
 
  

 
Gluten Free (GF) 
Vegetarian (V) 

Contains Nuts (N) 

 
 
 
 
 
To Nibble 
 

Corn bread served with tomato chutney (V)     $9.00 
    
 
Something Light 
 

Twice cooked cheddar & leek soufflé with pear & walnut salad (V, N) $20.50  
 

Confit pork belly with chilli prawns, mango puree  
& green paw paw salad (GF)       $20.50  
 

Prawn wraps in crispy pastry with nam jim dressing    $19.00  
 

Pancakes with smoked salmon & chive aioli      $17.00  
 

Prosciutto & mushroom bruschetta      $14.00  
 
 
More substantial 
 

Corn & vanilla risotto with crispy spinach leaves (V, GF)   $25.00  
 

Braised lamb ribs upon mashed potato, speck & mushroom,  
finished with a red wine jus (GF)      $27.00  
 

Confit duck with cassoulet        $34.00  
 

Veal meatballs served with spaghetti & napoli sauce   $23.00  
 

Grilled seafood medley, with an orange foam    $38.00  
 

Grilled market fish with hand cut chips & green pea puree (GF)  $30.00  
 
 
From the Grill 
 

Eye Fillet 200g         $34.00  
 

T-Bone 350g         $34.00  
 

Rib Fillet 300g         $38.00 
 

Choice of 2 of the following items 
Roasted potato fans, Hand cut chips, Onion rings, Green bean salad,  
Roasted root vegetables, Coleslaw. 
 

Choice of 1 of the following sauces 
Mushroom, Pepper, Trio of mustards, Green tomato chutney 
 
 
 
 
 



 
  

 
Gluten Free (GF) 
Vegetarian (V) 

Contains Nuts (N) 

 
 
 
 
 
Wood Fired Pizzas 
 

Zig Zag’s pizza topped with rocket, fig, prosciutto & persian fetta  $17.00 
 

Satay chicken pizza with baby leek, mozzarella & red onion (N)  $19.00 
 

Chilli prawn pizza with roasted capsicum & rocket    $19.00 
 
 
 
On the side 
 

Herbed mash potato (V, GF)       $5.50 
 

Roasted root vegetables (V, GF)      $5.50 
 

Hand cut chips with parmesan aioli (V, GF)     $7.00 
 

Three bean salad with prosciutto       $5.50 
 
 
Something Decadent 
 

Passionfruit jelly with lychees (GF)      $12.00 
 

Strawberry shortcake served with double cream & coulis   $14.00 
 

Flourless chocolate cake served with peanut butter  
& chocolate ice cream (GF, N)      $14.00 
 

Warm rhubarb pie with vanilla anglaise     $14.00 
 

Cheese board with dried fruits, nuts & crackers (N)    $14.00 
 
 
 
 
 
 


