
Welcome to Zed’s at the Inn

We are proud to provide you with the finest Italian & Seafood 
dining experience.

“The King”, Head Chef Joe Musumeci has been cooking his secret 
recipes for almost 50 years and looks forward to treating you to 
his magnificent menu. He is accompanied by the well known 
Sicilian Chef John “Gianni” Portelli. 

Their two styles of expertise help create an authentic Italian 
dining experience.

Please be sure to ask any of our friendly staff of your 
requirements.

Buon Appetito!

Zed



Something Light
Garlic or Herb Bread $6.50
crispy oven baked  bread

Bruschetta $7.50
crispy vienna bread topped w/ fresh roma tomatoes, 
onion, garlic & olive oil

Garlic or Herb Pizza Crust $14
12” traditional Italian garlic pizza served w/
marinated diced roma tomatoes & olive tapenade

Pizza Crust & Dips $16
our popular garlic crust served w/ fetta kalamata olive dip,
baba-ghanouj & tzatziki 

Wedges  $8
tossed w/ garlic, rosemary & extra virgin olive oil,
served w/ sour cream & sweet chilli sauce

Shoe String Fries $6
w/ tomato, mustard or garlic aioli sauce

Warm Kalamata Olives $8
tossed w/ garlic & extra virgin olive oil

Seasonal Vegetables $6
tossed w/ extra virgin olive oil

Freshly Shucked Seasonal Oysters
natural               $16 / $30
kilpatrick $18 / $32

Salads Small        Large

Garden Salad $7           $10
mixed lettuce, tomato, olives ,cucumber, spanish onion, 
celery, carrot & radish, drizzled w/chef’s special dressing

Tomato Salad $9           $12
w/ oregano, fresh basil, fresh parsley, spanish onion & olive oil

Wild Rocket Leaf Salad $9           $12
freshly shaved parmesan, olives & balsamic vinegar

Caesar Salad   -           $14
fresh cos lettuce w/ crispy bacon bits, croutons, boiled egg,
topped w/ a tangy dressing & shaved parmesan.
anchovies optional.  Add chicken breast, extra $4 
All prices include GST. 10% surcharge applies on  Sundays & public holidays.



Italian Tapas 
 Small tasting plates that may be enjoyed as a snack or a full meal. 
Sharing a selection  between friends is often a great way to enjoy dinner.

Garlic Prawns $15 
fresh garlic & sizzling olive oil in a hot pot

Garlic Prawns Napolitana $15
mixed with napolitana sauce in a hot pot

Calamari $14         
tender calamari  rings w/ lemon  & tartare sauce

BBQ Baby Octopus $15            
served w/ chef’s special seasoning & dressing

Octopus Inferno $15            
baby octopus cooked in a chilli napolitana sauce

Prawns & Eggplant $15           
prawns served on thinly sliced eggplant lightly drizzled w/ chefs dressing

Crispy Soft Shell Crab $12         
served w/ aioli  sauce and lemon

Sicilian Meat Balls $10          
served in a hot pot w/ napolitana sauce

Oysters Royale $15           
4 freshly shucked oysters w/ salmon, sour cream & lumpfish caviar 

Prawns Sambuca $15
prawns cooked w/ cream, dill & a splash of sambuca,  served w/ toasted bread

Italian White Anchovies $10         
served w/ toasted bread & chilli

Lamb Cutlets $15           
3 grilled cutlets served on a bed of rocket w/ cherry tomatoes

Salmon Bruscetta $11          
served w/ chilli avocado & toasted bread

Beef Carpaccio $14         
thinly sliced beef w/ rocket leaf & shaved parmesan, drizzled w/ olive oil

Garlic Field Mushrooms $14           
served w/ chef’s special seasoning & dressing

Grilled Haloumi $15           
freshly sliced tomato topped with grilled haloumi, basil & olive oil

Italian Sausage & Broccolini $15           
crispy sausage tossed w/ garlic, chilli & olive oil

All prices include GST. 10% surcharge applies on  Sundays & public holidays.



Pastas Entree       Main
                             
Spaghetti Bolognaise $13          $17
w/ classic Italian meat sauce

Penne Napoli $12          $16
w/ classic Italian napolitana sauce

Tortellini Boscaiola $14             $18
mushrooms, bacon & cream sauce

Penne W/ Eggplant $14              $18
napolitana sauce w/ eggplant & a dash of parmesan

Spaghetti Portofino $16              $21
prawns, fresh tomato & a sprinkle of chilli

Joe’s Famous Linguini $18              $23
flat spaghetti w/ prawns, pesto, fresh tomato & cream

Risotto Gamberi $16          $21
arborio rice w/ prawns, cream, napolitana sauce
& a touch of chilli

Spaghetti Marinara    -              $32
napolitana sauce w/ scampi, morton bay bug, octopus, 
calamari & prawns

Gianni’s Sicilian Spaghetti                                                              -                         $29 
spaghetti  w/ Western Australian scampi tossed in olive oil, garlic,          
fresh chilli & finished with cherry tomatoes                                                                                  

Legendary Pasta Platters For 2, 4, 6 or 8 people
a combination of tortellini boscaiola, penne napoli &               $40,  $60,  $90,  $120 
Joe’s famous linguini 

All prices include GST. 10% surcharge applies on Sundays & public holidays.



12” Gourmet Pizza 
Our pizza dough is made fresh daily in the kitchen using the 
highest quality ingredients.  Our bases are thin traditional 
Italian style, made from unbleached flour and Italian spring water. 

Margarita $16
napolitana sauce topped w/ mozzarella cheese & fresh basil 

Vegetarian $18
capsicum, onion, mushroom & olives

Napolitana $19
anchovies, olives, tomato, mozzarella & oregano

Calabrese   $21
tomato, mozzarella, pepperoni, freshly sliced tomatoes, 
mushrooms, olives, garlic, oregano & chilli

Capriccosa   $21
tomato, mozzarella, mushroom, olives, ham & marinated artichoke

Chicken Deluxe $22
tomato, mozzarella, roasted chicken, juicy cherry tomatoes, 
mushroom, onion & BBQ sauce

Chilli Prawn $21
large fresh prawns & mozzarella, flavoured with chilli and garlic

Garlic Prawn $22
large fresh prawns, garlic, freshly sliced tomato, 
mozzarella & oregano

Hawaiian  $20
fresh double smoked ham w/ juicy pineapple & mozzarella 

Prosciutto & Rocket $21
mozzarella, prosciutto, wild rocket & fresh shaved parmesan cheese

Each additional topping, $2.00             Sorry, No half/halves

Please note when ordering pizza or kitchen food, there may be a difference in cooking time and therefore you may 
receive one earlier than the other. Thank you for your patience & understanding.

All prices include GST. 10% surcharge applies on Sundays & public holidays.



Beef
150 Day Grain Fed Eye Fillet Beef (Approx 300g) $35
choice of diane, pepper or mushroom sauce

Traditional Steak Diane (Approx 150g) $29
pan fried beef fillet (thinly sliced) w/ diane sauce & seasonal vegies

Grain Fed Eye Fillet Beef & Prawns (Approx 300g) $37
w/ green  peppercorns, cream, brandy & prawns

Zed’s Mixed Grill $37
2 lamb cutlets, 2 Italian sausages, marinated skewered chicken,
butterflied eye fillet beef & aioli sauce

Chicken
Chicken & Prawns $28
w/ green  peppercorns, cream, brandy & a dash of napolitana sauce

Chicken Boscaiola $24
creamy sauce w/ mushrooms and bacon

Chicken Avocado $24
Chicken  w/ avocado, dash of garlic, white wine & a touch of napolitana sauce

Chicken Schnitzel $23
lightly crumbed & served w/ lemon 

Chicken Parmigiana $25
chicken  w/ eggplant, mozzarella cheese in napolitana sauce

Veal
Veal Gamberi $29
veal w/ prawns cooked in a creamy pink sauce

Veal  Parmigiana $26
veal w/ eggplant, mozzarella cheese in napolitana sauce

Veal Saltimbocca $25
veal w/ ham, mozzarella cheese in napolitana sauce

Veal w/ Mushrooms $25
veal w/ mushrooms in a creamy white wine sauce

Veal Schnitzel $24
lightly crumbed & served w/ lemon 

 ADDITIONAL SAUCES: DIANE, PEPPER, MUSHROOM or NAPOLITANA $3.50 each
All prices include GST. 10% surcharge applies on Sundays & public holidays.



Seafood
BBQ Baby Octopus * $24
served w/ chef’s special seasoning & dressing

Calamari *         $21
tender calamari  rings w/ lemon & tartare sauce

Prawns & Eggplant * $26
prawns served on thinly sliced eggplant lightly drizzled w/ olive oil

King Prawn Caesar Salad * $27
3 King prawns served w/ traditional Caesar salad

Grilled John Dory Fillets         market price
served w/ vegies and lemon

Grilled Whole Fish         market price
served w/ garden salad
please ask your waiter for today’s market special 

Grilled W.A. Scampi *         market price
6 whole scampi sliced in half, served w/
chef’s special seasoning & dressing

Surf & Turf * $48
Eye fillet beef, 3 Scallops in the shell, 2 natural seasonal Oysters
& a giant Alaskan crab leg served w/ a garlic butter sauce

Hot Seafood Platter (For 1 or More) * $49/head
Scampi, Morton Bay Bugs, Butterflied King Prawns, Calamari, Baby Octopus,
Garden Salad

Add: 3 Natural Oysters $8 3 Kilpatrick Oysters $9
Shoe String Fries $6 Alaskan Crab Legs $16 each
Soft Shell Baby Mud Crab $6 each

* These meals are not served with vegetables 

Children’s Menu (Strictly 12yrs & under) 

Chicken Nuggets $9

Penne or Spaghetti Bolognaise $10

Chicken Schnitzel $14

Veal Schnitzel $14

ALL CHILDRENS MEALS EXCEPT PASTA BOLOGNAISE SERVED W/ SHOE STRING FRIES

All prices include GST. 10% surcharge applies on Sundays & public holidays.



Beverages
Juices Glass      Jug
orange, apple, mango, cranberry, pineapple & tomato $3.75    $10

Soft Drinks Glass      Jug
Coke, Diet Coke, Coke Zero*, lemonade, orange, $3.75    $10
lemon squash, lemon lime & bitters 
*no jug available

Sanpellegrino Sparkling Fruit Drinks 200ml $3.75
Chinotto (Bitter citrus fruit)
Aranciata  (Orange)
Aranciata Rossa (Blood orange)
Limonata (Lemon)

Milkshakes $5
chocolate, vanilla, strawberry & caramel
lite or full cream milk 

Water 500ml 1Ltr
Italian mineral water, Still or Sparkling $5 $8.5

Sangria
 classic European fruity sangria served in a jug $29

Beer
Light Beer $5.50
Hahn Premium Light 

Beer
Tooheys New, James Boags, Pure Blonde (low carb) $6.50
Crown Lager, Tooheys Extra Dry $7
Corona, Stella Artois, Peroni, Tooheys Old, Heineken $7.50

Spirits
House Spirits (see Wine List) from $7

Premium Spirits (see Wine List) from $8

Liqueurs (See Wine List) from $7
All prices include GST. 10% surcharge applies on Sundays & public holidays.



Coffee
latte, flat white, cappuccino, macchiato, $4.00
long black, short black      
mochaccino, chai latte $4.50
affogato                                                                                                                                $6
Irish coffee $10

soy extra 50c   decaf extra 50c

Tea
earl grey, english breakfast, chamomile, peppermint, green or chai tea $4.00

Hot Chocolate
 w/ marshmallows $4.50

Lindt hot chocolate w/ chocolate flakes & marshmallows $5.00

Dessert
Crème Caramel  $9.50
Joe’s own special creation

Mud Cake $9.50
served warm w/ vanilla ice cream

Berry Cream Brulee $9.50
served w/ Italian sponge finger biscuit

Zed’s Gelato Sundae $9.50
please ask your waiter for today’s flavour selection

Ricotta Cheese Cake $9.50
baked ricotta cheese cake served with cream & strawberries 

Tiramisu     $9.50
layers of sponge fingers soaked in coffee, liqueur & mascarpone cheese

Nutella Calzone     $16.00
Italian style pizza bread smothered in nutella & sliced strawberries,
folded and smothered with nutella once again. Plenty for 2!!

Nutella Pizza $16.00
12” pizza w/ nutella, sliced strawberries & banana

All prices include GST. 10% surcharge applies on Sundays & public holidays.



Functions

 Group or party bookings available for 10 or more people.

 Zed’s is the perfect venue for your event, be it large or small. 

 Ideal setting for lunch meetings, corporate dinners, birthday parties & 

many other celebrations.

 Main dining area seats 90. 

 Alfresco area seats 30. 

 Private room available. 

 Buffet style menus and set menus available & can be tailored to suit your 

tastes & budget. 

 Large plasma screens with DVD & Powerpoint (slide show) facilities 

available.

Our in house Events Co-Ordinator will be pleased to assist you with your 
special request.

Why have a designated driver when you can
stay with us from just $99?

(includes continental breakfast)


