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Squid and Mango Salad - Shredded green mango, cabbage, carrots mixed
with squid, mint and coriander tossed in a lime, honey and chilli dressing.

Parfamel - Buffalo Mozzarella wrapped with Parma ham topped with
béchamel sauce and Parmesan grilled and served with toasted crostini.

Buffalo Wings - Deep-fried chicken wings tossed in a spicy Louisiana
sauce and served with a tangy blue cheese dip.

Also available in Peri Peri sauce or Jack Daniels sauce.

Tortellini alla Panna - Spinach and ricotta tortellini with smoked bacon,
parmesan and red chilli, cooked in white wine and cream.

Crispy Coated Vegetables - Courgette, carrots, cucumber and baby corn
fried in our special beer batter and served with chilli and soy sauce.

Blackened Cajun Chicken - Seasoned with Cajun spice and charbroiled
to perfection. Served with sour cream.

Chicken Satay - Slices of chicken breast skewered and marinated in
coconut milk and spices then grilled. Served with satay sauce.

Fried Calamari - Served with sweet chilli sauce.

Funghi Alla Crema - Button mushrooms in a creamy Gorgonzola sauce.
Served with crostini.

Harosa - Grilled halloumi with fresh orange segments served with mint
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and rocket salad and drizzled with balsamic reduction.



Appelisers cont.
Duck Spring Rolls - Shredded duck wrapped in pastry and fried. Served
with sweet chilli sauce.

Grilled Spiedini - Halloumi cheese and sage leaf wrapped in Parma ham
served on a bed of rocket with balsamic reduction.

Beef Kebab - Beef chunks marinated in sherry and soy sauce, grilled on a
skewer with peppers.

Spicy Vegetable Kebab - Grilled skewers of Halloumi cheese, mushroom,
sun-dried tomatoes and focaccia bread.

Lamb Kebab - Chunks of lamb skewered on a sprig of rosemary
marinated with garlic, olive oil and mint interspersed with onion and red
pepper served on julienne iceberg lettuce drizzled with acacia honey.

Bruschetta - Toasted Italian bread topped with a selection of Parma ham,
smoked salmon, grilled goats cheese and chopped tomatoes with basil,
garlic and olives.

Moroccan Meatballs - Spicy minced beef balls cooked in a delicious rich
tomato sauce infused with Moroccan spices. Served with bread.

Gamberi Piccanti - Tiger prawns cooked in a garlic and chilli sauce,
served with bread.

Salmon Carpaccio- Slivers of smoked salmon topped with capers
and dill dressing. Served with crostini.

Sausage Rosti - Sliced sausage, onions, potatoes and smoked bacon
stir-fried with chillies, garlic and coriander.

Prawn Rarebit - Prawns tossed in cheese, cream, mustard and
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Worcestershire sauce on top of crostini bread.



Burgers

The ultimate burger made with using freshly ground beef,
each 8oz patty flame grilled. Served with chips, salad and
coleslaw garnish.

Classic Burger - 8oz 100 % beef burger flame grilled.
Cheese Burger - Classic burger topped with choice of cheddar.

Mushroom Burger - Our classic burger topped with sautéed field
mushrooms and blue cheese sauce.

Bacon Cheese Burger - Topped with smoked bacon and cheese.

Jack Daniels Burger - Topped with Jack Daniels sauce
and smoked cheese.

Mexican Burger - Spicy burger with melted Mexican cheese.
Served with salsa, guacamole and sour cream.

Peri Peri Chicken Burger - Succulent breast of chicken
marinated in peri peri sauce and flame grilled to order.

Halloumi and Tomato Sandwich - Halloumi, beef tomatoes, lettuce,
sauté mushrooms and balsamic reduction.

Side orders - jf z.95
Green salad

Seasonal vegetables
Garlic Focaceia bread
Rosemary mash
Saulé new polatoes
Chips
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Main course

Sirlion Steak - Flame grilled and topped with sweet and spicy
sauce infused with Jack Daniels Whisky. Served with choice of potatoes. fué vis

Cajun Prawn Salad - Tiger king prawns pan fried in garlic butter
and Cajun seasoning, on a mixed salad with avocado drizzled
with ranch dressing and garnished with mussels. J{ q.25

Goat Cheese Salad - Cherry tomatoes, olives, lettuce, cucumber, avocado,
almonds & warm goat’s cheese served on toasted bread & basil dressing. J{J’.qf

Thai Green Mussels - Kilo of fresh mussels cooked in lemongrass,
ginger, green curry, coconut milk and coriander.Served with chips. J_( 13.45

Mariniere Mussels - Kilo of fresh mussels cooked in garlic, onions,
white wine and cream. Served with chips. j{: 13.45

Creole Mussels - Kilo of fresh mussels cooked in tomato sauce
with Cajun seasoning, white wine, red chillis, onions and garlic. £ 13.457

Fillet Steak - Flamed grilled and accompanied with three
g I
peppercorn sauce. Served with choice of potatoes. J{/f.qf

Beef Tagine - Tender chunks of beef slow cooked in Moroccan
spices, dates and prunes. Accompanied with couscous. ]f//.qf

Moroccan Meatballs - Spicy minced beef balls cooked in a delicious
rich tomato sauce infused with Moroccan spices. Served with couscous. ;{M.qf

Paclla - A mixed paella with chicken breast, king prawns,
mixed peppers, squid, mussels and white wine, served with a lemon wedge. j{: iz.95
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Main course cont.

Rosemary Lamb - Lamb rump charbroiled and served on a

rosemary mash potato with red peppers, black olives and demi glaze. jf 14.95
Seafood Linguini - A medley of mussels, squid, tiger prawns, capers,

parsley, white wine and cherry tomatoes. IC .ye
Chilli Vodka Linguine - Linguine cooked with chicken, bacon

and chilli vodka in a creamy tomato sauce. jf 19.95
Asada Risotto - Saffron rice cooked with onions, garlic, chillis,

smoked cheese & pesto sauce. j{:q 47
Asada Risotto with Chicken j_(:/a.qr
Fish and Chips - Beer batter cod, served with chips and peas. qu.fa

Sausage and Mash with Onion Gravy
Ask your server for this week's selection of gourmet sausages. £ g7
Four cheese Tortellini - Spinach and ricotta tortellini, sautéed

with mascarpone, gorgonzola, ricotta and parmesan cheese in
creamy pomodoro sauce with basil. IC 797

We hope you enjoy the whole Zingara experience. A discretionary 10% service charge will be added to your bill which

will be distributed amongst all our staff that has contributed towards your Zingara Experience.
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