$ 6.00

Desserts

Swiss chocolate mousse w berry coulis & 

apricot compote topping (GF)


           $11.50

Sticky date pudding w lemon grass ginger

 ice cream & butterscotch sauce

           $11.50

Crème brûlée w almond biscotti

           $10.00

Apple crumble w vanilla ice cream


$8.50

Trio of ice cream in a brandy snap basket w berry

 compote & whipped cream (GF) 


$8.50

Dessert wines 





  bottle

De Bortoli Botrytis Semilion
  
       

 $43.00 

Lake Challice Sticky Peak Harvest Riesling

 $37.00
Coffees $4.00

Espresso
Cappuccino
Long black


 Flat white
Moccachino


Latte Glass
$5.50    Hot chocolate
$4.50

Fluffy

$1.50
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