
Pavilion
Bass & Flinders

BREAKFAST 8AM-11:30AM WED-SUN   |   LUNCH 11:30AM-CLOSE WED-SUN

BASSFLINDERSPAVILION   |   BASSFLINDERS.COM.AU



B R E A K F A S T

EGG BENNY  |  26

CORN & ZUCCHINI FRITTERS  |  22 

SMASHED AVOCADO  |  20 

BREAKFAST BURGER  |  18

BIG BREAKY  |  30 

FOREST MUSHROOMS  |  24

CHILLI SCRAMBLE  |  24

Poached Eggs, sourdough, wilted spinach, hollandaise (GFO)
Choice of Bacon or Smoked Salmon  (I)

Smashed garden peas, mint, feta, burnt honey (GF) 

Sourdough, avocado, cherry tomato, poached eggs, balsamic glaze, fetta,
dukkah 

Hash brown, spinach, bacon, fried egg, tomato relish (GFO)

Hashbrown, LP’s pork sausage, bacon, tomato, Forrest mushrooms, fried
eggs, sourdough 

EGGS YOUR WAY  |  17
Choice of fried, poached or scrambled, toasted sourdough (GFO) 

NO SPLIT BILLS  PLEASE
 ADVISE WAITSTAFF OF ALLERGIES - WE ARE UNABLE TO GUARANTEE ITEMS WILL BE COMPLETELY FREE OF ALLERGENS

  NO VARIATIONS DURING PEAK TIMES             CAKE CHARGE $4PP 
ITEMS/PRICES SUBJECT TO CHANGE 

Cashew cream, feta, sourdough (V, GFO - Vegan option available)

Sourdough, scrambled eggs, tomato relish, chilli, fried shallot 

8AM-11:30AM



EXTRAS 

BACON  |  6
MUSHROOM  |  6
GOAT FETA  |  4
ROAST TOMATO  |  3
EGGS  |  4EA
LP’S SAUSAGE  |  8
HASHBROWN (2) |  6

GRAB AND GO 

B R E A K F A S T
8AM-11:30AM

SEE THE DISPLAY FRIDGE FOR
TODAYS SELECTION OF
PASTRIES AND ...

DIETARY KEY: GF gluten free, GFO gluten free option, DF dairy free, V vegetarian, VGN vegan

NO SPLIT BILLS  PLEASE
 ADVISE WAITSTAFF OF ALLERGIES - WE ARE UNABLE TO GUARANTEE ITEMS WILL BE COMPLETELY FREE OF ALLERGENS

  NO VARIATIONS DURING PEAK TIMES             CAKE CHARGE $4PP 
ITEMS/PRICES SUBJECT TO CHANGE 



LIGHT PLATES

ROASTED BABY BEETROOT  |  22
Cashew cream, chard, sourdough crisp (VGN, GFO) 
GRILLED HALLOUMI  |  20 
Garden peas, mint, oregano, burnt honey, lemon (V)

L U N C H  

SONOMA FOCACCIA |  12
Smoked onion butter (4pcs) (V)

SALT & PEPPER SQUID (I) |  18
Nahm jim, soft-picked herbs (GF)

HAND-TIED BURRATA  |  22
Ox heart tomato jam, basil oil (GF, V)

11:30AM-CLOSE

NO SPLIT BILLS  PLEASE
 ADVISE WAITSTAFF OF ALLERGIES - WE ARE UNABLE TO GUARANTEE ITEMS WILL BE COMPLETELY FREE OF ALLERGENS

  NO VARIATIONS DURING PEAK TIMES             CAKE CHARGE $4PP 
ITEMS/PRICES SUBJECT TO CHANGE 

KIDS MENU 15

SIDES
TWICE-COOKED DUCK FAT POTATOES  |  19  (GF)
CHARRED BROCCOLINI   |  18
Mandarin infused oil, mint, macadamia puree (VGN)
MIXED LEAVES  |  12  
Raspberry vinaigrette (VGN) 

BOWL OF CHIPS |  14

FISH & CHIPS - NUGGETS & CHIP - CALAMARI & CHIP



BIG PLATES

L U N C H  

 HUMPTY DOOBARRAMUNDI |  36
Macadamia puree, charred cabbage , lemon (GF)

KING PRAWN LINGUINI (I) |  35
Tomato sugo, cream, garlic, chilli and fresh herbs

WILD MUSHROOM RISOTTO  |  32
Fennel, roasted chilli, garlic (VGN)

PAN-FRIED CHICKEN BREAST  |  34
Butternut pumpkin purèe, broccolini, chicken jus  (GF)

ROASTED CAULIFLOWER  |  28 

Hummus, coconut labneh, chimichurri (VGN, GF)

11:30AM-CLOSE

BEER-BATTERED FLATHEAD (A) |  28
Chips, tartare, lemon

WAGYU BEEF BURGER  |  28

Brioche bun, burger sauce, pickles, swiss cheese, lettuce served with
fries(GFO)

GF gluten free, GFO gluten free option, DF dairy free, V vegetarian, VGN veganDIETARY KEY: 

NO SPLIT BILLS  PLEASE
 ADVISE WAITSTAFF OF ALLERGIES - WE ARE UNABLE TO GUARANTEE ITEMS WILL BE COMPLETELY FREE OF ALLERGENS

  NO VARIATIONS DURING PEAK TIMES             CAKE CHARGE $4PP 
ITEMS/PRICES SUBJECT TO CHANGE 



C O F F E E

& D E S S E R T

COFFEE
Small/Large
ESPRESSO · PICCOLO · MACCHIATO ·
LONG BLACK — 5
CAPPUCCINO · LATTE · FLAT WHITE ·
MOCHA — 5 / 5.5
HOT CHOCOLATE, CHAI LATTE — 5 / 5.5
MATCHA LATTE — 5.5 / 6
BABYCCINO — 1

CHILLED  
ICED LATTE · ICED LONG BLACK — 6
ICED CHOCOLATE · ICED CHAI · ICED
MOCHA — 7
ICED COFFEE · ICED MATCHA — 7.5

TEA
5/5.5
ENGLISH BREAKFAST, EARL GREY,
PEPPERMINT, GREEN,CHAMOMILE 

ALTERNATIVE MILKS

ALMOND
OAT
SOY
LACTOSE FREE

0.5
0.5
0.5
0.5

EXTRAS
CARAMEL
VANILLA
HAZELNUT 

0.5
0.5
0.5

MILKSHAKES

CHOCOLATE
STRAWBERRY 
CARAMEL 
VANILLA

8
8
8
8

NO SPLIT BILLS  PLEASE
 ADVISE WAITSTAFF OF ALLERGIES - WE ARE UNABLE TO GUARANTEE ITEMS WILL BE COMPLETELY FREE OF ALLERGENS

  NO VARIATIONS DURING PEAK TIMES             CAKE CHARGE $4PP 
ITEMS/PRICES SUBJECT TO CHANGE 

DESSERTS
CARAMEL SLICE | 10 (GF) 

LEMON MERINGUE TART | 10 

PISTACHIO TIRAMISU | 12 

APPLE CRUMBLE CHEESECAKE | 12

LIME & RICOTTA CHEESECAKE | 12 (GF)
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