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Not all ingredients are listed. Please ask for assistance if required. We cannot guarantee meals without
traces of allergy items. 10% Surcharge applies on food & beverage purchases for public holidays.
All foods may contain traces of nuts and tree nuts.
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—EAT TO YOUR OWN BEAT ~

FREE-RANGE EGGS YOUR WAY (2), choice of toast, salted butter. 13.0
(choice of - rye, sourdough, turkish, crumpet)
ADDS
Preserves +1.0
Gluten free bread +20
Scrambled free-range eggs, Beerenberg sauces +20
Chipotle hollandaise, Plant-based hollandaise +3.0
Sauteed baby spinach, Canadian maple syrup +4.0
Heirloom tomatoes, Persian feta +5.0
Westside Mushies oyster mushrooms, Smoked Atlantic salmon +6.0
Boston Bay bacon, Smashed avocado +6.0
Local halloumi, Berkshire ham, Crispy potato hash +6.0
Boston Bay chorizo +70
Plant based scrambled tofu +80
Seared grain-fed scotch fillet +10.0
Soft-shell crab +14.0

TOAST (GFO) 10.0

Choice of - toasted sourdough, rye, turkish, raisin or crumpets - salted butter,

choice of Beerenberg preserves, Vegemite, Hahndorf honey.

BIRCHER MUESLI (DF/PB) 17.0

Vanilla bean rolled oats, green apple, Packham pear, seasonal fresh & dried fruit, toasted coconut.

BLUEBERRY BUTTERMILK PANCAKES 23.0
Fluffy buttermilk pancakes, blueberry compote, lemon curd, white chocolate ganache,

fresh berries, cotton candy, crystalised white chocolate.

BRIOCHE FRENCH TOAST 22.0
Free-range eggs French toast, whipped vanilla bean mascarpone, strawberry rhubarb compote,
cinnamon oat crunch, Canadian maple syrup, seasonal fruits & berries.

SON-IN-LAW EGGS (GFO/DF) 26.0
Tempura soft-boiled free-range eggs (2), smokey Boston Bay bacon jam, crispy chilli garlic oil,

toasted crumpets, bean shoot salad, coriander, fresh herbs.

SMASHED AVOCADO (GFO/DFO/PBO) 25.0
Toasted turkish bread, smashed avocado, tajin seasoning, harissa aioli, crispy local halloumi

crumble, bean shoot salad, fresh herbs, toasted seed dukkah, poached free-range eggs (2).
WESTSIDE MUSHIES TOAST (GFO/DFO/PBO) 25.0

Toasted Sourdough, sauteed Westside Mushies oyster mushrooms, whipped preserved lemon
Persian feta, fermented chili garlic, fresh herbs, lemon myrtle olive oil, poached free-range eggs (2).

EGGS FLORENTINE (GFO/DFO/PBO)

Toasted crumpets, sauteed baby spinach, poached free-range eggs (2), chipotle hollandaise,
toasted sesame, chives.

22.0

PAVILION EGGS BENNY (GFO/DFO)

Toasted crumpets, Boston Bay Berkshire ham, poached free-range eggs (2), chipotle hollandaise,
toasted sesame, chives.

23.0

EGGS ATLANTIC (GFO/DFO)

Toasted crumpets, smoked Atlantic salmon, poached free-range eggs (2), chipotle hollandaise,
toasted sesame, chives.

28.0

SPANISH EGGS SKILLET (GFO/DFO)

Boston Bay chorizo, San Marzano tomato sugo, caramelised onion, capsicum, potato hash,
basil rocket pesto, shaved parmesan, poached free-range egg, toasted sourdough.

24.0

SOFT-SHELL CRAB CHILLI SCRAMBLE (GFO/DFO)

Tempura battered soft-shell crab, scrambled free-range eggs, crispy chilli garlic oil,
charred sweet corn, green papaya, bean shoot salad, toasted Turkish bread.

33.0

SMOKED SALMON & ZUCCHINI FRITTERS (GF/DFO/PBO) 27.0
Handmade fritters, whipped preserved lemon Persian feta, charred sweet corn, bean shoot salad,
toasted seed dukkah, poached free-range eggs (2).

CHICKEN & WAFFLES 25.0
Belgian buttermilk waffle, panko crumbed chicken schnitzel, smokey Boston Bay bacon jam,

Canadian maple syrup, citrus aioli, fresh herbs.

BACON & EGG BUN (GFO) 14.0
Boston Bay bacon, free-range sunny-side-up, American cheese, slaw, Beerenberg tomato

chutney, citrus aioli, toasted potato bun.

WAGYU SMASH BURGER (GFO) 23.0
Double Mayura Station wagyu smash patties, American cheese, house made garlic pickles,

lettuce, tomato, house burger sauce, toasted potato bun — with crispy chips.

NASHVILLE HOT CHICKEN SANDWICH 26.0

Panko crumbed chicken schnitzel, Nashville hot sauce, American cheese, house made garlic pickles,

lettuce, citrus mayo, toasted seeded flatbread — with crispy chips.

ITALIAN PANINI (GFO/DFO) 24.0
Toasted seeded flatbread, Local mortadella, Boston Bay Sopressa salami, provolone cheese,

peperonata, basil rocket pesto, pickled banana peppers — with crispy chips.

CURRIED EGG SANDWICH (GFO) 21.0
Creamy curried free-range eggs, lettuce, heirloom tomato, potato crisps, toasted sourdough

bread — with crispy chips.

OPEN STEAK SANDWICH (FO) 29.0
Seared grain-fed scotch fillet, caramelised onion & mushroom sauce, lettuce, heirloom tomato,

crumbed onion rings, toasted Turkish bread — with crispy chips.

FILLET ‘O’ FISH BURGER 26.0
Cider battered market fish, slaw, coriander, bean shoots, lettuce, tamarind sauce, chilli jam,

toasted potato bun — with crispy chips.

FISH & CHIPS (0FO) 33.0
Cider battered or panko-crumbed market fish, fennel & green apple salad, crispy chips,

our tartare, lemon.

SALADS

_)_F ()

CUCUMBER SALAD (GF/DF/PB) 22.0
Marinated Lebanese cucumbers, smashed avocado, heirloom tomato, snowpea tendrils,

green papaya, orange segments, ssam dressing, roasted peanuts.

TABOULEH SALAD (DF/PB) 21.0
Mint & parsley Tabouleh, Lebanese cucumber, heirloom tomato, marinated Persian feta,

red onion, peperonata, baby rocket, lemon oregano dressing.

MANGO CHICKEN SALAD (GF/DF/PBO) 25.0

Pulled chicken breast, fresh mango, avocado, heirloom tomato, lettuce, capsicum,
soy sesame dressing, chilli threads.

“SALAD ADDS

Smoked Atlantic salmon, Pulled chicken breast + 6.0
Boston Bay bacon, Local halloumi + 6.0
Panko crumbed chicken schnitzel +70
Seared grain-fed scotch Fillet +10.0

— EXTRAS D

CRISPY CHIPS (DF/PB) Beerenberg tomato sauce. 12.0
SWEET POTATO CHIPS (oF) 14.0
PIZZA BREAD (DF) Roasted garlic, Grano Padano - Bolognese dipping sauce. 15.0
PERSIAN FETA ROCKET SALAD (GF/DFO) Baby rocket, marinated Persian feta, 12.0

cucumber, fennel, green apple, heirloom tomato, lemon oregano dressing.

PIZZAS FROM NOON

Authentic hand-rolled 36-hour fermented dough - from our fire deck oven.

Our pizzas are made to order and served when ready, therefore may not arrive at
the same time as other meals.

PIZZETTA BREAD (v) 16.0
Garlic, rosemary, oregano, native thyme, sea salt, olive oil, parsley.
MARGHERITA (v) 22.0
San Marzano tomatoes, fior di latte, Pecorino Romano, olive oil, basil.
FUNGHI (v) 23.0
Garlic, smoked bocconcini, roasted mushrooms, caramelised onion, baby rocket,
Pecorino Romano, truffle oil.
FORMAGGI (v) 23.0
Smoked bocconcini, provolone, fior di latte, Pecorino Romano, truffle honey,
native thyme, cracked pepper.
FUMOSO POLLO 28.0
San Marzano tomatoes, mozzarella, smoked chicken, roasted peppers, red onion, our bbq sauce.
SALAMI & NDUJA ¢ 25.0
San Marzano tomatoes, mozzarella, salami, Boston Bay nduja, local honey, Pecorino Romano, basil.
PROSCIUTTO PICCANTE & 26.0
San Marzano tomatoes, fior di latte, San Danielle prosciutto, pickled banana peppers,
baby rocket, basil.
QUATTRO CARNE ¢ 29.0
San Marzano tomatoes, Berkshire ham, salami, Boston Bay nduja, San Danielle prosciutto,
mozzarella, roasted peppers, red onion, basil.
BOSTON BAY HAM & PINEAPPLE 24.0
San Marzano tomatoes, mozzarella, Boston Bay Berkshire ham, caramelised pineapple, basil.
SMOKED SALMON 28.0
Whipped double cream brie, smoked atlantic salmon, red onion, baby rocket, crispy baby capers.
nchovies ives ushrooms aby rocket + 2.
PIZZA Anch /0l / Mush / Baby rock 2.0
ADDS Roasted peppers / Pickled banana peppers / Vegan cheese +20
Provolone / Salami / Boston Bay nduja +3.0
Smoked chicken / Berkshire ham +30
Gluten-free base +4.0
Smoked Atlantic salmon / San Danielle prosciutto +6.0



