
                                            ENTRÉE + MAIN      65      
                         ENTREE + MAIN + DESSERT     80 
        CHILDREN’S MAIN + DESSERT  20 
 

Happy Mothers’ Day  - A complimentary glass of sparkling or wine for all Mums 

entrees                

fresh ravioli   
butternut pumpkin & goats cheese ravioli   burnt sage butter  roasted pine nuts   grana padano 
add smoked salmon additional $9 or pan seared garlic chili tiger prawns additional $10 
 

caesar salad   
cos  crispy bacon  poached egg  croutons  anchovies  grana padano   
tossed in house-made dressing    -   add smoked salmon or char-grilled chicken $9  or 
pan seared garlic chili tiger prawns $10 
 

alaskan  crab  cakes          
crumbed   lightly fried   citrus dipping sauce 
 

steamed dumplings  (5 per serve)    (gf) 
scallop & prawn dumplings   tasty dipping sauce 
   

mains 
 

fish  chips  &  pavilion salad               
james squire beer battered or grilled barramundi fillets  house-made tartare   
             

atlantic  salmon    (gf)          
crispy skin pan seared salmon on bed of fresh cherry tomato medley  avocado  mango corn 
chili lime vinaigrette 
 

fresh  pasta     (gf pasta option available) 
fettuccine  asparagus  snow peas  fresh tomato  baby spinach  onion  garlic  chili   
tossed in white wine  -    add your choice  -  garlic chili prawns  or chicken or chorizo   
               

surf & turf     
char-grilled grain fed new york cut steak   pan seared garlic chili tiger prawns  
garlic herb butter   pavilion salad   chips 
 

wagyu  beef  burger   chips  &  salad 
minced wagyu 100% aussie beef   streaky bacon   melted cheese   avocado   tomato    
red onion   beetroot relish   dill pickles   iceberg   smoky bbq sauce 
               

desserts 
 

chocolate  cake   (gf)                   
flourless chocolate cake  raspberry coulis  vanilla bean ice cream or mascarpone 
 

crepes               
warm crepes  fresh strawberries  caramelized banana  salted butterscotch sauce   
vanilla bean ice cream  or  mascarpone  
 

pavilion pav                   
gooey meringue  strawberries  peach  passionfruit  fresh cream  raspberry coulis 
or  salted butterscotch sauce  
 

children’s  menu  $20  (under 12 yrs)  includes scoop vanilla bean ice cream & topping 

with chips or salad 
fish barra battered or grilled        calamari                             cheese burger 
nuggets                     beef bangers 
 



COCKTAILS  20 
GO TOPLESS 
vanilla espresso martini   
fresh espresso coffee, vodka, kahlua,  
crème de cacao 
 

MAGIC POINT 
sour apple martini  
apple schnapps, citrus vodka,  
freshly juiced green apples 
 

LONG BEACH 
long island iced tea 
vodka, bacardi, gin, cointreau,  
tequila, fresh lime juice 
 

CHEEKY BRAZILIAN 
peach  caipirinha 
peaches, cachaca, peach schnapps, 
muddled limes 

       
WIPE OUT 
pina colada  
fresh pineapple, malibu, bacardi, 
fresh pineapple, coconut cream 
 

BEACH BUM 
margarita 
tequila, cointreau, lemon &  lime juice  
 

SUN BLAZER 
mojito 
pineapple, bacardi, fresh mint, lime, soda 
 

BLUE BOTTLE 
tall refresher   
gin, blue curacao, vanilla galliano, lemonade  
 

CHILL OUT 
daiquiri 
fresh fruit frappe, bacardi, cointreau, lime juice  
 

RED SEA  
bloody mary 
tomato juice, sriracha, spices, cucumber, lemon 

 

CHAMPAGNE COCKTAILS  18 
SEA GODDESS  
sparkling, peach schnapps, peach nectar  
 

SKINNY DIP  
sparkling, muddled raspberries, chambord   

 

SPRITZ   16 
SUMMER SUNSET                       
aperol  prosecco, soda, orange segment over ice   
 

MERMAID      
strawberry frozen, rose, sweet vermouth, lemon twist 
 

MOCKTAILS   9 
SHARK ATTACK 
cranberry juice  raspberries strawberries       
topped with lemonade  ice 
 

BREAKER 
fresh espresso coffee  vanilla ice cream 
Italian chocolate & cream 
 

STINGRAY 
tomato juice  Worcestershire sauce  sriracha 
lemon juice  salt & pepper 

WINES               glass    glass   bottle 

                      150ml   250ml       

sparkling  wines 
veuve clicquot  nv                    115 
piper heidsieck cuvee nv                         85 
taltarni vintage brut                         50 
henkel trocken dry sec n.v. piccolo                13 
aurelia prosecco nv                          10                40 
 
       
    

white  wines  
ara sauvignon blanc   12      15      45 
wild oats sav blanc semillon   10      13      40 
pikes riesling    13      16      52 
the lane pinot gris   11      14      44 
joseph chromy ‘pepik’ chardonnay 11      14      44 
wildflower pinot grigio   11      14      44 
             
        

rose 
wild oats rose    11      14     44 
 
 

red  wines 
oakridge pinot noir   13       16    52 
four in hand shiraz   11       14    44 
climbing merlot   11       14    44 
 
150ml glass (equivalent to 1.5 standard drinks) 
250ml glass (equivalent to 2.5 standard drinks) 

 
 

aperol spritz   16 
aperol, prosecco, soda, orange segment over ice 
 
 

alcohol free             
giesen pinot gris   11       14    44 
giesen merlot    11       14    44 
 
 

beer / cider             
asahi super dry  9    
corona  9       
carlton pure blonde  9    
stone & wood pacific ale  11    
james squire one fifty lashes pale ale  9  
peroni nastro azzuro  9 
cascade premium light  8.5 
cider  9  
 
 
 

sandcastle buckets  40  
any 5 beers (excludes stone & wood) 
 
 
 

liqueur coffee    13 
irish whisky or kahlua or tequila or frangelico 
fresh espresso topped with whipped cream 


