BAR & RESTAURANT

- EST 2010 -




RAW

sydney rock, natural oyster, lemon, tabasco bea
sydney rock, kilpatrick oyster, smoked bacon, BBQ 7ea
atlantic salmon, PMQD gin, beetroot, cucumber, lime 23
hiramasa kingfish, fennel, chilli, orange, olive oil 23
SMALL

focaccia, extra virgin olive oil, balsamic 12
hummus, chickpea, olive oil, stone baked flatbread 15
mushroom arancini, mozzarella, thyme, aioli 16
burrata, tomato, basil, stone baked flatbread, balsamic 31
beef carpaccio, lemon, shallot, capers, grana padano 26

10% surcharge on sundays.
17.5% surcharge on public holidays.

Zebu requests patrons with food allergies or other dietary requirements to please inform their waitstaff prior to ordering.
The kitchen takes best efforts to accommodate your dietary needs,
however we cannot be held responsible for traces of allergens as prepared in the same kitchen.



LARGE

gnocchi, prawns, chilli, tomato, parsley

saffron risotto, crab, tomato, dill

add chicken +6 /add garlic prawns +8
campanelle pasta, tomato pesto, smoked feta
add chicken +6 /add garlic prawns +8

slow cooked pork belly, crackle, apple, wild rocket
barramundi, zucchini, tomato, spring herbs, verjus

GRILL
all served with dutch carrots, red wine jus

300g north QLD scotch fillet, 100-day grain fed
250g jack's creek sirloin, black angus, grass fed
200g 36° south eye fillet, 100-day grain fed

SIDES

wild rocket, grana padano, house dressing
charred broccolini, almond

shoestring fries, aioli

ricardoes tomato, spring herbs, house dressing

10% surcharge on sundays.
17.5% surcharge on public holidays.
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Zebu requests patrons with food allergies or other dietary requirements to please inform their waitstaff prior to ordering.

The kitchen takes best efforts to accommmodate your dietary needs,
however we cannot be held responsible for traces of allergens as prepared in the same kitchen.



DESSERT

tiramisu, vanilla sponge, coffee, mascarpone

dark chocolate panna cotta, coconut, cherry compote
sticky date pudding, caramel sauce, chantilly cream
affogato, espresso, liqueur, vanilla bean ice cream
selection of local cheese, quince paste, walnut

DESSERT WINES GLS
60ML
debortoli nobel one 14
Nnv mistelle fortified chardonnay 12
galway pipe tawny 13
penfolds ‘the grandfather’ port 18

APERTIFS / DIGESTIFS

akroplois ouzo

baileys

frangelico

kahlua

amaretto

poli distillerie pinot grappa 'elegant’
poli distillerie sarpa riserva

oro di ornellaia grappa

COGNAC / BRANDY

23rd st not your nanna’s brandy
courvoisier xo

remy martin xo

hennessey xo

10% surcharge on sundays.
17.5% surcharge on public holidays.
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Zebu requests patrons with food allergies or other dietary requirements to please inform their waitstaff prior to ordering.

The kitchen takes best efforts to accommodate your dietary needs,
however we cannot be held responsible for traces of allergens as prepared in the same kitchen.



