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THE PAV

AFTERNOON MENU 38 - SPM

marinated olives v, Iqg

focaccia, rosemary oil, garlic pangrattato + whipped butter v
chips, pav seasoning + ranch v,lg
cheesy qgarlic bread v

french onion dip + turkish bread v

smoked kransky, sauerkraut + jalapeno relish Iqg

prawn toast, sesame + shallot
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mushroom arancini ( 4 ), sugo alla vodka + parmesan v,vgo, g 16

mac n cheese croquettes (2 ), hot sauce mayo + pickles v 14

72 kg buffalo wings, blue cheese ranch + pickled celery

cheeseburger + chips Igo

180gm chuck + brisket patty, onion, pickles + burger sauce
- double patty + 6

- substitute for a beyond beet patty vo

- add lettuce + tomato +4

beer battered line caught fish + chips
mixed leaves + good tartare

warm pumpkin salad v, Igo

tahini, labneh, mixed leaves, toasted pepitas, candied walnhuts
+ pomegranate dressing

lg - low gluten | v - vegetarian | vg - vegan | o - option

please notify staff of any dietaries you may have. although we endeavour to meet all dietary
requirements, we cannot quarantee that our food will be completely allergen free.

credit card surcharges apply. 15% public holiday surcharge.
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