
 
 
 
 
 
 
 

 
DINNER MONDAY to THURSDAY 5.30pm to 9.00pm 
DINNER FRIDAY + SATURDAY 5.30pm to 10.30pm 

LUNCH SUNDAY 11.30am to 2.30pm 
DINNER SUNDAY 5.30pm to 8.30pm 

v = vegetarian gf = gluten free 
 
 

STARTERS + SALADS 
                 M NM 

 
WOODFIRED GARLIC FOCACCIA v    $8 $8.8 
Hand rolled focaccia with garlic, cheese + sea salt 
   
TOMATO BRUSCHETTA FOCACCIA v    $12 $13.2 
The classic tomato bruschetta served on hand rolled focaccia  
 
SALT + PEPPER CALAMARI     $18.5 $20.4 
Seasoned in-house, served with chips, fresh salad + tartare sauce  
 
TRADITIONAL GREEK MEZZA     $20 $22 
Grilled haloumi, lamb souvlaki, hummus, tzatziki + Greek salad  
served with pita bread    
   
CYPRUS HALOUMI PLATE v gf     $14 $15.4 
Grilled haloumi, toasted walnuts + ripened tomato with a  
balsamic glaze 
 
PEELED FRESH TIGER PRAWNS    $25.5 $28 
Served on a chargrilled mushroom cup filled with quinoa, 
roasted walnuts, baby spinach, feta + poor man’s parmesan    
 
TRADITIONAL GREEK SALAD* gf    $12 $13.2 
Cucumber, tomato, Spanish onion, capsicum, feta, olives 
+ oregano   
 
QUINOA SALAD*         $12 $13.2 
Chargrilled mushroom cup, quinoa, roasted pumpkin,  
roasted walnuts, baby spinach, feta + poor man’s parmesan  
  
*SALAD ADD ONS       $16.5 $18.2 
Choice of grilled Atlantic salmon or pan fried chicken breast 
 

 
 



 
 
 
 
 
 
 

 
DINNER MONDAY to THURSDAY 5.30pm to 9.00pm 
DINNER FRIDAY + SATURDAY 5.30pm to 10.30pm 

LUNCH SUNDAY 11.30am to 2.30pm 
DINNER SUNDAY 5.30pm to 8.30pm 

v = vegetarian gf = gluten free 
 

WOODFIRED PIZZA 
          M  NM 

 
MARGHERITA v        $18 $19.8 
Tomato sauce, mozzarella, basil + olive oil 
 
DIAVOLA         $23 $25.3 
Tomato sauce, mozzarella, pepperoni, olives + chilli 
 
CAPRICCIOSA        $24 $26.4 
Tomato sauce, mozzarella, ham, olives, artichokes + mushroom 
 
HAM + PINEAPPLE       $18 $19.8 
Tomato sauce, mozzarella, ham + pineapple 
 
MEATLOVERS        $21 $23.1 
Tomato sauce, mozzarella, ham, sausage + pepperoni 
 
CALZONE         $21 $23.1 
Mozzarella, ham, mushroom, basil + tomato sauce served on top 
 
APOLLO         $21 $23.1 
Taleggio, olives, chicken, parsley, tomato + mozzarella 
 
PRAWN         $24 $26.4 
Tomato sauce, mozzarella, prawns, chilli, cherry tomato  
+ parsley 
 
PROSCIUTTO         $24 $26.4 
Mozzarella, cherry tomato, rocket, prosciutto, parmesan + olive oil 
 
BOSCAIOLA        $24 $26.4 
Mozzarella, taleggio, sausage, mushroom + truffle oil 
 
Gluten free bases are available for an additional $4 each 
 

 
 

 



 
 
 
 
 
 
 

 
DINNER MONDAY to THURSDAY 5.30pm to 9.00pm 
DINNER FRIDAY + SATURDAY 5.30pm to 10.30pm 

LUNCH SUNDAY 11.30am to 2.30pm 
DINNER SUNDAY 5.30pm to 8.30pm 

v = vegetarian gf = gluten free 
 

MAINS 
          M  NM 

 
HOUSEMADE SPAGHETTI      $22 $24.2 
Olive oil, garlic, parsley, chilli prawns, cherry tomatoes  
+ poor man’s parmesan  
 
MàZi’S 200G BEEF BURGER     $18.5 $20.4 
200 gram beef patty served with bacon, tasty cheese, sliced  
tomato, lettuce + chips       
 
BBQ SCOTCH FILLET gf      $36.5 $40.2 
Twice cooked scotch fillet served medium, smothered in   
mushroom sauce + served on mash potato  
  
CRUSTED ATLANTIC SALMON gf    $33 $36.3 
Pistachio and Dijon mustard crust salmon fillet, balsamic glazed  
pumpkin + English spinach served with a wedge of charred lemon  
   
LEMON + HERB CHICKEN BREAST gf    $31.5 $34.7 
Lemon and herb infused chicken breast served with sautéed garlic  
and tomatoes + a smear of mash potato   
 
OSSO BUCCO gf       $30 $33 
Osso bucco infused with chilli, cooked in a tomato braise +  
served with basil polenta 
 

 
SIDES 

 
SEASONAL STEAMED VEGETABLES v gf   $5 $5.5 
 
MIXED GARDEN SALAD v gf     $5 $5.5 
 
CREAMY MASH v       $5 $5.5 
 
HOT CHIPS v gf        $5 $5.5 

 



 
 
 
 
 
 
 

 
DINNER MONDAY to THURSDAY 5.30pm to 9.00pm 
DINNER FRIDAY + SATURDAY 5.30pm to 10.30pm 

LUNCH SUNDAY 11.30am to 2.30pm 
DINNER SUNDAY 5.30pm to 8.30pm 

v = vegetarian gf = gluten free 
 
 

PETITE MEALS 
          M  NM 

 
Petite meals are also available as a full size Main   $23 $25.3 
 
CHICKEN SCHNITZEL      $16.5   $18.2 
Schnitzel crumbed in-house with our special MàZi crumb, served  
with chips + salad  
 
FISH + CHIPS        $16.5 $18.2 
Fish of the day battered in traditional English crispy batter with  
malt vinegar * Ask your waiter for the fish of the day  
 
MARINATED LAMB CUTLETS gf     $16.5 $18.2 
Freshly grilled lamb cutlets served with chips + salad 
 
ROAST OF THE DAY gf      $16.5 $18.2 
Slow cooked roast served with seasonal vegetables + jus 
 

 

HOUSEMADE DESSERTS 
 
WARM STICKY DATE PUDDING     $12.5 $13.8 
Served with a shot of butterscotch sauce + vanilla gelato 
 
OH EM GEE GELATO MADNESS     $9.5 $10.5 
Chocolate, vanilla, strawberry + hazelnut gelato with berry compote 
 
CRÈME BRULEE gf       $12.5 $13.8 
Served with marinated strawberries 
 
PASSIONFRUIT PANNA COTTA     $12.5 $13.8 
Served with passionfruit sauce + nut crumble 
 
NUTELLA CALZONE       $11.0 $12.1 
Served with vanilla gelato 
 
CHEESE BOARD       $15 $16.5 
Board of gorgonzola, taleggio + aged cheddar served with crackers 


