
 

 

YOUR SEASIDE PAVILION  

F. Y. I . <3  

PLEASE ORDER VIA QR CODE OR AT THE BAR 
Please advise our staff of any allergies or preferences. Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, and gluten.  

** Menu subject to change (based on availability and seasonality). Credit-card surcharges apply. 10% Sunday surcharge apply.15% Public holiday surcharge apply..  

Pricing subject to change (based on availability and seasonality. No outside food or drink allowed onsite. 

C H E F   B A N Q U E T   M E N U 

7 dishes** ~ A shared selection of house favourites       62pp  GFO, VGNO, NF 

‘eg: crudo, garlic pita, green beans, arancini, karaage chicken, ragu, salad’  

 

9 dishes** ~ A premium selection shared of house favourites + sweets     72pp  GFO, VGNO, NF 

‘eg: crudo, whipped ricotta, green beans, arancini, karraage chicken, pasta, porterhouse, salad, chips, dessert’ 

 

S H A R E   P L A T E S        

Caviar ‘bump’, Kaviari ‘Osciétre Prestige’, Paris        15 GF, DF, NF 

Oysters, Smoky Bay, S.A.(6)       ~ Natural, shallot mignonette, lemon 30 GF, DF, NF 

          ~ Nori Butter    28 GF, NF 

         ~ Kilpatrick    33 DF, NF 

‘Garlic bread’ wood-fired pita, garlic, evoo, parmesan        11 V, NF, DFO 

Whipped ricotta, mangrove honey, evoo, black pepper, lemon, fennel seed, wood-grilled pita  19 GFO, NF 

Barramundi crudo, togarachi, lime, shallot, sour cream, pineapple caramel vinaigrette, chive oil  27 GF, DFO, NF 

S.A. king prawn toast, spring onion, spicy mayo, coriander, sesame seeds      24 DF, NF  

Crispy fish tacos, charred pineapple salsa, Singapore chilli sauce, kewpie, coriander    20 GFO, DF, NF 

Crispy cauliflower tacos, chilli jam, bean sprouts, vegan mayo, chives     17 GFO, VGN 

Green beans, chilli, garlic, miso, toasted sesame        20 GF, V, DFO, NF 

Truffle mushroom arancini, aioli, parmesan, chives        19 NF 

Salt & pepper fried tofu, sesame, crispy chilli, whipped edamame, micro herbs, fried shallot    17 GF, VGN, NF 

Fried karrage chicken, spicy mayo, chives         23 GFO, DF, NF 

Beef carpaccio, shallot, chives, evoo, grana padano, dijonaise       26 GF, DFO, NF 

Charcuterie – Taleggio (50g), Manchego (50g), cacciatore, lavosh, pickled onion, olives, fig chutney  39 GFO, NF 

 

P A S T A 

Spinach gnocchi, garlic, chilli, salsa verde, grana padano       34 GFO, V, VGNO 

Linguine, Two Gulf’s’ S.A. blue swimmer crab, lemon butter, confit garlic parsley, chilli   45 DFO, NF 

Pappardelle, ‘Nonna’s style’ slow cooked beef ragu, chilli       38 NF, DFO 

 

L A R G E R 

Charred broccoli steak, green puree, chilli oil, green beans, white bean crisps    31 GF, VGNO 

Pan seared skin on barramundi, white bean puree, salsa verde, green oil     36 GF, NF, DFO 

Salt & pepper squid, chilli, kaffir lime, bean shoots, fried shallot, nuoc cham dressing   36 GFO, DF, NF 

Tempura ‘fish ‘n’ chips’, wombok slaw, chips, tartare, lemon   

~ Blue Grenadier   29 GFO, DF, NF 

~ Flat Head    38 GFO, DF, NF 

Chicken katsu sando, tonkatsu, wombok slaw, chips       29 DF, NF 

Wood-grilled beef burger, cheese, pickle, lettuce, tomato, kewpie, tomato sauce, onion, bacon, chips 29 DFO, NF 

Chicken schnitzel, wombok slaw, dijon mustard, chips       29 DF, NF 

 + Bone Roasted Gravy / Creamy Peppercorn Gravy / Truffle Mushroom Gravy   3 NF 

 + ‘Parmi’ tomato sugo, mozzarella        3 NF 

Wood-grilled ‘Yard Stick’ Sirloin (400g), broccolini, confit garlic butter, red wine jus    48 NF, GF 

Wood-grilled Angus porterhouse (300g), roast garlic jus, chips      58 GFO, DF, NF 

Wood-grilled MSA tomahawk, roast garlic jus, wok fried beans, chips ~ see staff for available weights P.O.A (14 per 100g) 
GFO, DFO, NF 

S I D E S  

Wood-grilled pita            6 NF, DF 

Hot chips            11 DF, NF 

Mixed leaves, shallot, dijon lemon dressing        10 GF, DF, NF, VGN 

 



 

 

YOUR SEASIDE PAVILION  

F. Y. I . <3  

PLEASE ORDER VIA QR CODE OR AT THE BAR 
Please advise our staff of any allergies or preferences. Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, and gluten.  

** Menu subject to change (based on availability and seasonality). Credit-card surcharges apply. 10% Sunday surcharge apply.15% Public holiday surcharge apply..  

Pricing subject to change (based on availability and seasonality. No outside food or drink allowed onsite. 

S A U C E S  

Kewpie /  Tomato sauce           2 GF, DF, NF, V 

Tartare / Spicy Mayo / Aioli / Chipotle Mayo        3 GF, DF, NF, V 

Bone Roasted Gravy / Creamy Peppercorn Gravy / Truffle Mushroom Gravy    3 NF,  DFO 

 

A F T E R 

Oven baked Portuguese custard tart         6 V, NF 

Classic Tiramisu            18 

Affogato / ice-cream, espresso          11 GFO, NF, V 

Liqueur affogato /  ice-cream, espresso, Frangelico       19 GFO, V 

 

K I D S  < 12YRS  ($10 kids meals available from Monday – Friday via QR code) 

Chicken nuggets, chips, tomato sauce         14 DF, NF 

Beef burger, cheese, chips, tomato sauce        15 NF 

Linguine, tomato sugo, parmigiano         14 DFO, NF 

Tempura Fish, chips, tomato sauce           15 GFO, NF, DF 

 

 

 

 

 






