
A U T U M N / W I N T E R



STARTERRRSS FFFRRROOMMMM OOOUUUURRR WWWWWOOOOODFIRREED OOVVEENN

Woodfired Garlic Focaccia    $11 $12.1
Hand rolled focaccia aloft with garlic, cheese and sea salt

Tomato Bruschetta Focaccia   $13 $14.3
The classic tomato bruschetta topped with feta and balsamic glaze

MàZi Za’atar      $13 $14.3
Pizza base topped with sumac, sesame seeds and oregano served 
with fresh ripened tomato slices, cucumber slices, rocket leaves 
and house made yoghurt

SMALL PPPLLAAATTEEESS

Soup of the Day (gf) (v option)   $12.5 $13.8
Served with a freshly baked roll

Lamb or Chicken Souvlaki Skewers  $16 $17.6
With a rocket and Parmesan salad, drizzled with minted tzatziki

Kia Ora Oysters Kilpatrick              ½ dozen $20 $22
      1 dozen $35 $38.5

SHARE PPPLLAAATTTTTEERRRRSS

MàZi Mediterranean Tasting Plate   $29 $31.9
Marinated Greek-style chicken and lamb souvlaki skewers, haloumi 
cheese, Greek salad, baby potatoes, grilled flat bread and three 
dipping sauces

MàZi Ocean Harvest Share Plate   $45 $49.5
Salt and pepper calamari, grilled prawn skewers, marinated New 
Zealand mussels, sautéed scallops in their shell, smoked salmon, 
oyster kilpatrick and toasted garlic bread served with a house salad, 
tartare sauce, cocktail sauce and lemon and lime wedges

“If more of us valued food and cheer and song above hoarded gold, it would 
be a merrier world.” 

J.R.R. TOLKIEN

members non
members

(gf) = gluten free (v) = vegetarian



FROM THHHEE GGAAARDDEEENNN

MàZi Caesar Salad (v)    $16 $17.6
Cos leaves, croutons, bacon, boiled egg and Caesar dressing

Grilled Cypriana Haloumi and   $16 $17.6
Roasted Sweet Potato Salad (gf) (v)
Cucumber, tomatoes, mixed leaves and lemon vinaigrette   

Chickpea and Quinoa Superfood Salad (v) $16 $17.6
Grilled pita bread, hummus, tomatoes, cucumber, toasted pepita 
seeds and lemon vinaigrette

Add avocado to your salad for $3 | To add a topper, see Toppers section below

FROM THHHEE CCHHHAAARRGGGRRRILLLLL 

All served with your choice of chips and salad, or chat potatoes and steamed broccolini 
and green beans plus your choice of sauce. All steaks are cooked to order. 

Sauces available are gravy, mushroom, pepper, bearnaise or red wine jus (gf)

300g Scotch Fillet     $34 $37.4
Riverina pinnacle beef, pasture fed, marble score 4+
Southern NSW/Northern VIC

300g Southern Prime Sirloin Steak   $32 $35.2
Riverina pinnacle beef, pasture fed, marble score 4+

Southern NSW/Northern VIC

300g Southern Prime Rump Steak   $27 $29.7
Riverina pinnacle beef, pasture fed, marble score 4+
Southern NSW/Northern VIC

250g Chicken Breast     $25 $27.5
Corn fed marinated butterflied chargrilled chicken breast

TOPPERSSS TTOO AAADDDD TTOOO YYOOOOUUUUR MEALL

Please note, toppers cannot be purchased alone but can be accompanied with a salad, 
steak, schnitzel or any side. 

Salt and Pepper Calamari    $9 $9.9
Lamb or Chicken Souvlaki Skewers  $9 $9.9
Grilled Prawn Skewers    $11 $12.1
The Ultimate Surf and Turf    $14 $15.4
Grilled tiger prawns and salt and pepper calamari topped with 
béarnaise sauce

“One cannot think well, love well, sleep well, if one has not dined well.” 
VIRGINIA WOOLF, A ROOM OF ONE'S OWN

members non
members

(gf) = gluten free (v) = vegetarian



BETWEEENN TTHHEE BBRRREAAADDDDSSS 

All served with crispy seasoned chips

MàZi Beef Burger     $19.5 $21.5
Angus beef patty, sunny side egg, bacon, sliced beetroot, cos lettuce, 
tomato and barbecue sauce on a toasted brioche bun

MàZi Chicken Schnitzel Burger   $19.5 $21.5
House crumbed 100g chicken schnitzel, bacon, guacamole, cos 
lettuce, tomato, caramelised onion and barbecue sauce

MàZi Steak Sandwich    $18.5 $20.4
100g Scotch fillet steak, sliced beetroot, cos lettuce, tomato,
caramelised onion and barbecue sauce

Garden Burger (v)     $16.5 $18.2
House made chickpea and herb patty, sliced beetroot, grilled 
haloumi, lettuce, tomato and tzatziki on a toasted brioche bun

Cheeseburger     $16.5 $18.2
Angus beef patty, slice of cheddar cheese and tomato sauce on a 
toasted brioche bun

PASTA/RRRISSOOOTTTTTOOOO

Chilli Prawn and Crab Spaghetti   $25 $27.5
Prawns, claw crab meat, freshly crushed garlic, chilli, parsley, 
rocket leaves and cherry tomatoes infused with olive oil and 
Napoletana sauce, served with toasted garlic bread

Mushroom, Sweet Potato and   $19 $20.9
Rocket Risotto (gf) (v)
Infused with crushed garlic, Portobello mushrooms, seasoning, white 
wine and gluten free cream with rocket leaves

Chicken Pappardelle Boscaiola   $23 $25.3
Tossed in a pan with olive oil, diced chicken, garlic, onions, bacon 
and mushrooms in a rich and creamy sauce, served with shallots 

and toasted garlic bread

MàZi Beef Lasagne     $23 $25.3
Served in béchamel and Napoletana sauce, topped with Parmesan 
and slices of garlic bread

“Ask not what you can do for your country. Ask what’s for lunch.” 
ORSON WELLES

members non
members

(gf) = gluten free (v) = vegetarian



FAVOURIITTEEESS 

MàZi’s House Crumbed Chicken Schnitzel      half $16.5 $18.2
Served with house salad, crispy chips and aioli                   full  $24.5 $27

MàZi’s Signature Salt and Pepper Calamari (gf)  half $16.5 $18.2
Served with house salad, crispy chips, aioli and lemon               full $24.5 $27

Beer Battered Fish of the Day              half $16.5 $18.2
Served with house salad, crispy chips, tartare and lemon            full  $24.5 $27

Slow Cooked Roast of the Day        half $16.5 $18.2
Served with roasted potato, pumpkin and freshly steamed           full $24.5 $27
broccolini and green beans

SIDES

Crispy Chips with Garlic Aioli (gf) (v)  $8 $8.8

Sweet Potato Wedges (gf) (v)   $10 $11 
With sweet chilli aioli

Broccolini and Green Beans (gf) (v)  $6 $6.6 

Greek Salad (gf) (v)     $9 $9.9

House Salad (gf) (v)     $8 $8.8

MAINS

Pork Knuckle      $32 $35.2
Served with roasted pumpkin, warm sauerkraut, broccolini and green 
beans, topped with apple sauce and a side of gravy

Crispy Skin 200g Cone Bay Barramundi  $32 $35.2
Served on a bed of garlic chat potatoes, broccolini and green
beans, topped with pineapple salsa

Rosemary Crumbed Lamb Cutlets   $32 $35.2
Served on a bed of creamy mash potato, broccolini and green 
beans topped with red wine jus

Yamba Bay King Prawns    $34 $37.4
Grilled Yamba Bay king prawns with salt and pepper calamari, sweet 
potato wedges, saffron aioli and lemon, topped with béarnaise sauce

Vegetarian Stack (gf) (v)    $22 $24.2
Chargrilled fielded mushroom, grilled eggplant, tomato and 
capsicum, chat potato, charred zucchini, haloumi and pumpkin slices 
with pesto sauce

“After a good dinner one can forgive anybody, even one’s own relations.” 
OSCAR WILDE, A WOMAN OF NO IMPORTANCE

members non
members

(gf) = gluten free (v) = vegetarian



WOODFIRREEDD PPIZZZZZZAASSSS available Wednesdays to Sundays 

Spicy Cajun Chicken     $22 $24.2
Layered with Armoatizzato pizza sauce and loaded with pulled 
chicken in a Cajun smoky barbecue sauce, topped with jalapeno
and red peppers with a combination of mozzarella, cheddar and 
provolone cheese

Meat Supreme     $22 $24.2
Layered with Armoatizzato pizza sauce and loaded with pepperoni, 
sausage, ham, bacon, mushrooms, onions, green peppers, cherry 
tomatoes, spinach and kalamata olives, topped with Fior di Latte 
mozzarella

Sweet Potato and Eggplant (v)   $19 $20.9
Layered with Armoatizzato pizza sauce and chopped onions, red 
peppers and mushrooms, topped with Fior di Latte mozzarella 

Hawaiian      $18 $19.8
Layered with Armoatizzato pizza sauce, smoked ham and diced 
pineapple, topped with Fior di Latte mozzarella 

Jalapeno and Pepperoni    $19 $20.9
Layered with Armoatizzato pizza sauce, pepperoni, jalapenos, chilli, 
chopped red onions and red peppers, topped with Fior di Latte 
mozzarella

Margherita      $18 $19.8
Layered with Armoatizzato pizza sauce, fresh cherry pomodoro 
tomatoes, basil, pesto and olive oil, topped with Fior de Latte 
mozzarella

Prawn       $23 $25.3
Layered with Armoatizzato pizza sauce, prawns, chilli, chopped red 
onions and red peppers, topped with Fior di Latte mozzarella  

Seafood      $25 $27.5
Layered with Armoatizzato pizza sauce, prawns, smoked salmon,
anchovies, chilli, chopped red onions and red peppers, topped with 
Fior di Latte mozzarella and finished with rocket leaves 

DESSERTTTSS

MàZi’s Signature Crème Brûlée   $12 $13.2
Served with mixed berry compote and cream

Focaccia Nutella Pizza    $12 $13.2
Served with strawberries, crushed nuts and vanilla ice cream

MàZi’s Famous Loukoumades   $12 $13.2
Freshly made hot mini donut balls, topped with honey and pistachio 
dust, served with coffee bean gelato    

“All you need is love. But a little chocolate now and then doesn’t hurt.”
CHARLES M. SCHULZ

members non
members

(gf) = gluten free (v) = vegetarian
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