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THE PAV

AFTERNOON MENU 3 - SPM

marinated olives S

tfocaccia, rosemary oil, garlic pangrattato + whipped butter 7

cheesy garlic bread 9
french onion dip + turkish bread 15
smoked kransky, sauerkraut + jalapeno relish 19
prawn toast, sesame + shallot 18
mushroom arancini (8 ), sugo alla vodka + parmesan 16

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

72 kg buffalo wings, blue cheese ranch + pickled celery 19

cheeseburger & chips 24

150qg chuck & brisket patty, onion, pickles + burger sauce

- double patty + 6
- substitute for a beyond beet patty

warm beetroot salad v, gfo 2
mixed leaves, fetta, barley + candied walnuts

chips, pav seasoning + ranchn 12

af - gluten free | v - vegetarian | vg- vegan | o - option

for additional dietary requirements, please see our waitstaft
we often cook with nuts, fish sauce & more. please advise our team it you have any tfood allergies

credit card surcharges apply. 15% public holiday surcharge.



