
Members receive a discount on food and drinks

MONDAY & TUESDAY - CLOSED  |  WEDNESDAY & THURSDAY - 5PM - LATE
FRIDAY 12 - 3PM & 5PM - LATE  |  SATURDAY & SUNDAY - 12PM - LATE

@PARCPAVILIONCRONULLA  |  PARCPAVILION.COM.AU



Members recieve a discount on food and drinks.  
Sundays and Public Holidays incur a 10% surcharge

NF = Nut Free | GF = Gluten Free | DF = Dairy Free | V = Vegetarian | VE = Vegan
VR = Vegetarian on Request | GFR = Gluten-Free on Request |
DFR = Dairy Free on Request | VER = Vegan on Request | NFR = Nut Free on Request

Please understand that while we attempt to cater to dietary requirements, we 
cannot guarantee that there will be no traces of nuts, gluten etc, and items are 
cooked in the same oil.
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MARGHERITA
GLUTEN-FREE BASE   						         + 5

DIAVOLA

PROSCIUTTO

MORTADELLA PIZZA

nf  |  v  |  dfr

nf  |  dfr

nf  |  dfr

dfr

sugo, fior di latte, bocconcini, parmesan, basil, 

sugo, fior di latte, salami, black olives, hot honey

fior di latte, rocket, pecorino

buffalo ricotta, pistachios

PIZZA
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RICOTTA GNOCCHI
mushroom, pecorino, sage
LINGUINE

RIGATONI

nf

nf  |  v

nf  |  dfr

calamari, prawns, whiting, lemon, chilli, soft herbs

slow-braised lamb ragu, tomato, red wine, 
rosemary, green sauce

PASTA
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TART OF THE DAY
TIRAMISU 

GELATO
BISCOFF RICOTTA CHEESE CAKE

v

v  

nf  |  gf  |  v
ask for today’s flavours

DESSERTS
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LOCAL LEAVES, PICKLED ONION, DILL, 
MAMMA’S VINAIGRETTE

BABY COS

CHIPS, ROSEMARY SALT
DUCK FAT POTATOES, ROSEMARY 
SMOKED SALT

ROASTED BEETROOT

BRUSSEL SPROUTS

nf  |  gf  |  df  |  v  |  ve 

nf  |  df  |  gf  |  v  |  ve 

nf  |  df  |  vr  

nf  |  gf 

gf  |  v 

gf  |  df

whipped goats curd, walnuts, vincotto

prosciutto, garlic, chilli, vincotto

prosciutto, pecorino, anchovy dressing

SIDES

MP

MP

250
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75
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MARKET FISH MP
250G TAJIMA WAYGU RUMP MBS 4+

350G LITTLE JOES STRIPLOIN MBS 4+

250G PORK CHOP

1KG PORTORO BISTECCA FLORENTINA MBS 4+
BUTCHERS CUT

CHARCOAL GRILLED CHICKEN CHILLI

nf  |  gf  |  dfr

nf  |  gf  |  dfr

nf  |  gfr  |  dfr

nf  |  gf  |  dfr

nf  |  gf  |  df

nf  |  gf  |  df

salsa verde

café del mar butter

apple fennel marmalletta

duck fat potatoes

   Whole
   Half

ROTISSERIE & GRILL

MIXED OLIVES nf  |  gf  |  df  |  v  |  ve 

gf  |  v |  nfr 

nf  |  gf  |  df

nf  |  gf  |  df

nf  |  gf  |  df

STRACCIATELLA

MORTADELLA CON OLIVE

PROSCIUTTO DI PALMA
SALAMI CASALINGA

semi dried tomato’s, shallot oil, smoked almonds, parsley

ANTIPASTI & SALUMI
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HOUSE BREAD

BREADS
v  |  dfr  |  ver  |  nfr 

df  |  v  |  ve  |  nfr

zaatar, sea salt
OLIVE & TOMATO CAPONATA 
FLATBREAD

GLUTEN FREE FLATBREAD nf  |  gf  |  df  |  v  |  ve

smoked almonds

extra virgin olive oil, oregano
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SMALL PLATES
VANNELLA BURRATA

SYDNEY ROCK OYSTER 
NAMBUCCA HEADS

BAKED SCALLOPS

BEEF CARPACCIO

TEMPURA ZUCCHINI FLOWERS

PORK & FENNEL MEATBALLS

ANGUS STEAK TARTARE

ARANCINI

FRIED CALAMARI

WHIPPED BUFFALO RICOTTA

gf  |  v

gf  |  v

nf  |  gf  |  df

nf

nf  |  dfr

nf

nf  |  gf

nf  |  v

nf 

nf  |  df

beetroot, vincotto, basil

pepita seeds, honey, evo

mignonette, lemon (ea)

nduja butter, lemon, pangrattato

baby capers, buffalo ricotta, horseradish, chives

spinach, pea, ricotta, pecorino (3)

tomato, oregano (3)

tartare, potato hash, parmesan (3)

beef ragu, sugo, pecorino, basil (2)

fennel, lemon, chilli, aioli

25

9

11

21

25

25

15

16

27

14

nf  |  gfr  |  dfr
double wagyu patties, cheddar cheese, grilled 
onions, thick bacon, burger sauce, fries

THE BIG PAPPA BURGER
29

SOURDOUGH CRUMBED WAGYU BEEF

CONE BAY BARRAMUNDI

BRAISED LAMB SHOULDER

dfr

gf  |  df  |  nfr

nf  |  gf

blistered tomatoes, basil pesto, pecorino

caponata, heirloom cherry tomato, olives, almonds

parmesan polenta, cavolo nero, salsa verde

MAINS & SHARES
46

42

40


