
Moules Marinière
Classic dish of mussels in a white wine sauce, served with Pavillion bread and chips. £11.95

Waterzooi Van Vis
Traditional Flemish stew of salmon, cod, king prawns and mussels in a cream sauce, with Pavillion bread.  £13.50

Posh Fish & Chips
Bruges Zot battered MSC cod fillet with chips, minted mushy peas, and tartar sauce. £12.95

Lobster Mac’n’Cheese
With lobster claw and white crab meat, served with a green salad. £11.95

Wild Alaskan Salmon Burger
With guacamole, horseradish, pickle and rocket, served on a sourdough-style bun with chips. £11.95

Pan Fried Salmon Fillet
With wilted spinach, rice and a watercress gravy.  £13.50

Tempura Chilli Squid with Sweet Chilli Dip £5.95

Chicken Satay with Peanut Dipping Sauce £5.50

Halloumi Bites (GF)
With a paprika crumb and a sweet tomato chilli chutney.  £5.50

Giant Tofu Nuggets (VG / GF) 
Deep fried tofu in a nori and spring onion batter, with a sweet chilli dipping sauce. £5.50

English Cheese Board
A selection of three cheeses served with Pavillion bread. Please ask for details. £7.95

Mac’n’Cheese £5.50

Pint Of Classic Potato or Sweet Potato Fries (VG / GF) £3.50

FISH

SMALL DISHES

Handmade on the premises, in a sourdough-style bun, with chips. 
All £11.95.

Classic Beef
8oz beef burger with sweet tomato and chilli relish, lettuce and pickles.

Catalan Pork
Paprika seasoned pork with a homemade chorizo jam, lettuce and pickles.

Piri Piri Chicken
Marinated chicken breast with guacamole, a sweet chilli sauce, lettuce and pickles.

Add Mature Cheddar, blue cheese, bacon, or onion rings for £1.20 each.

BURGERS



Braised Steak & Onions 
Slow cooked feather steak with onions and mushrooms in a brandy gravy, chips and buttered cabbage.  £12.95

Thai Turkey Laab
Minced turkey breast with lime, lemongrass and chilli, served on rice with lentils, broccoli, and a ginger and soy 
dressing.  £10.95

Chicken Caesar Salad 
Served with Pavillion croutons, and the dressing served on the side. £10.95

MEAT

Cauliflower Cheese Burger 
Made with white beans, cheese, nutmeg, lemon and parsley, in a crunchy parmesan breadcrumb crust. Served 
with melted cheese, guacamole, pickle and a sweet chilli drizzle.
 £10.95

Spicy Chickpea & Sweet Potato Burger
Made with harissa, caramelised red onions, and walnuts with melted halloumi, rocket, and yoghurt. £10.95

Handmade on the premises, in a sourdough-style bun, with chips.

Pea & Black Sesame Burger (VG / GF)
Amazing pea burger with black olives, a touch of rosemary, rolled in black sesame. Served with vegan wasabi 
mayonnaise, radish, watercress, and pickle. Served on a gluten free bun with chips. £10.95

Cauliflower & Kale Mac’n’Cheese (GF) £9.95
Served with a green salad.

Quinoa & Chilli Pot (VG / GF)
Hearty and protein packed dish with kidney beans, courgette, and tomatoes; served with spinach flat-breads and 
dairy free yogurt.  £10.95

Beer-Battered “Fish” & Chips (VG / GF)
Tofu wrapped in Nori, with homemade tartar sauce and mushy peas. £9.95

MEAT-FREE

Pavilion Sourdough Bread & Butter £2.50
Pint of Fries £3.50
Sweet Potato Fries £3.50
Mac & Cheese  £5.50
Nuts £1.95
Onion Rings £2.95

(VG) Vegan. (GF) No gluten containing ingredients.

Allergens. We do not list every single ingredient. If you have 
any specific dietary needs or would like to see the full list of 
ingredients, please let us know.

Full menu at the bar. Last food orders at 10PM.

Belgian Sweet Waffles
Choose any three: banana, strawberries, honeycomb caramel ice cream, vanilla ice cream, Nutella, maple syrup or 
chocolate sauce. £6.50

Sticky Toffee Pudding 
Served with vanilla custard. £5.95

Belgian ‘Eton’ Mess 
Our twist on a classic with Belgian waffles, chocolate sauce, ice cream, strawberries and meringue. £6.50

Salted Caramel Chocolate Mousse   £5.95

Ice Cream Mochi (VG / GF)
Sticky rice cake balls filled with mango and green tea coconut ice cream, served with iced fruit smoothie. £6.50

SIDES

DESSERTS


