Appetisers
Garlic Bread (6)		

$6.00

Traditional Bruschetta (2) on fresh sourdough

$10.90

Arancini balls (6) ask your waiter for today’s selection

$16.90

Garlic & Herb Pizza

M $8.50

L $11.50

Garlic & Cheese Pizza		

M $9.50

L $12.50

M $11.50

L $14.50

Bruschetta Pizza		

Entree
Oysters Naturale		

1/2 Doz $15.90

1 Doz $25.90

Oysters Kilpatrick		
with bacon & Worcestershire sauce

1/2 Doz $18.90

1 Doz $28.90

Gourmet Antipasto
Sliced ham and salami with roasted capsicum, pickled radishes,
marinated artichokes, Kalamata olives & fetta cheese		

$19.90

Trio of Dips
a selection of three gourmet dips with a housemade herb foccaccia		
$17.90
Saganaki (2)
Grilled haloumi cheese with side salad and lemon wedges

$15.90

Pane è Olives		
Gourmet olives with housemade herb foccaccia

$17.90

Side Dishes
Polenta chips with garlic aioli

$7.90

Steamed green beans with roasted almonds, fetta & parsley

$8.90

Roquette and Parmesan Salad		

$6.90

Garden Salad with cherry tomatoes, olives & Spanish onions		

$7.90

Wedges with sour cream & sweet chilli sauce		

$11.90

Steamed Broccoli with garlic & chilli		

$7.90

Hot Potato chips with tomato sauce		

$7.90

Roquette, Beetroot and Fetta Salad		

$8.90

Please alert your waiter to any food allergies or intolerances

Pizza
Gluten-free pizzas available in

medium size only + $3.00
		

Margherita		

Medium

Large

$10.50

$12.50

$11.50

$13.50

$13.50
tomato base, cheese, ham, mushrooms, olives and anchovies

$16.50

Aussie

$13.50

$16.50

Hawaiian		

$13.50

$16.50

Mexicana		

$13.50
tomato base, cheese, hot salami, mushrooms & capsicum

$16.50

Vegetarian		

$13.50
tomato sauce, cheese, mushrooms, onions, capsicum & olives

$16.50

Chicken***		

$14.50
tomato base, cheese, chicken, pineapple, topped with BBQ sauce

$17.50

Meat Lovers***		

$14.50
tomato base, ham, hot salami, bacon topped with BBQ sauce

$17.50

La Zanya’s Special		

$14.50
tomato base, cheese, ham, hot salami, bacon, capsicum & prawns

$17.50

The Lot		

$14.50
tomato base, cheese, ham, hot salami, mushrooms, olives, onions,
capsicum, pineapple and anchovies

$17.50

Mediterranean		

$15.50
tomato base, cheese, grilled eggplant, sundried tomatoes,
roasted peppers, Kalamata olives, Spanish onions & garlic

$18.50

Fetta & Spinach		

$15.50
tomato base, fetta cheese, steamed baby spinach,
peeled Roma tomatoes, diced spanish onions, sea salt &
cracked pepper with a sprinkle of mozzarella

$18.50

Smoked Salmon		

$15.50
tomato Base, cheese, smoked salmon, spanish onions & capers.

$18.50

Zesto (Hot)

$15.50
tomato base, calabrese salami, roasted capsicum, kalamata olives,
fetta cheese & mozzarella with chilli and garlic

$18.50

Seafood

$19.50

tomato base, cheese, oregano

Napoletana		

Tomato base, cheese, olives, anchovies and oregano

Capricciosa		

tomato base, cheese ham. Egg on request
tomato base, cheese, ham & pineapple

$16.50
tomato base, cheese, smoked mussels, prawns, calamari,
scallops & anchovies
***contains BBQ sauce: NOT gluten free

Please alert your waiter to any food allergies or intolerances

Pasta

Gluten-free pasta available
with all sauces + $2.50

All Sauces can be served with:
- Fettuccini - Spaghetti - Penne - Tortellini - GnocchiNapoletana		

$15.90

Bolognese		

$16.90

Al Funghi		

$17.90

Pesto		

$17.90

Carbonara		

$17.90

Matriciana		

$17.90

Calabrese		

$17.90

Traditional rich tomato style sauce

Traditional lean beef Italian sauce
Pan tossed mushroom, parsley, spring onions, parmesan in a creamy sauce
Basil, pine nuts, olive oil, garlic in a creamy sauce
Bacon, cream, parmesan, spring onions, parsley

Bacon, roasted capsicum, Spring onions, mild chilli in a napoli sauce
Hot salami, mushrooms, capsicum, olives in a Napoli sauce with extra chilli

Di pollo		

$17.90
Pan tossed chicken breast with mushroom, parsley,
spring onions in a creamy sauce			
+ add avocado	 $1.50

Primavera		

$17.90

Pescatore		

$20.90

Marinara		

$20.90

Curry & Coconut		
Chicken breast pieces, with bacon, shrimp, sliced carrot and mushroom
in a mild yellow curry and coconut sauce

$20.90

Di Casa		

$18.90

Pasta Platter		
A selection of any three pastas & sauces

$42.90

Seasonal veggies, pan cooked in a rich napoli sauce with a hint of pesto
Pan cooked Tiger prawns, calamari, scallops, mussels, garlic, spring onions
& parsley in a rich napoli sauce
Pan cooked Tiger prawns, calamari, scallops, mussels, garlic, spring onions
& parsley in a olive oil and white wine sauce

Gourmet sundried tomatoes, baby spinach, sautéed mushrooms in a
creamy garlic-infused sauce

Please alert your waiter to any food allergies or intolerances

Lasagnas
Meat Lasagne

	
Layers of pasta alternating with layers of bolognese sauce,
topped with a white bechamel sauce & finished with milky mozzarella

$18.90

Vegetarian Lasagne		

$18.90

Layers of pasta with sliced pumpkin, baby spinach & ricotta, alternating
with layers of napoli sauce and topped with a white bechamel sauce

Risotto
Roasted Pumpkin Risotto			

$17.90
Roasted pumpkin pieces, with spring onions, garlic & parsley,
cooked with baby spinach & shaved parmesan in a homemade veggie stock

Curry Risotto		
$18.90
Roasted cauliflower, sautéed mushrooms, spring onions,
garlic & parsley cooked with shaved parmesan in a mild yellow curry sauce
Chicken Risotto		

$19.90

Pescatore Risotto		

$20.90

Chicken breast, sautéed mushrooms, sundried tomatoes, baby spinach,
parsley, garlic & spring onions cooked with shaved parmensan in
a housemade chicken stock

Pan cooked tiger prawns, calamari, scallops & mussels,
cooked with garlic in a rich Napoli sauce

Salads
Caesar Salad		

Baby cos lettuce, crispy bacon & housemade croutons, with
anchovies, shaved Parmesan & a poached egg, topped
with a traditional Caesar dressing
					
+ add grilled chicken tenders 	

$17.90
$6.00

Calamari Salad		

$20.90

Warm Chicken Salad		

$20.90

Warm Lamb Salad		

$22.90

Pine-cut Calamari served with lettuce, fresh chilli, cucumber,
cherry tomatoes & a roasted garlic aioli
Marinated chicken tenders with lettuce, cherry tomatoes, avocado,
roasted cashews & sliced fresh pear, with a zesty lemon & olive oil dressing
Marinated sliced lamb with roasted vegetables & a mint yoghurt dressing

Please alert your waiter to any food allergies or intolerances

Main Courses
Garlic Prawns		

$32.90

Sweet Chilli Prawns		

$32.90

Fried Calamari		

$27.90

Chicken Snitzel		

$23.90

Chicken Parma		
Golden crumbed chicken breast, topped with napoli sauce & mozzarella.
Served with chips & side salad

$25.90

Veal Snitzel		
Golden crumbed veal fillet.
Served with chips & side salad

$23.90

Veal Parma		

$25.90

Chicken Funghi		

$26.90

Veal Scalloppini Funghi		

$28.90

Pan tossed prawns cooked in a rich creamy garlic sauce.
Served with steamed rice, crispy chips & side salad

Pan tossed king prawns cooked in our special sweet chilli and napoli sauce.
Served with steamed rice, crispy chips and side salad
Lightly floured calamari. Served with chips, side salad & tartare sauce

Golden crumbed chicken breast.
Served with chips & side salad

Golden crumbed veal fillet topped with napoli sauce & mozzarella.
Served with chips & side salad

Grilled chicken breast fillet topped with sautéed mushrooms in a
creamy sauce with roasted sweet potatoes & sautéed green beans

Tender veal cooked with a creamy mushroom sauce,
with roasted pumpkin & steamed broccoli

Veal Scallopini Zingara		
$30.90
Tender veal cooked with tiger prawns, bacon & mushrooms,
in a creamy sauce with a dash of napoli. Accompanied by a warm cabbage & leek
salad
Eggplant Parmigiana		

$25.90

Porterhouse Steak		

$32.90

Rib Eye Steak (on the bone)		

$34.90

Served with a roquette, fetta and beetroot salad with a balsamic glaze.
Cooked to your liking, with a red wine jus.
Served with polenta chips & a warm cabbage & bacon salad

Cooked to your liking, with a red wine jus.
Served with crispy baked potatoes & sautéed green beans
				
+ add creamy mushroom sauce
				+ add gravy

$2.90
$2.90

Please alert your waiter to any food allergies or intolerances

Kids Menu
Spaghetti Bol		

$10.50

Penne Carbonara		

$11.50

Lasagne & Chips		

$11.50

Calamari & Salad		

$12.50

Traditional Fish & Chips		

$12.50

All kids soft drinks or fruit juices		

$2.50

Desserts
Banana Crépe

$12.90

Strawberry Crépe		

$12.90

Chocolate Mousse		

$9.90

Cooked bananas and toasted walnuts with butterscotch sauce,
folded into a fluffy crepe. Served with vanilla ice cream
Warmed strawberries in a rich berry compote folded into a fluffy crepe.
Served with vanilla ice cream.
served with fresh cream

Gelato

see display for our flavours
					Small (two scoops)		
					Large (four scoops)

$4.00
$7.50

Please alert your waiter to any food allergies or intolerances

Drinks

Soft drinks
Coke		
Coke Zero		
Lemonade		
Fanta		
Lemon Squash		
Lemon Lime & Bitters		
Lime & Soda		
Soda Water		
Sparkling Mineral Water		
San Pelligrino 500ml

$4.00
$4.00
$4.00
$4.00
$4.00
$4.00
$4.00
$4.00
$4.00
$6.90

Milk Drinks
Milkshakes		
chocolate, strawberry, banana, vanilla, caramel

$5.90

Iced Coffee		
Iced Chocolate		

$5.90
$5.90

Coffee
Latte		
Cappuccino		
Flat White		
Espresso		
Long Black		
Short Macchiato		
Long Macchiato		
Non-alcoholic Affogato		
Coffee shots with vanilla bean ice cream
		

$3.80
$3.80
$3.80
$3.80
$4.30
$3.80
$4.30
$5.40

+ add soy milk
+ .70
								 + add double shot
+ .50
									 + add decafe
+ .50

Liqueur Coffee

All served with fresh cream and coffee shots
Roman + Amaretto		
Irish + Jamiesons Whisky
Sicilian + Grappa		
Grecian + Sambuca 		
French + Cointreau		
Calypso + Kahlua		

$12.90
$12.90
$12.90
$12.90
$12.90
$12.90

Please alert your waiter to any food allergies or intolerances

Spirits

Classic spirits

$8.00

Johnny Walker red				Cinzano
Bundeburg rum 				
VSOP brandy
Captain Morgan rum 			
Campari
Bacardi white rum 				
Pimms
Wild Turkey bourbon 			
Sky vodka
Jim Beam bourbon 			
Greenalls gin
Jack Daniels whiskey 			
Midori
Canadian Club whiskey 			
Malibu
Ouzo 						Baileys
Black sambuca 				Kahlua

Premium spirits

$9.50

Frangelico
Cointreau
Drambuie
Grappa Bianca
Grand Marnier
Jamesons Irish whiskey
Jose Cuervo Tequila

Top shelf spirits
Hennessy congac 
Grey Goose vodka 
Hendricks gin 
Glenfiddich 12 y.o 
Johnny Walker Gold 
Johnny Walker Blue 

$11.50
$12.50
$12.50
$12.50
$14.50
$25.50

Beer & Cider
Cascade Light
$6.00
Victoria Bitter
$7.00
Carlton Draught 
$7.50
James Boags
$7.50
Crown$7.50
Corona$7.50
Peroni$7.50
Stella Artois
$7.50
Heineken$7.50
Pure Blonde
$7.50
Strongbow clear apple cider
$8.50
Vodka Cruiser varieties$8.50

Please alert your waiter to any food allergies or intolerances

Cocktails

Classic Mojito

$13.90

Cosmopolitan

$13.90

Margarita

$13.90

Traditional Vodka Martini

$13.90

Espresso Martini

$13.90

Glass Slipper

$13.90

Chocolatini

$13.90

Pina Colada

$13.90

The Fruit Salad

$13.90

Ginger Pimm

$13.90

Bacardi Rum, fresh lime, sugar and soda water.
Served over ice.
Vodka, Cointreau, cranberry juice and fresh lime.
Tequila, Cointreau, lime juice, shaken over ice and strained
into a salt rimmed glass.
Vodka, Dry Vermouth, lemon garnish.
Vodka, Kahlua, shot of espresso coffee, shaken over ice
until chilled and then strained.
Watermelon Liqueur, Gin, fresh lemon juice and a dash
of lemonade. Served over ice.
Chocolat Royal Liqueur, Vodka, Baileys and garnished
with chocolate shavings.
Malibu, pineapple juice and fresh cream.
Watermelon Liqueur, Midori topped with apple cider over ice.
Gin, Pimm’s, dry ginger ale, fresh cucumber and garnished
with mint.

Please alert your waiter to any food allergies or intolerances

