
BREAD
			   garlic or herb bREAd	 					     3.5
			GARLIC    OR HERB PIZZA BREAD					     3.5
			   Pesto & Parmesan bread						      3.5
			   bread roll		  						      1.5
			BR   USCHETTA								        9.0

Entree
			SAM   PLE PLATE FOR TWO						      19.0
			S   election includes: Vegetable spring rolls, prawn & bacon brochette, 
			   salt & pepper squid & mozzarella cheese sticks			 

			SALT    & PEPPER SQUID							      13.0
			S   erved on mixed leaves with a soy & lime dipping sauce

			   PRAWN & BACON BROCHETTE 					     14.5
			S   erved on jasman rice with a tumeric cream sauce

			   KING PRAWNS & AVOCADO						      15.0
	 	 	 Served on an avocado & sundried tomato confit 
			   with a lemon & balsamic dressing

			MO   ZZARELLA CHEESE STICKS					     11.0
			   With tomato relish

			CA   FE ZEST’S OWN VEGETABLE SPRING ROLLS			   11.0
			   With a Thai sweet & sour dipping sauce

			SO   UP OF THE DAY (see blackboard for chef’s daily selection)		  10.5
			   With a bread roll 

MAINS
			CHIC   KEN SCHNITZEL							       18.0
			S   erved with a mixed leaf salad & fries or seasonal vegetables	

			BEER    BATTERED FISH							       19.0
			S   erved with a mixed leaf salad & fries or seasonal vegetables with aioli

			   BUTTER CHICKEN							       19.0
			T   opped with mint yoghurt on jasmin rice & papadums
			 
			   POLENTA CRUSTED CHICKEN BREAST					    20.5
			S   erved on mash with a corn & tomato relish

			   ROAST OF THE DAY							       18.5
			   Served with seasonal vegetables with a red wine jus

			CATCH    OF THE DAY						MAR      KET PRICE
			   Please check blackboard

			MOROCCAN    SPICED LAMB						      19.5
			   Served on scented cous cous with a minted jus

			   CAFE ZEST’S OWN SMOKED SALMON & PRAWN RAVIOLI		  20.0
			   Tossed in a sun dried tomato & chive cream sauce

			   CHAR GRILLED VEGETABLE STACK					     17.5
			S   erved on mash with a tomato coulis	
			 
			   ROAST PORK LOIN 							       20.5
			   Served with a pear & apple tempura, with a beetroot sauce
			   CHICKEN & COURGETTE RISSOTTO					     19.0
			I   nfused with saffron & baby spinach

GRILL MENU	 Sauces: Pepper, Red wine Jus, Mushroom, Dianne
			 
			   300g GRAINFED RUMP							       25.0
			C   ooked to your liking with a mixed leaf salad & fries, or seasonal vegetables
	
			   300g SCOTCH FILLET							       28.0
			C   ooked to your liking with a mixed leaf salad & fries, or seasonal vegetables
			 



			 

GOURMET PIZZA					     SMALL 14.5		  LARGE 18.5
			 
			   SUPREME
			   Pepperoni, beef, ham, mushrooms, onion, pineapple, capsicum & olives

			MARGARITA  
			T   omato, cheese, oregano & bocconcini

			A   USSIE
			B   acon, egg, onion & mushrooms

			HA   WAIIAN
			H   am, pineapple & onion

			MEAT    LOVERS
			   Pepperoni, chorizo, ham, beef, bacon & onion

			SATA   Y CHICKEN
			   Satay chicken, onion & mango chutney
			 
			HOT   ’ N SPICY
			   Pepperoni, chorizo, onion, capsicum & jalapeno

			   MARINARA
			   Fish pieces, prawns, scallops, squid & crab meat

			   VEGETARIAN
			C   apsicum, sundried tomato, olives, bocconcini, spinach, eggplant & mushroom

			   BEEFEATER
			   Marinated beef, capsicum, mushroom, onion & boccocini

KIDS MENU	 (Available for children 12 years and under. All meals include a bowl of ice cream with topping)

			   HAM & PINEAPPLE PIZZA						      8.0

			   ROAST OF THE DAY							       8.0
			S   erved with vegetables & gravy

			CR   UMBED CHICKEN TENDERS						     8.0
			S   erved with fries & salad
			 
			BEE   F LASAGNE							       8.0
			S   erved with fries & salad

			BATTERED    FISH							       8.0
			S   erved with fries & salad
			   		
DESSERT		  CAKE & COFFEE							       5.0
			CA   KES									        3.5

COFFEE & TEA								        CUP		  MUG
          					    				   			CA   PPUCCINO						      3.0		  3.5
			LATTE							          3.0		  3.5
			   FLAT WHITE						      3.0		  3.5
			HOT    CHOCOLATE					     3.2		  3.5
			MOCHA						         3.5		  4.0
			LONG    BLACK						      3.0		
			SHORT    BLACK						      3.0				  
			   SELECTION OF TEA					     3.0
	

SALADS/SIDES
			   GARDEN SALAD							       4.0
			GREE   K SALAD								       6.5
			CAESAR    SALAD
				    With Chicken							       14.0
				    With King Prawns						      15.0
				    With Smoked Salmon						      15.0
			   WARM LAMB SALAD							       14.0
			SEASONAL    VEGETABLES						      6.5
			   WEDGES With sour cream & a sweet chilli sauce				    8.0
			   FRENCH FRIES								       4.0	


