
 
 

 

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 

 

 

DESSERT 

 

MANGO SORBET with coconut tapioca, fresh mango, creme patissiere,  

coconut crisps 15 

 

BAKED BANANA TART with spiced rum caramel, honeycomb and cashew  

ice cream, cacao nibs 15 

 

DAINTREE CHOCOLATE TORTE with vanilla and wattleseed mousse,  

pomegranate and pistachio bark 15 

 

APPLE PIE A LA MODE our take on the classic with cinnamon  

ice cream and caramel 15 

 

TROPICAL FRUIT MEDLEY with plum wine granita,  

mint and lime 13 

 

 

CHEESE 

Have one or have them all. Served with today's crostini, muscatels  

and pear chutney. 

 

LA MONIQUE DOUBLE BRIE (France) $12 / 100g 

 

KING ISLAND CHEDDAR (Tasmania) $14 / 100g 

 

ROARING FORTIES BLUE (Tasmania) $16 / 100g 

 

 


