Zabr'one

Inspired by ltalian & Mediterranean cuisine

Food Penn
ENTREES

T

HUMMUS (VEG) 19
Cl’]ick eas with tahini, olive oil, gar!ic,
Pita bread, touch of Arabic spice

CHEES$Y GARLIC BREAD (VEG) 20

MOZZBFC”B Cl"ISCSC ancl }’)CF}DS

PERI PERI CHICKEN 22
Served with salad and home made dips

GAMBERI AL AGLIO 24

Prawns marinated in white wine,

sauteed |emon, butter cream

CALAMARI SALE E PEPE 20
Lig!ﬁtlg dusted with Salt and pepper, lemon

wcdges, in house salad & traditional aioli.

ARANCINA 20
Crumbcc{ creamy risotto balls smoked ham

& mushroom served with chili mayo.

FROM THE GRILL
<o

PERSIAN CHICKEN STEAK 42
Marinated with saffron and Perpecﬂg

gri”ec{, served with salad, hummus

and house Potatoes

CHICKEN BREAST 42
Hash Potato, seasonal vegetables,
mushroom sauce

$COTCH FILLET (250 GRAMS) a4

Seasonal vegetables, ]ﬂ~l"IOUSC Potatoes
or fries served with red wine Jus.

KING PRAWNS a4
Chcrmoula marinated l<ing prawn,

gri”cd & soaked in garlic lemon &

butter served with seasonal vcgetablcs
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CHEF'$
RECOMMENDATION

St
GREEK SALAD 20

Cucumbers, tomatoes, bell pepper, red onion,

olives, feta Add Chicken (+8) Add Bacon (+8)

CAESAR SALAD (VEG/ N VEG) 27

Fresh lettucc, crispg croutons, parmesan cl’lcesc,

free range egg, gri”cd Bacon & chicken

PAN SEARED SALMON 44

Mash Potato, seasonal vcgctablcs,

caper sauce

LAMB SOUVLAKI 44

Marinated succulent lamb, charred ancl_juicg‘

Served with seasonal vegetables and mash

SLOW COOKED LAMB $HANK 42

Creamg maslﬁ, scasonal vegetaHes,

and red wine sauce

ZABR'ONE PORK RIBS 44

Slow braised Por‘( ribs, Smokeg BBQ
sauce, fresh gardcn salad and ci’mnkg fries

CHERMOULA MUSHROOMS 35

Moroccan stgle mushrooms, tossed with

chermoula sauce on bed of Potato roast

FISH AND CHIPS 32
Beer battered fish, chunl(g fries,

fresh garc{en salad and tartar sauce, lemon



PIZZAS

o T
MARGARITA (VEG)

San Marzano tomato, mozzarella, basil

DELIZIA DI VERDURE (VEG)
Mozzarella sPinach, mushroom, red onion,
o!ive, sweet pepper and chili flakes.

TANDOORI CHICKEN
Chicken tikka, Jalapenos, onions,

]anOI" O)C )CCH UngCl(

FRUTTI DI MARE

Mozzare”a mix seafood tossed in gar]ic.

SPECIAL MEAT LOVERS
Mozzarella ham salami bacon chorizo, BBQ/sauce

HAWAIIA

Mozzarella cheese ham, PincaPPIe

PEPPERONI
Mozzarella Smokcc{ salami, sweet &

sour peppers with oregano

BURGERS

S age-—

WAGYU BEEF
Bee]c Patt}j, brioche bun, cheddar checse,

lettuce,tomato, onion, and chunky fries.

CHICKEN
(rumbed chicken breast, brioche bun, tomato
relish, lettuce, onion relish, cheese, cl']unky fries.

PULLED PORK
Slow roasted BBQIPOH(, brioche bun,

coleslaw, onion rings, aioli, and chunkg fries

24

27
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PASTAS/RISOTTO

<o

SPAGHETTI BOLOGNESE

T omato base Premium beef mince

ragu toppcd with parmesan cheese

SPAGHETTI CARBONARA

Crcamg sauce, smoked bacon} sautéed

onion, and garlic, garnished with parmesan.

FETUCCINE AL FREDO POLO
Pasta tossed with chicken, parmesan,

C!’ICSSH garlic sauce

FETTUCCINE AL FUNGI (VEG)
Fettuccini pasta toppcd on mushrooms

with cheese sauce.

FETTUCCINE FRUTTI DI
MARE MARINARA

Mixture of prawns, calamari, mussels,
wine tomato or creamy gar|ic sauce,

fettuccine Pasta

VEGETABLE RISOTTO (VEG)
Creamg flavour with vegetablcs

SEAFOOD RISOTTO
Creamg scafood mec”eg with prawns,

calamari and musscls

27

27

37

37
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FRENCH FRIES 12

Served with tomato l(etcl’xup or aioli.

LOADED CHEESE DYNAMITE FRIES 20
Crisp French fries loaded with hot

Jtalian sausage,Ja|aPenos, onions,
tomatoes, sour cream

SEASONAL VEGETABLES 13

|n house dressing

INSALATA VERDE 13

(Green salad leaves finished with [talian vinaigrette

PATATE AL ROSMARINO 12

[House Potatoes with gar|ic and rosemary

Add On

<~afo-
Chicken 8
Bacon 8
Pita 5

Flcasc ask our staff about Glutcn Frcc and ch oPtions. Aﬂ
reasonable efforts will be made to accommodate guest’s dictarg
nccds; howcvcr, we cannot guarantee that the ingrcdicnts we
use will be a”crgcn free. ]Fyou have any dictary requirements or

a”CI" iCS Icasc iﬂFOI’Tn one O{: our team mcmbcrs.
Ll
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