
 

 
 

 

Zinc requests patrons with food allergies or other dietary requirements to please inform their waiter 

prior to ordering, we will endeavour to accommodate your dietary needs, however we cannot be 

held responsible for traces of allergens. 

15 % surcharge on public holidays 

 

Lounge Menu 
 

 

TODAYS BAKED LOAF with whipped butter and dukkha 5 

 

MARINATED MIXED OLIVES GF 9 

 

RUSTIC CUT FRIES with spicy tomato sauce 8 

 

BEEF CARPACCIO with roquette, parmesan, grissini and lemon 18 

 

OYSTERS (6) served natural with lemon and mignonette GF 22 

 

SOURDOUGH BRUSCHETTA with tomato, basil and chevre 12 

 

SALT AND PEPPER SQUID with nahm jim 18 

 

CHORIZO with red wine and crusty bread 16 

 

TODAYS SASHIMI with Japanese condiments GF MARKET PRICE 

 

BANGALOW PORK BELLY with coleslaw,  jalapenos and spicy tomato sauce on toasted 

sourdough 20 

 

200g KOBE BEEF RUMP MBS9 with garlic ponzu shoyu and  

sesame slaw GF 35 

 

MARKET CATCH OF THE DAY with roasted baby  

vegetables GF MARKET PRICE 

 

HOUSE SALAD of dressed leaves, cherry tomatoes,  spanish onion and snow peas 14 

 

ROQUETTE CAPRESE SALAD roma tomato, basil, bocconcini and balsamic 16 


