
entrees
garlic panini                  5.95

oven crispy cob                 8.50
onion & herb loaf, oven warmed & crispy, served 
with olive tapenade & butters.

soup of the day               7.50e      12.95m
prepared from the freshest local ingredients & 
served with a hot crusty roll.  GF available

grilled haloumi                 15.95e       23.95m
haloumi served with rocket & grilled fruits topped 
with vincotto. GF available

seared scallops w’ macadamia & 
coriander pesto             16.95e      26.95m
tender seared scallops served on the shell with a 
crisp thai salad topped with a tangy toasted 
macadamia and coriander pesto.   GF available

cajun popcorn               16.95e       24.95m
succulent prawns in a crisp southern cornmeal 
batter, deep fried & served with our own tangy 
creole sauce and crisp garden salad.  GF available

calamari zanzibar        15.95e      24.95m
moroccan spiced slivers of tender calamari served 
on a bed of deep fried rocket with lemon & herb 
infused oil & toasted macadamia dukkah. 
GF available

          ½ doz          1 doz
tempura oysters.            17.50         29.95

w’ wasabi mayonnaise  GF available     
   

oysters natural  GF          15.95           25.95

oysters kilpatrick          18.50          29.95

tastes of the sea               1  9.95 
a tantalizing selection from each of our delicious 
seafood entrees, including oysters, cajun popcorn, 
calamari zanzibar & seared scallops.  GF available

 

light lunch
panini  
oven warmed, topped with your choice of filling,
served with crispy fries.
• blta            16.95

grilled bacon with lettuce, tomato & 
avocado topped with aioli. 

• spicy chicken                       16.95
grilled tandoori chicken with  lettuce,  
tomato & avocado topped with aioli.

• gourmet steak                       19.95 prime 
rib fillet strips, melted cheese, crispy bacon 
avocado and zana’s famous capsicum relish.

                       (GF bread availble)

muffaletta                           17.95
a new orleans specialty the muffaletta is a soft textured 
bread roll flavoured with herbs & sun dried tomatoes. 
topped with your choice of luscious fillings & served with 
crispy fries.
• prawn creamy guacamole, lettuce, aussie wild 

caught endeavour prawns, topped w’ aioli.   
• (GF bread availble)

• bayou cajun battered fish fillet on spicy southern 
salsa & creamy guacamole w’ creole sauce.   

• (GF bread availble)
• chick’n lick’n succulent herb & parmesan 

crusted chicken breast topped w’ melted cheese, 
lettuce, tomato, avocado & aioli.

• vegetarian grilled lentil pattie, spicy salsa, 
guacamole, lettuce, tomato & aioli

deli platter                    single 19.95   double 34.95
a delicious selection of deli favourites: ham, salami, 
pressed brisket, pork pie, maleny vintage cheese, 
marinated olive salad, seed mustard, zanas famous 
capsicum relish, crisp garden salad and oven warmed loaf. 
GF available

quiche                     18.95
fresh baked from the finest local ingredients, with a crisp 
garden salad & fries. Ask your waiter for today’s  taste 
sensation.

king of the mountain burger                  18.95
what a whopper! our own delicious pork & veal pattie 
on an oven crispy bun, w’ capsicum relish, grilled 
bacon, melted cheese & fried egg, served with salad & 
fries.



something more substantial

swordfish nicoise                              28.95
tender grilled swordfish steaks served with a medley 
of nicoise vegetables; crisp green beans, kalamatta 
olives, sweet cherry tomatoes, artichoke hearts, 
chat potatoes & caperberries, topped with a tangy 
dill and lemon cream sauce

smoked chicken bagatelle                27.95 
delicate pastry basket chock full of tender slices of 
lush smoked chicken, sweet fresh asparagus spears 
&  toasted pine nuts in a velvety smooth veloute.

jamaican jerked salmon                 32.95
succulent atlantic salmon fillets dusted with 
jamaican jerk spice mix, pan seared and served 
atop a warm summer salsa of mango, banana, red 
onion, coriander and sweet chilli.  GF available

santorini lamb                           29.95
moist & more-ish! greek marinated grilled lamb 
cutlets served atop a tangy salad of grilled pumpkin 
& haloumi, cherry tomatoes, garlic croutons, quail 
eggs, toasted pine nuts & baby spinach, topped with 
vincotto. GF available

trawler trash platter                (for 1)      49.95 
                              (for 2)      79.95

bursting with the riches of the sea this delicious 
selection of seafood includes a combination of hot 
and cold delights:-sweet sand crab, oysters, 
moreton bay bug, creole battered reef fish, cajun 
poporn, calamari zanzibar, seared scallops, served 
with salad and a trio of sauces: creole, tartare & 
seafood.  GF available

macadamia whiting                          21.95
sweet butterflied whiting fillets, macadamia crumbed 
and deep fried to golden perfection, served with a 
lush mango chilli sauce and crisp garden salad

anglers creel                              28.95
a fabulous selection of seafood including cajun 
battered fish and prawns, calamari zanzibar & 
oysters. Served with salad and tangy creole sauce.
GF available

king creole                               21.95
tender reef fillets in a crisp cajun batter, served with 
salad, tangy creole sauce and spicy southern salsa.
GF available

please advise us if you have any allergies 
or special dietary requirements
we accept mastercard & visa .

a 15% surcharge applies 
on public holidays.

glasshouse prawns                                26.95
succulent wild caught aussie endeavour prawns
served on ice with seafood sauce, buttered bread, lemon 
wedges & seafood sauce. GF available

vegetarian                           25.95
tuscan chick pea patties served atop a tangy salad of 
grilled pumpkin, cherry tomatoes, garlic croutons, quail 
eggs, toasted pine nuts & baby spinach.

steaks
300g of prime, export quality rib fillet cooked your way and 
topped with the sauce of your choice.
• red wine & garlic                          32.95

robust red wine & garlic in a rich demi-glaze
• mushroom                                      32.95

masses of mushrooms in a rich demi-glaze
• pepper  GF available                                 32.95

piquant green peppercorns in a lush cream sauce
reef & beef   GF available                        34.95
prawns & scallops in a rich garlic cream  sauce

salads

caesar                                         21.95
crisp cos lettuce, shaved parmesan, crunchy garlic 
croutons, eggs & grilled bacon, topped with our own tangy 
caesar dressing.(anchovies optional) GF available

kitchen sink                           19.95
everything but! lettuce, tomato, cucumber, capsicum, red 
onion, garlic croutons, kalamatta olives, shaved parmesan, 
eggs, bacon bits, & toasted pine nuts, topped with your 
choice of dressing:- balsamic, aioli, caesar or tabasco 
vinaigrette.

add
prawns (aussie, wild catch)                           5.95
spicy chicken                           4.50
grilled swordfish                           5.95
grilled salmon                           5.50

side dishes
chips              small 4.50       large 5.95
wedges              small 4.95       large 6.50
garden salad                            6.50

desserts 
please ask your waiter 

 for zana's selection of delectable desserts  
or a cheese platter .

thank you


