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LUNCH I11:30 - 3PM
AFTERNOON MENU 3 - SPM

DINNER S - 8:30PM
9:30PM FRIDAY / SATURDAY
4HPM SUNDAY

THE PAV

SALADS

@busseléo

SNACKS & SMALLS

marinated olives v, gf 3 warm beetroot salad v.gfo 00
focaccia, rosemary oil, garlic pangrattato + whipped butter v 7 mixed leaves, whipped Tetta, barley + candied walnuts

cheesy garlic bread v : chicken schnitty caesar salad vo, gfo 32
french onion dip + turkish bread gfo 15 crispy cos lettuce, bacon, white anchovies, focaccia croutons,

smoked kransky, sauerkraut + jalapeno relish gf 19 cured egg yolk + caesar dressing

srawn toast, sesame + shallot 18 warm charred cabbage salad va, gf 18

o fried shallots, pickled ginger, puffed wild rice + sesame dressing
mushroom arancini ( 8 ), sugo alla vodka + parmesan v,vgo,gf 16

mac n cheese croquettes (2), hot sauce mayo + pickles v 14 chopped garden salad vg, of 18
: , italian dressing

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

crispy squid, sambal, lemongrass + burnt lemon mayo of » CLASSICS

SANDOS aiserved with chips beer battered line caught fish & chips, mixed leaves + good tartare 3o

gluten free buns available on request

chicken schnitzel, peppercorn sauce, seasonal veg + mash 2le
cheeseburger gfo o4
- double patty +6 4009 t-bone steak, chips, mixed leaves + choice of sauce gf 52

- titute T T patt
substitute Tor a beyond beet patty vg peppercorn, gravy or garlic butter

korean fried chicken burger 06
gochujang burger sauce, pickles, cheese + slaw M A ' N S
meatball sub 26
ST ' ' + 32
sugo, mozzarella, italian herbs + parmesan ricotta gnocchi, mushroom cream + parmesan v, gfo
S | D E S casarecce, beet ragu, herb crumb + parmesan gfo 34
| | crispy skin barramundi, coconut curry danl + grilled broccolini gf 42
chips, pav seasoning + ranch gf 12  seasonal veq vg 12
: honey & pepper glazed pork collar steak gf 36
chips + gravy v, af 14 garden salad vg 15 Yy a pepper g o
charred cabbage, apple + mustard sauce
mash + gravy v, gf 12
gf - gluten free | v - vegetarian | vg - vegan | o - option credit card surcharges apply / 195% public holiday surcharge.
for additional dietary requirements, please ask our waitstaff. we love to celebrate south west producers as much as possible.

we often cook with nuts, fish sauce & more. please advise our team if you have any food allergies. feel free to ask staff if you'd like to know more about where our produce was caught, grown, or supplied.



