
M A N L Y  PAV I L I O N
G R O U P  M E N U

 S TA R T E R

HOUSE BREAD
charred, sea salt, lemon oil   vg, df

HUMMUS
dukkah, piment d’espelette    vg, gf, n

TARAMASALATA
smoked paprika,  

salmon roe, chives   df

VENISON TARTARE
horseradish, stinging nettle,  

pane di cassa    df

KINGFISH CRUDO
blistered grapes,  

citrus dressing   gf, df

M A I N S

SQUID INK TAGLIATELLE
nduja, calamari, cherry tomatoes,  

basil, bottarga    df, gfo

LAMB SHOULDER 
goats cheese cream, jus,  

green sauce and herbs   gf,

EGGPLANT PARMIGIANA  
crumbed eggplant coins,  

stracciatella, napoli, basil    v, n

S I D E S 
ser ved w ith mains

THRICE COOKED POTATOES
fried sage, caramelised garlic,  

fennel + rosemary salt    v, gf

BABY COS
green goddess, french onion, 

pangrattato    v, gfo, dfo, vgo

GREEN BEANS

sherry vinegar, currants, 
toasted pine nuts    vg, gf, n

$ 9 0  P E R  P E R S O N

We accept Amex, Visa and Mastercard. 10% surcharge on Sunday, 15% on public holidays. 

Please note you w ill be charged up to 1 .43% for Visa and Mastercard and 2 . 2% for Amex.

N  contains nuts   

DFO  dair y f ree opt ion available 

VG  vegan    V  vegetar ian   

VGO  vegan opt ion available   

GF  gluten f ree    

GFO  gluten f ree opt ion available

D E S S E R T 
 

CHEF’S  CHOICE



M A N L Y  PAV I L I O N
G R O U P  M E N U

Vegetarian

We accept Amex, Visa and Mastercard. 10% surcharge on Sunday, 15% on public holidays. 

Please note you w ill be charged up to 1 .43% for Visa and Mastercard and 2 . 2% for Amex.

S TA R T E R

MARINATED MIXED OLIVES 
orange, rosemary, garlic   vg, gf

GARLIC & ROSEMARY  
confit garlic oil, rosemary    vg, df 

ARANCINI  AL FORMAGGIO
mozzarella, grana padano,  

truffle aioli   v

HUMMUS
dukkah, piment d’espelette   vg, gf, n

STRACCIATELLA
persimmon, basil,  

pangrattato, basil oil   v

M A I N S

EGGPLANT PARMIGIANA  
crumbed eggplant coins,  

stracciatella, napoli, basil    v, n

GARDEN GREENS BUSIATE
salsa verde, peas, sugar snaps, 

lemon, pecorino   v, df, gfo, vgo

D E S S E R T 
 

CHEF’S  CHOICE

S I D E S 
ser ved w ith mains

THRICE COOKED POTATOES
fried sage, caramelised garlic,  

fennel + rosemary salt v, gf

BABY COS
green goddess, french onion, 

pangrattato    v, gfo, dfo, vgo

GREEN BEANS    11

sherry vinegar, currants, 

toasted pine nuts    vg, gf, n

$ 9 0  P E R  P E R S O N

N  contains nuts   

DFO  dair y f ree opt ion available 

VG  vegan    V  vegetar ian   

VGO  vegan opt ion available   

GF  gluten f ree    

GFO  gluten f ree opt ion available


