
breakfast

T H E  C L A S S I C S
SPICED BRIOCHE FRENCH TOAST		  16.9
Grilled smoked bacon, banana, goats curd 

EGGS BENEDICT   GFO				   16.9
Toasted croissant, smoked bacon,  
soft poached egg, holandaise

With Smoked Salmon				    18.9

CHORIZO CHILLI SCRAMBLE   GFO		  16.9
Scrambled eggs, chorizo, red chilli, chives

APPLE + CINNAMON HOTCAKE		  14.9
Ricotta, maple syrup, double cream
(cooked to order, allow 15 mins)

PAVILION BIG BREAKFAST   GFO		  21
Grilled smoked bacon, mushroom,  
tomato, beans, hash browns, pork chipolatas,  
eggs your way, sourdough

EGGS YOUR WAY   GFO			   11.9
Poached, scrambled or fried
House made tomato relish, sourdough

EXTRAS
Avocado, Beans, Cherry Tomatoes,  
Chorizo, Mushroom, Sausage,  
Smoked Bacon, Hash Browns			   4

Smoked Salmon				    5

H E A LT H Y  S TA R T
AVOCADO ON SOURDOUGH   GFO		  14.9
Sweet potato, roast cashew, poached egg,  
dukkah, olive oil

GRILLED MUSHROOM +  
TOFU BRUSCHETTA   GFO			   12.9
Roast cherry tomato, sesame

SCANDANAVIAN SMØRREBRØD		  18.9
Smoked salmon, warm potato, boiled egg,  
crisp fried onion, dill on rye

BERRY GRANOLA BANANA SPLIT		  12.9
Frozen yoghurt, manuka honey, toasted coconut

B R E A K F A S T  B O W L S
OCEAN TROUT POKE BOWL			   23
Ocean Trout, quinoa, avocado, radish, sesame 
seaweed, edamame, red onion, spinach, kewpie

TUNA POKE BOWL				    24
Tuna, brown rice, kimchi, nori, cucumber,  
spring onions, sesame seeds, pickled ginger,  
red cabbage, light ginger, soy dressing

ACAI SMOOTHIE BOWL			   13.9
Strawberry, shredded coconut, banana,  
granola, roast seeds

MAPLE + COCONUT GRANOLA BOWL	 13.9
Chia coconut yoghurt, mixed berry compote

FRESH SEASONAL FRUIT BOWL   GF		  10
Organic vanilla yoghurt panacotta,  
roasted seeds

PLEASE ORDER AND PAY AT THE BAR
GFO - Gluten Free Option available



breakfast

f r e s h  j u i c e s
BEACHSIDE					     7.5
Orange, apple, carrot + ginger 

SUNRISE					     7.5
Pineapple, watermelon, apple + orange

STANDARD					     7.5
Orange or apple or carrot

CLEANSER					     7.5
Apple, celery, lemon + mint

C O F F E E  +  T E A
Coffee by DIMATTINA: Prima Tazza blend or 
‘The Good Company’ Organic Fair trade blend
Espresso, Short Black & Short Macchiato	 3.8 
w organic blend					    4.0

Flat White, Cappuccino, Long Black, Latte,  
Long Macchiato & Chai Latte			   4.0
w organic blend					    4.5

Tumeric Latte, coconut milk			   5

Hot Chocolate, Mocha Latte			   5

English Breakfast, Earl Grey, Green,  
Peppermint & Camomile			   4

Herbal Infused Tea				    5

Affogato 					     6.9
Double shot of coffee with a scoop of vanilla ice cream

Iced Coffee & Iced Chocolate			   5.9

Soy, Lactose Free, Almond or Coconut Milk, 
Flavoured Syrups				    0.6 
Hazelnut, Caramel, Vanilla, Macadamia

s m o o t h i e s
Banana, Mango, Strawberry  
or Mixed Berry	 (made w frozen yoghurt)	 7.5

M I L K S H A K E S
Chocolate, Strawberry,  
Vanilla, Caramel or Banana			   7.5

Add Malt					     0.6

n o n - a l c o h o l i c
			    GLASS   JUG   BOTTLE

Cola, Sugar Free Cola,  
Lemon Squash, Lemonade,  
Dry Ginger, Tonic, Soda	 4            15

Orange, Pineapple, Apple,  
Cranberry or Tomato Juice	 4.5 	  17

Bundaberg Ginger Beer	 4.5

Mt Franklin 600ml,  
San Pellegrino Sparkling 250ml		  4.5

Coke, Coke Zero, Diet Coke (Can)		  5

San Pellegrino Sparkling 750ml		  9.5

PLEASE ORDER AND PAY AT THE BAR


