
 

 
    SPRING/SUMMER MENU 2018/2019 

LUNCH Monday to Sunday 11:30am – 2:30pm 

DINNER Monday to Thursday 5:30pm – 9pm 

DINNER Friday + Saturday 5:30pm – 9:30pm 

DINNER Sunday + Public Holidays 5:30pm – 8:30pm 

      

v = vegetarian  gf = gluten free  

        member    non-member  

STARTERS FROM OUR WOODFIRED OVEN 

Garlic Focaccia        $10 $11 

Hand rolled focaccia with garlic, cheese and sea salt   

Tomato Bruschetta Focaccia      $13 $14.3 

The classic tomato bruschetta toppled with feta and balsamic glaze 

Cheesy Focaccia       $11 $12.1 

With oregano, olives and shallots 

 

SMALL PLATES 

NZ Green-lipped Mussels with Capsicum Bruschetta   $15 $16.5 

Lamb Souvlaki Skewers       $15 $16.5 

Aloft a roquette salad mix, drizzled with minted tzatziki 

Mushroom, Feta and White Truffle Oil Arancini    $15 $16.5 

With Napolitana sauce and a roquette salad mix with parmesan 

 

SHARE PLATES 

MaZi Favourites Plate       $25 $27.5 

A taste of all the ‘small plates’ above with grilled halloumi and dipping sauces 

MaZi Mediterranean Tasting Plate     $28 $30.8 

Marinated Greek style chicken and lamb skewers, halloumi, olives, baby potatoes, grilled flat bread 

and dips, served with a Greek salad   

 

 



 

        member    non-member 

FROM THE GARDEN 

MaZi Caesar Salad (gf) (v)       $15 $16.5 

Grilled Cypriana Halloumi and Roasted Sweet Potato Salad (gf) (v) $17 $18.7 

With cucumber, tomatoes, mixed leaves and lemon vinaigrette  

Chickpea and Quinoa Superfood Salad (gf) (v)    $16.5 $18.2 

Grilled pita bread, hummus, tomatoes, rocket leaves, cucumber, toasted pepitas and lemon 

vinaigrette  

 

SALAD ADD ON TOPPERS 

Chicken Souvlaki       $9 $9.9 

Lamb Souvlaki        $9 $9.9 

Grilled King Tiger Prawns      $9 $9.9 

Tasmanian Smoked Salmon      $9 $9.9 

Salt and Pepper Calamari      $9 $9.9 
 

FROM THE CHARGRILL 

All steak dishes are cooked to order and all dishes below are served with oven roasted kipfler 

potatoes and garlic green beans. Choice of sauce: gravy, mushroom, pepper, diane, béarnaise or red 

wine jus.  

$2 for extra sauce 

300g Grange Rump Steak      $28 $30.8 

Grange Angus, grain fed with a marble score of 3+ (Southern NSW/Northern VIC) 

300g Southern Prime Sirloin      $33 $36.3 

Southern Prime pinnacle beef, pasture fed with a marble score of 4+ (Southern NSW/Northern VIC) 

400g Southern Prime T-Bone      $34 $37.4 

Southern Prime pinnacle beef, pasture fed with a marble score of 4+ (Southern NSW/Northern VIC) 

250g Marinated Grilled Chicken Breast     $25 $27.5 
 

CHARGRILL ADD ON TOPPERS  

Salt and Pepper Calamari      $9 $9.9 

Grilled King Tiger Prawns      $9 $9.9 

The Oscar – Grilled king tiger prawns and avocado with béarnaise sauce $10 $11 

The Ultimate Surf and Turf - Grilled king tiger prawns, salt and pepper $12 $13.2                        

calamari with béarnaise sauce      



 

        member    non-member 

BETWEEN THE BREADS  

All served with crispy seasoned chips (gf) 

MaZi Beef Burger       $18.5 $20.4 

Angus beef patty, bacon, beetroot relish, lettuce, tomato and chilli jam 

MaZi Chicken Schnitzel Burger      $18.5 $20.4 

House crumbed chicken schnitzel, lettuce, tomato and aioli 

MaZi Steak Sandwich       $18.5 $20.4 

100g minute steak, lettuce, tomato, caramelised onion and chilli jam 

Garden Burger (v)       $16.5 $18.2 

House made chickpea patty, grilled halloumi, lettuce, tomato and chilli jam 

Petite Cheeseburger                                                                                     $16.5     $18.2 

Angus beef patty and cheese 

 

PASTA 

Chilli Prawn Spaghetti       $24 $26.4 

Prawns, garlic, chilli, parsley, dill and cherry tomatoes infused with olive oil and seasoning, served 

with toasted garlic bread 

Chargrill Vegetable Pasta (v)      $17 $18.7 

Fettuccini tossed with olive oil, basil, pesto, chilli and garlic with roasted pine nuts 

Chicken Boscaiola        $23 $25.3 

Fettuccini tossed with olive oil, garlic, onion, bacon and mushroom in a rich creamy sauce 

 

 

 

 

 

 

 

 

 

 



 

        member     non-member 

WOODFIRED PIZZA  

Margherita         $18 $19.8 

San Marzano tomato sauce, Fior di Latte mozzarella, basil and olive oil  

Pepperoni         $18 $19.8 

San Marzano tomato sauce, Fior di Latte mozzarella and pepperoni  

Tropical         $18 $19.8 

San Marzano tomato sauce, Fior di Latte mozzarella, smoked ham and pineapple  

Maiala         $21 $23.1 

San Marzano tomato sauce, Fior di Latte mozzarella, smoked ham, pepperoni, bacon and sausage  

Vegetarian (v)        $18 $19.8 

San Marzano tomato sauce, Fior di Latte mozzarella, capsicum, mushroom, olive, onion and spinach 

Capricciosa        $24 $26.4 

San Marzano tomato sauce, Fior di Latte mozzarella, smoked ham, mushroom, olive and artichoke 

Suprema        $22 $24.2 

San Marzano tomato sauce, Fior di Latte mozzarella, smoked ham, capsicum, mushroom, olive, 

onion and pepperoni 

Ocean         $25 $27.5 

Fior di Latte mozzarella, smoked salmon, prawn, anchovy with onion and rocket  

Romano         $18 $19.8 

San Marzano tomato sauce, Fior di Latte mozzarella, smoked ham, bacon, tomato, basil, parmesan 

and garlic  

 

Gluten free bases are available for an additional $4 each. This woodfired pizza menu is not available 

on Mondays and Tuesdays. 

 

 

 

 

 

 

 

 



 

           member     non-member 

THE FAVOURITES 

House Crumbed Chicken Schnitzel    Petite $16.5   $18.2     

Served with house salad, crispy chips and aioli   Large $24.5   $27 

MaZi Signature Salt and Pepper Calamari (gf)   Petite $16.5   $18.2 

Served with house salad, crispy chips, aioli and lemon wedge Large $24.5   $27 

Battered Barramundi      Petite $16.5   $18.2 

Served with house salad, crispy chips, tartare sauce and   Large $24.5   $27 

lemon wedge 

Slow Cooked Roast of the Day (gf)    Petite $16.5   $18.2 

Served with roasted potato, pumpkin and freshly steamed Large $24.5   $27  

seasonal vegetables   

 

MAINS 

Crispy Skin Pork Belly         $33  $36.3 

Served with kipfler potatoes, garlic green beans and a side of apple chutney 

Tasmanian Atlantic Salmon        $30  $33 

Served with herb crusted dukkah on a bed of rocket and parmesan salad, with lemon dressing and a 

side of béarnaise sauce 

Crumbed Herb Lamb Cutlets        $32  $35.2 

Served on a bed of cauliflower buckwheat and drizzled with honey minted yogurt 

Grilled Yamba Bay King Prawns        $34  $37.4 

Served with salt and pepper calamari, sweet potato chips, saffron aioli and lemon wedge 

Far North Queensland Grilled Barramundi      $32  $35.2 

Served with kipfler potatoes, garlic green beans and pineapple salsa 

 

SIDES 

Chips with garlic aioli or gravy (v) (gf)        $7   $7.7 

Sweet potato chips with sweet chilli aioli       $10   $11 

Seasonal vegetables (v) (gf)         $7   $7.7 

Greek salad (v) (gf)          $8   $8.8 

House salad (v) (gf)         $7  $7.7 

 



      

        member     non-member 

DESSERTS 

Coconut Lemongrass Panna Cotta       $12  $13.2 

Served with fruit salsa 

Mixed Gelato          $10  $11 

Served with pistachio dust 

Two-Toned Chocolate Mousse        $12  $13.2 

Dark and white chocolate mousse topped with fresh cream and charred chocolate pieces 

MaZi Signature Rocky Road Ice Cream       $12       $13.2 

Cookies and cream ice cream topped with rocky road mix, marshmallow, passionfruit pulp, 

strawberries, cream and chocolate wafers 

     


