
ZIA’S 
VEGIE 
MENU

ASSAGGI E ANTIPASTI  
Small sharing dishes or starters. Please specify Vegan (VG) or Vegetarian (V) 

OLIVE CALDE (VG, GF)                                                                                                                                       9 
Warm olives tossed in fresh seasoning of chilli, capers, garlic and rosemary 

BRUSCHETTE (4) (VG or V)           	 	 	 	 	                                                                 15  
Toasted bread dressed with different traditional Italian toppings from Zia’s garden 

PRIMO DI MELANZANE (V or VG,GF)                                                                                                               18  
Layers of organic eggplant layered with veggies, a rich tomato sauce and basil.  

ASSAGGI MISTI PLATTER                                                                                                                               15pp 
Chefs selection of mixed appetizers priced per person (request a vegan or vegetarian platter)  

VEGAN BALL STARTER (1) (VG, GF)                                                                                                                   12 
Vegan ball made with a mixture of soft vegetables and corn flour served on a bed of veggies  

E NOSTRE PASTE E SECONDI PIATTI 

PARMIGIANA DI MELANZANE (VG, GF)	 	 	 	 	      30  
Layers of organic eggplant layered with veggies (vegan cheese), a rich tomato sauce 
and basil.  

GNOCCHI AI QUATTRO FORMAGGI (V) 	 	 	 	 	      25  
A signature favourite dish, homemade gnocchi with Zia’s renowned four cheeses  

PACCHERI AL RAGÙ DI MELANZANE, ZUCCHINI E BUFALA (V or VG)	      27  
Large tube pasta served with a ragu of eggplant and zucchini, buffalo mozzerella, 
fresh tomato and basilico (request no cheese for Vegan) 

TRIS DI PASTA VEG 	 	 	 	 	 	 	 	      78  
Chef’s selection of 3 different Vegan or Vegetarian pasta dishes to be served on a 
sharing platter  
$78 for a min trio and $25 per pasta thereafter  

*Vegan and Gluten free pasta $4 extra  

We pride ourselves in using our very own pasta di casa and finest regional artisan 

Buona salute e la vera ricchezza
INSALATE E CONTORNI  (V, GF) Side dishes and salads...  

INSALATA MEDITERRANEA 	 	 	 	 	 	 	 	 14 
Mixed leaves, fresh tomato, organic goat cheese and olives 
INSALATA INSOLITA                                                                                                                13.5 
Radicchio leaf with fennel, orange and walnuts 
INSALATA DI RUCOLA    		 	 	 	 	 	 	             	9 
Rocket and Parmesan salad in a balsamic dressing 
INSALATA CAPRESE	 	 	 	 	 	 	 	              17.5 
Fresh tomato and bufala mozzarella drizzled with extra virgin olive oil and basil
FUNGHI TRIFOLATI                                                                                                                  8 
Mushrooms tossed in a pan of garlic, parsley and white wine 
SPINACI AL LIMONE 	 	 	 	 	 	 	 	 	 8 
Sauteed spinach in a lemon dressing 
CAVOLO NERO 	                                                                                                                     8 
Tuscan cabbage panfried with shallots and chilli served warm with freshly ground black pepper


