
Dinner at The Pav!

5:00 PM - close



Mussels, clams, prawns, reef fish, white wine, chili, garlic, tomato and herbs 

– $48

Entree’s 

From the ocean

Baked Cob Loaf (nf,v)
Black garlic butter, parmesan, parsley - $17

Whipped Feta (v)

Lamb and Hummus (df)

Crispy Pork Belly

Colony honey, strawberry gin jam, toasted walnuts and grilled pita - $22

Middle Eastern braised lamb shoulder, pine nuts, olive oil & fresh herbs

grilled pita - $25

Red curry caramel, pumpkin purée, scallions, chili and sesame - $26

Miso Glazed Barramundi (gf,nf)

Seafood Linguini (df,nf)

Grilled reef fish (gf,nf)

Grilled King Prawns (df,gf)

Cauliflower purée, pickled daikon, broccolini and baby bok choy – $48

Saffron, leek butter sauce, mussels, long beans - $48

Chili tamarind sauce and baby bok choy, served with rice - $55

from the farm

Oysters

Seafood Platter

200 g Eye Fillet 

Harissa Chicken 1/2 (gf)

Moroccan Spiced Lamb Rump

Bone marrow mashed potato, wild mushroom rosemary jus and baby carrots -

$58 

Tunisian salad, mint, cucumber, tomato, capsicum, chili, grilled pineapple

and fresh yogurt - $45

Green pea hummus, minted white beans and lemon yogurt - $48

Natural with Lemon  (gf,df)– $6.50
Red Wine Mignonette (gf,df) – $6.50
Ponzu and fish Roe (gf,df) – $7.50
Kilpatrick – $7

Wild Tiger Prawns (8)

Moreton Bay Bugs (3)

Australian Oysters (6)

Marinated Mussels (200g)

Served with tomato salad,

chips, aioli, sauces, and lemon.

 (df) - $165

Butternut Squash Ravioli (v)

Fennel salad, harissa cream, padano, pepitas, served with pumpkin chips - $38

Broccolini, chili oil and grana

padano (v,gf) - $16  

Tomato Salad (ve) - $16
Cucumber Salad (v) - $14
Bone Marrow Mash 

Potatoes (gf) - $18  

Chips and Aioli (df) - $14

sides

V -vegetarian | VE -vegan | GF - gluten free | NF - nut free | 

DF - dairy free | surcharges apply Credit and tap and go 1.9%, 

Amex 2.4%, Weekends 10%, Public Holidays 15%

The Dinner Menu

Blue swimmer crab cake

Romesco, avocado crema, pea shoot salad - $28

reef fish ceviche (df,gf)
With corn tortillas, citrus, chilli, sweet corn, coriander- $28


