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GROUP MENU

FRESHLY SHUCKED OYSTERS
Lemon, mignonette

STRACCIATELLA

Watermelon, fresh mint, lime

KINGFISH
Citrus dressing, dill oil, finger lime

SOBRASSADA
Pickles, fresh herbs

GRILLED TIGER PRAWNS
Dry vermouth butter, shellfish oil, basil

RIB EYE ON THE BONE (800g)
Rolled in black pepper, caramelised butter

HEIRLOOM TOMATOES
Buffalo burrata, basil, balsamic

CRISPY THICK FRIES

Pavilion sauce

ROAST YELLOW PEACH
Coconut ice cream, pistachio

$140 per person
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GROUP MENU

STRACCIATELLA

Watermelon, fresh mint, lime

CURED TROUT
Preserved lemon yogurt, tarragon, trout roe

SOBRASSADA
Pickles, fresh herbs

GRILLED MARKET FISH
Celery, quinoa, dill, citrus emulsion

ROAST CHICKEN
Purple cabbage, preserved lemon yogurt,
fennel seeds

PUMPKIN SALAD
Feta, pomegranate,
seeds, honey dressing

CRISPY THICK FRIES

Pavilion sauce

ROAST YELLOW PEACH
Coconut ice cream, pistachio

$70 per person




