P B U
Q® Ry

PAVILION CAFE

EST 1908

BRU”CH From 8.30am - 2.30pm I—U”CH From 11.30am - 2.30pm

Bircher Bowl DF, VG, V, GF 17 Pavilion Schnitzel DFO 26
Quinoa bircher, green apple Chicken schnitzel, salad of avocado,
compote, granola of almond, broccoli & celery, parmesan cheese

coconut & cranberries & berries & soft herbs

Bacon & Egg Bagel VO, GFO . Cheese Burger DFO, GFO, VO
Bacon & egg bagel, cheese, house Beef pattie, cheese, dill pickles,
relish, aioli onion, fries

Crumpets VO, DFO Pavilion Calamari GF, DF

Dr Marty’s crumpets, olive oil whipped Calamari, white bean skordalia &
ricotta, poached pears & blueberries, a salad of pickled onion & dried
Castlemaine Honey tomatoes

Pavilion Breakfast GF, DF, VO, VG 5 Seafood Pasta DF, VGO, VO

Istra kaiserfleisch, braised beans, kale, Prawns, mussels & squid in spaghetti
dried tomatoes, garlic mushrooms, with chilli, garlic & white wine
poached eggs, toasted baguette

Wellness Bowl V, VG, GF, DF . Regional Tasting Platter

Avocado, kale, hummus, wellness DFO, GFO, VGO, VO

grains, roast pumpkin, green goddess Local cheeses & cured meats,
dressing, soft herbs. house-made pickles & condiments

Add a poached egg $4

Add crumbed chicken $6 Bowl of Fries VGO, DF
With sage salt and aioli

SOMETHING SWEET

Devonshire Tea
Experience the famous Hepburn Pavilion tradition with two scones served with jam and
cream, accompanied by your choice of tea or coffee.

Selection of house-made cakes and pastries
Please see the display fridge

Take away options are available.

V=Vegetarian « VO= Vegetarian Option « VG=Vegan * VGO=Vegan Option
GF=Gluten Free GFO=Gluten Free Option « DF=Dairy Free + DFO=Dairy Free Option

A surcharge of 15% applies on public holidays.
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PAVILION CAFE

HOT DRINKS

Coffee
Espresso
Long Black
Flat White
Latte
Cappuccino
Matcha Latte

Alternate Milk Options add
$0.75

1908

COLD DRINKS

Iced Coffee
Iced Latte

Iced Chocolate
Matcha Iced

Wellness Juice
Apple, celery, ginger, orange & lemon

Daylesford & Hepburn Mineral Springs Co

Sparkling Water 330ml
Sparkling Water 750ml
Flavoured Drinks 350ml

Soy / Almond / Oat / Lactose Free

Tea
English Breakfast / Earl Grey /
Peppermint / Chamomile

ALCOHOLIC Glass Botte

Apértif
Aperol Spritz

White Wine

Galli Estate Sauvignon Blanc — Sunbury, Victoria
Pale straw in colour with a touch of ripe fruit, this wine has lively lemon, lime and
tropical flavours with a touch of fresh herbaceous notes.

Shadow Fax Chardonnay — Macedon Ranges, Victoria
Lime, peach fuzz, white florals and grapefruit pith aromas. Rich palate with hints of
grapefruit, tangerine, toasty oak and brioche flavours, and a long lasting finish.

Captains Creek Sparkling Wine — Blampied, Victoria
A premium sparkling wine made by the methode traditionelle from selected Pinot
Noir and Chardonnay fruit.

NV JmSéléque Champagne Solessence — Coteaux Sud d’Epernay, France
Notes of chamomile, mint, ripe lemon, peach and honey-glazed pastry, a generous
roundness on the palate propelled by citrusy acidity, a twist of kernel bitterness.

Roseé

Sutton Grange Rose — Mount Alexander, Victoria
Showecasing vibrant salmon pink/onion skin colour and prominent red fruits (apple
and strawberries) lifted musky aromatics and fresh palates.

Red Wine

Galli Estate Shiraz — Sunbury, Heathcote
Violets and blackberries with earthy plums, red berries and spices. Subtle French oak,
fine tannins and balance to go with the intense dark Shiraz fruit characters.

2024 Punt Road Pinot Noir — Yarra Valley, Victoria

Notes of raspberry, red cherry and tart rosehip. It's juicy and bright with a lifted palate
and an elegant finish.

Lyons Will Pinot Noir — Lancefield, Victoria

Strawberry conserve, rhubarb, bay, earthy and forest floor elements on the nose. On
the palate, soft yet grippy tannins and a bright line of acid. Cherries and dark fruits.

A surcharge of 15% applies on public holidays.




