
STARTERS & BAR SNACKS
BREADS
Garlic and mozzarella bread.       6.5
Honey, dukkah and parmesan.      7.0
Aioli, mustard and cheddar.       7.0

      Selection of deli meats, cheeses, drunken mushrooms, 
      house made chutneys, chili calamari, steamed mussels, 
      rare roasted beef and toasted garlic ciabatta.
     FOR 2 - 30.0          FOR 4 - 55.0

PULLED LAMB SLIDERS (3)      14.0 
with chilli and beetroot puree, rocket, fetta and tomato.

CONFIT DUCK ROLLS (3)      14.0
Vietnamese confit duck rolls with plum dipping sauce.

NACHOS GFA

topped with a blend of cheeses, guacomole and sourcream.  
 Mexican beef.      19.0
 Pulled pork nachos.     17.0
 Vegetarian nachos.     15.0

PULLED PORK TACOS (2) GFA     10.0
with coleslaw, tasty cheese,  jalapeño mayo, served with fries.

LAMB RIBS GFA       20.0
Spiced bbq rosemary lamb ribs served with an apple and 
parmesan coleslaw and a side of fries.

CAJUN CHICKEN SKEWERS (3) GF    13.0
Grilled, Cajun seasoned chicken tenderloin skewers served 
with sweet cranberry and housemade aioli dipping sauces.

BRUSCHETTA        13.0
Baby roma tomatoes, basil and onion bruschetta  
with Danish feta finished with Vincotto.

      CALAMARI       16.0
       Salt and chili calamari on a bed of julienne pineapple
       and confit chorizo with a kaffir lime dressing

PANKO FRIED OYSTERS (6)     16.0
served with Japanese tartare.

MAINS
HERB CRUSTED SNAPPER       26.5
served with a baby radish and pickled ginger salad with a 
Vincotto beurre blanc.

CHICKEN MARYLAND       23.0
stuffed with a tomato and bocconcini farce on a haloumi 
and zucchini rosti finished with a roasted capsicum sauce.

PORK BELLY GF       22.0
Slow roasted pork belly with a vanilla parsnip puree  
sided with a caramelised pear and walnut salad and  
shiitake mushroom consommé. 

      LAMB LOIN GFA       32.0
       Fetta and pine nut crusted lamb loin served with a 
       roasted beetroot and fetta salad finished with 
       a raspberry vinaigrette.

PUMPKIN FETTUCCINI V      16.0
sautéed roast pumpkin, baby roma tomatoes and spinach  
in a chilli cashew pesto sauce tossed through fettuccini pasta 
finished with shaved parmesan.

FISH & CHIPS        17.0
Beer battered fish of the day with hand cut chips, grilled lime 
and Japanese tartare.

200g CHICKEN PARMIGANAS
 Traditional Parmigiana      23.0
 topped with a napoli sauce, leg ham and mozarella   
 served with fries and mixed salad

 Mexican Parmigiana      26.0
 topped with mexican beef bolognese, cheese,    
 gaucomole and sour cream

 The Johnny Cash      26.0
 topped with house made hot sauce, hot salami, 
 jalapeños, mozarella cheese and finished with chilli 
 flakes served with fries and mixed salad.

200g CHICKEN SCHNITZEL     21.0
Chicken breast schnitzel with fries and mixed salad.

      120g Chicken Parmigiana     16.0
      120g Chicken Schnitzel     13.0

FROM THE GRILL
ZEDBAR’S steaks are chargrilled to your liking served with you choice 
of sauce along with chips and mixed salad or mashed potato and 
vegetables.  Please note: Medium-Well to Well-done takes 40-45 minutes.

300g BLACK ANGUS SCOTCH FILLET     33.0

300g ANGUS PORTERHOUSE     29.0

500g RIB EYE SCOTCH ON BONE    39.0

250g EYE FILLET       34.0

ADDITIONAL SAUCES:        1.0
Gravy, mushroom cream, pepper, Dianne, bearnaise & 
garlic cream   

SURF AND TURF          4.5

BURGERS, WRAPS & SANDWICHES
All served with a side of fries.

B.L.A.T        19.0
Crisp bacon, swiss cheese, lettuce, tomato, fresh avocado in 
a fresh ciabatta roll with housemade tomato relish.

     STEAK SANDWICH       18.0
      180g scotch fillet with lettuce, tomato, onion, fried egg,   
      bacon, colby cheese, aioli and house made spiced
      bbq sauce in a fresh ciabatta roll.

PORK BELLY BURGER      18.0
with crisp coleslaw, baby spinach, tomato and 
tabasco aioli in a poppy seed bun.

CHICKEN BURGER       21.0
Chicken avocado, brie and bacon burger with lettuce, 
tomato, onion & cranberry sauce in a poppy seed bun.

BEEF BURGER       17.0
180g wagyu beef patty, colby cheese, bacon, lettuce, 
tomato, onion and semi-dried tomato aioli in a toasted  
poppy seed bun.

PULLED PORK WRAP       17.0
with lettuce, tomato, onion, tasty cheese and jalapeños 
finished with tabasco aioli.

ZED WRAP         16.0
cajun chicken tenders, lettuce, tomato, onion, tasty cheese 
and honey mustard.

GF - Gluten Free, GFA - Gluten Free Available, V - Vegetarian
Salads, Sides & Kids options over page.

ZedBar Favourite

Most Popular

Sharing Platter

Lunch Special

House Specialty



SALADS
PRAWN & CHICKEN GF, Contains Peanuts    22.0
King prawn and soy braised chicken Vietnamese coleslaw 
in a sweet chilli dressing.

CALAMARI        19.0
Salt and chili calamari tossed through a pickled ginger, 
cashew, and bean sprout salad finished with a lime aioli 

      CHICKEN CAESAR      21.0
       Chicken Caesar salad with soft poached egg, shaved
       Parmesan, crisp bacon, cos lettuce, croutons and
       housemade dressing
 Add prawns.         3.0

SIDES
GREENS          6.0

MASHED POTATO         4.0

GREEK SALAD         9.0

SIDE SALAD          6.0

BEER BATTERED FRIES
 Small          4.0
 Large          6.0

WEDGES           9.0 
 add bacon & cheese.         4.0

KIDS
Available for children aged 12 and under.

FISH BITES (6) AND CHIPS        8.0

CHICKEN NUGGETS AND CHIPS       8.0

KIDS BOLOGNAISE         8.0

KIDS SCHNITZEL AND CHIPS       8.0

KIDS SUNDAE          5.0
with your choice of strawberry or chocolate topping
with 100’s &1000’s on top

REDS
Stoney Peak Shiraz Cabernet   7.0  11  30
Soft palate of rich Shiraz with noticeable cabernet berry 
finishing medium dry

Buller Wines ‘Balladeer’ Sangiovese   10  16  45
This wine displays a long finish with drying tannins, displaying 
sour red cherries and savoury spice

Wild’s Gully Cabernet Merlot    8.0  13  40
fresh black fruits, thyme and black olive notes are evident on 
the bouquet; fleshy, forward and firm yet supple, the juicy fruit 
and succulent acidity provides a well heeled, early drinking, 
medium-bodied dry red.

Brown Brothers Shiraz     8.0  13  40
This wine has fantastic lifted aromas of red and dark berry fruits 
and the classic pepper notes of Heathcote Shiraz

Tobacco Road Merlot    8.0  13  40
Tobacco Road Merlot is a fruity and rich peppery red wine 
with upfront fruit characters of blackberry and ripe plum 
flavours with a hint of cinnamon spice

Sam Miranda ‘Snow Road’ Shiraz Cab 8.0  13  40
Designed to be soft and fruity yet firm through the palate, with 
white pepper and plum aromas

Tobacco Road Pinot Noir    7.5  12  34
This wine displays a brilliant ruby red colour. The nose shows 
lifted black cherry and red berry aromas. These aromas are 
reflected in the palate with cherry and strawberry flavours 
balanced by some earthy notes.

WHITES
Stoney Peak Semillon Sauvignon Blanc  7.0  11  30
This light bodied Semillon Sauvignon Blanc has a fresh, clean 
tropical fruit taste with a lovely crisp finish.

Angel Cove Sauvignon Blanc   8.0  13  40
A classic expression of Marlborough Sauvignon Blanc, Angel 
Cove is an intense aromatic wine that displays elegant citrus 
and tropical fruit characters. 

Buller’s Pinot Grigio    9.0  15  46
Upfront fruit sweetness is balanced with good acidity

Brown Brothers Moscato    8.0  13  34
A wine of universal appeal, the retained carbon dioxide gives 
a mild frizzante effect resulting in a lively and fresh wine.

Sam Miranda Sauvignon Blanc   9.5  15  38
Tropical/lychee aromas with subtle herbaceous flavours on the 
palate. A soft yet crisp finish leaves a lasting impression

Tobacco Road Chardonnay   7.5  12  34
This wine displays a pale straw colour. The nose shows complex 
aromas of juicy melon, cashew and stonefruit with a hint of 
honey

Brown Brothers Sauvignon Blanc  8.5  14  43
Aromas of melon and passionfruit with hints of freshly cut 
grass. These characters follow through to the palate with racy 
acidity.

SPARKLING
Stony Peak Brut      7.0  30
Grampians, Victoria

Chrismont Casa Brut Reserve    7.0  30
Rutherglen, Victoria

Buller Wines Prosecco     9.0  36
Rutherglen, Victoria

Mumm         85
NV, Champagne, France

Veuve Clicquot        115
NV, Champagne, France 

Summer Favourite

150ml    250ml    Bottle 150ml    250ml    Bottle

Glass   Bottle


