
Margherita, Tomato, Fior Di Latte, Mozzarella  [V][VGO]

Tropicana, Tomato, Mozzarella, Ham, Pineapple
Patata, Fior Di Latte, Potato, Caramelised Onions, Aioli, Mozzarella [V]

La Zucca, Tomato, Fior Di Latte, Feta, Roasted Pumpkin, Caramelised Onions, 
Mozzarella  [V][VGO]

Aussie, Tomato, Mozzarella, Ham, Bacon, Egg 
Verdura, Tomato, Roasted Capsicum, Spinach, Roasted Pumpkin, Mushrooms, 
Olives, Feta, Mozzarella  [V][VGO]

The Pavillion, Tomato, Mozzarella, Hot Salami, Feta, Roasted Capsicum, 
Red Onions, Spring Onions, Kalamata Olives 
Hot Stuff, Tomato, Fior Di Latte, Mozzarella, Hot Salami, Olives, Chilli 
Prosciutto, Tomato, Fior Di Latte, Mozzarella, Pear, Dressed Rocket  
Capricciosa, Tomato, Mozzarella, Ham, Mushrooms, Olives 
Marinara, Tomato, Mozzarella, Fior Di Late, Prawns, Mussels, Clams, Calamari 

Extras: Toppings + $2, Prawns + $4, Prosciutto + $4, Gluten Free Base + $4     
Dairy Free Cheese Available. Olives May Contain Pips.

13” WOODFIRED PIZZA

Semolina Calamari, Lightly Crumbed, Salt, Pepper, Aioli 
Grilled Calamari, Olive Oil, Garlic, Chilli [GF] 

Arancini, Mushroom & Goats Cheese, Aioli [V]

Bruschetta, Grilled Sourdough, Fresh Tomatoes, Bocconcini, Olive Oil, Red 
Onions, Basil, Balsamic Glaze [V][VGO]

Chorizo di Pollo, Grilled Chicken, Caramelised Onion [GF] 

Grilled Saganaki, Lemon, Oregano, Paprika, Basil Oil [V][GF] 

Pan Fried Scallops, Corn Puree, Chicory [GF] 

Green Sicilian Olives, Olive Oil, Chilli, Garlic, Grilled Sourdough [V]

Trio of Dips, Hummus, Babaganoush, Tzatziki, Flatbread [V][GFO]

Mediterranean Meatballs, Napoli, Cracked Egg, Grilled Sourdough [GFO]

Oysters Natural / ½ Doz / Doz [GF]

Oysters Kilpatrick, Bacon, Worcestershire / ½ Doz / Doz [GF]

Cozze, Mussels served Grilled Sourdough 
               Select your Sauce: Napoli / Oil & Garlic / Cream & Pancetta

TAPAS

Flat Bread  [V]

Shoe String Fries, Tomato Sauce  [V][GF]

Potato Wedges, Sour Cream, Sweet Chilli  [V]

Cheese & Garlic Pizza  [V][GFO] [Garlic Free Available]

Broccolini, Olive Oil, Butter, Lemon Juice  [V][GF] 

Asparagus, Olive Oil, Butter, Garlic  [V][GF]

SIDES

Feed Me Feast (Min 2 People) Mediterranean Meatballs, Garlic & Cheese Pizza, 
Greek Salad. Followed by: Arancini, Saganaki, Calamari, Battered Fish, Lamb 
Cutlets,  Moreton Bay Bugs, Marinated Chicken 
Monster Chicken Parma, Napoli, Mozzarella, Chips, Garden Salad 
Fish & Chips, Beer Battered Barramundi, Chips, Garden Salad 
Calamari Main, Semolina Calamari, Chips, Garden Salad  [GFO]

Mixed Grill, Porterhouse Steak, Chicken Shnitz, Lamb Cutlets, Chorizo, 
Semolina Calamari, Salsicce, Marinated Chicken, Grilled Prawns, Wedges, 
Garden Salad
Capra Cacciatore, Goat on the Bone, Onions, Potato, Tomatoes, Red Wine, 
Grilled Sourdough  
Cioppino, Fresh Fish, Prawns, Mussels, Clams, Vongole, Fragrant Tomato 
Broth, Chilli, Grilled Sourdough 
Cozze, Mussels served with Linguine & Grilled Sourdough 
               Select your Sauce: Napoli / Oil & Garlic / Cream & Pancetta

MAINS

Your steak is served on a 400°c volcanic stone. Steaks are served uncooked.  
Cook your steak to your own liking : Rare, Medium or Well Done.  
Sear all sides of your steak and slice and cook each piece as you go.  
Served with a side of Garlic Butter, Seeded Mustard & Dijon Mustard.

      Your choice of: 
 ● Premium Eye Fillet 300g 
 ● Black Angus Scotch 300g 

     Select a side: 
 ● Garden Salad
 ● Broccolini 

 ● Shoe String Fries 
 ● Asparagus 

HOT STONE STEAKS

Rocket, Pear, Parmesan,  Lemon Dressing [GF][V][VGO]

Greek, Tomato, Cucumber, Olives, Feta, Red Onion,  
Olive Oil  [GF][V][VGO]

Mediterranean, Rocket, Roasted Pumpkin,  
Sun-dried Tomato, Red Onion, Roasted Capsicum, F 
eta, Pine Nuts, Honey, Balsamic Glaze  [GF][V][VGO]

Tuscan, Grilled Calamari, Spinach, Roasted Capsicum, 
Roasted Pumpkin, Sun-dried Tomato, Olive Oil [GF] 

Italian Garden Salad, Tomato, Cucumber, Red Onion, 
Mixed Lettuce, Olive Oil, White Balsamic [GFO][VG]

Caprese, Tomato, Fior di Latte, Olive Oil,  
Balsamic Glaze  [GF][V]

Cucumber Salad, Mint, Salt, Pepper, Feta, Olive Oil, 
Red Onion [GF][V][VGO]

Add Ins: Grilled Chicken + $10 , Grilled Calamari + $10

SALADS

Pasta al Burro, Butter, Parmesan  [V]

Penne Napoli, Parmesan [V]

Penne Carbonara, Cream, Pancetta, Onion, Garlic, 
Egg, Parmesan
Chicken Shnitz & Chips
Fish & Chips 
Calamari & Chips 
Vanilla Ice Cream, Rainbow Sprinkles + pick your 
flavour topping  [V][GF]

KIDS
STRICTLY 12 & UNDER

Homemade Prawn Tortellini, Lobster Bisque 
Homemade Gnocchi, Burnt Butter Sauce, Cherry Tomatoes, Olives,  
Spinach, Ricotta  [V]

Eggplant Ragu, Elicodali Pasta, Parmesan  [V][VGO]

Linguine Di Mare, Prawns, Scallops, Vongole, Mussels, Chilli, Garlic 
Pappardelle Ragu, Braised Beef, Bacon, Mushroom, Garlic, Parmesan 
Fettuccine Carbonara, Cream, Pancetta, Egg, Onion, Garlic
Arrabiata, Elicodali Pasta, Napoli, Capers, Red Onions, Roasted Capsicum, 
Olives, Chilli, Garlic [V][VGO]

Spinach & Ricotta Cannelloni, Mozzarella, Garden Salad [V]

Prawn & Calamari Linguine, Morton Bay Bugs, Clams, Fresh Tomato, White 
Wine, Rocket, Olive Oil, Garlic, Chilli
Pea & Pancetta Risotto, Parmesan, Onion, Garlic [GF]

Porcini Mushroom Risotto, Parmesan, Onion, Garlic [GF][V][VGO]

Moreton Bay Bug Risotto, Scallops, Fennel, Onion, Garlic, Saffron [GF]

PASTA & RISOTTO

[GF] Gluten Free [V] Vegetarian [VG] Vegan [O] Option Available
GF Pizza Base/Bread Option is an additional $4

 Processing fees apply to  
all card payments. 

15% service charge on  
public holidays.

`
@thepavillionnorthcote  
or tag us #thepavillionnorthcote  
www.thepavillion.co


