
MINI MAC (3) 24
Beef patty, American cheese, lettuce, 
tomato and Zinc Bar Sauce

PULLED PORK (3)  24
BBQ pulled pork, Asian coleslaw, and bbq sauce

HALLOUMI AND HUMMUS (3) 24
roasted capsicum, tomato, red onion and fennel

CHICKEN FAJITAS (4)  24
Chicken Fajita and capsicum mix, served with jalapeños,
sour cream, guacamole and pico de gallo 
 
FISH AND CHIPS           27
Beer battered flathead fillets 
served with chips and tartare sauce

CHICKEN SCHNITZEL             24 
Served with a choice of pepper, mushroom 
or gravy with chips and salad
 LOADED SCHNITZEL UPGRADE                              +3
Choice of Mexican, Parmigiana, Spanish or Katsu Curry

TWICE COOKED RUMP STEAK                       29
Served with a choice of pepper, mushroom 
or gravy with chips and salad
 ADD ON garlic prawns          7

*SUBSTITUTE CHIPS FOR SWEET POTATO FRIES, 
WEDGES OR GREEN SALAD                                           +3

DIPS AND CHIPS

PLATES TO SHARE

PITA AND DIPS      12
Spicy roasted carrot, turmeric hummus and taramasalata dips

POTATO WEDGES      14
Golden fried, sour cream & sweet chili sauce

SWEET POTATO FRIES      16
Chili lime aioli

SHOESTRING FRIES       10
Garlic aioli

BUFFALO WINGS (12)      18
American style buffalo wings with a kick! 
Served with bleu cheese dressing

ARANCINI BALLS (6)      18
Crumbed roasted mushroom arancini balls,
garlic aioli & parmesan

CRISPY CHICKEN TENDERS (300G)    16
Crispy herbed tenderloins served with a Bangkok mayo

BEEF TACOS (2)      16
Chili beef mince, sour cream, pickled jalapeños, 
shredded cheese, coriander in a soft shell tortilla

CRISPY PRAWN TACOS (2)     16
Crispy prawn, shredded iceberg, coriander, 
aromatic Asian dressing in a soft shell tortilla

BEER BATTERED FISH TACOS (2)   16
Beer battered flathead, creamy avocado 
and pico de gallo

HALLOUMI PLATE      15
Pan-fried halloumi topped with a cherry tomato & basil

SALT AND PEPPER SQUID     21
Caper aioli, cucumber ribbon and spinach salad

AFTER DINNER
WARM BROWNIE SUNDAE     17
Chocolate brownie, vanilla ice cream, hazelnut drizzle

KID’S MENU
KIDS 12 AND UNDER
FISH AND CHIPS     15
CHICKEN FINGERS AND CHIPS    15
CHEESE BURGER SLIDERS AND CHIPS  15
VANILLA ICE CREAM       8

6 SLIDERS (CHOOSE 2 STYLES)   $42
12 SLIDERS (CHOOSE 3 STYLES)   $76
20 SLIDERS (CHOOSE 4 STYLES)  $120

ALL OPTIONS ARE SERVED WITH CHIPS

FOR THE HEALTHYSLIDERS

FOR THE SELFISH

CAESAR SALAD      20
Baby gem, parmesan, soft boiled egg, smoked bacon, 
croutons, classic caesar dressing

TOASTED GRAINS SALAD     24
Mixed greens, avocado, toasted grains, hazelnut dressing

ADD ON
 GRILLED HALLOUMI     5
 CRISPY CHICKEN TENDERS (100G)  5
 MOROCCAN CHICKEN (100G)   5
 GARLIC PRAWNS (4)    7
 SLICED RUMP STEAK (100G)    7
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PLEASE ORDER AT THE BAR -    10% surcharge on Public Holidays
9527 9111  |  facebook.com/ZincBarCronulla  |   www.zincbarcronulla.com.au

MONDAY
$4 SLIDERS (MINIMUM 3)

CHOICE OF PULLED PORK, MINI MAC, HALLOUMI, 

STEAK SANDWICH + CHICKEN SCHNITTY

 TUESDAY
$5 TACOS (MINIMUM 3)

CHOICE OF CHILLI BEEF MINCE, CRISPY PRAWN, 

BEER BATTERED FISH, MOROCCAN CHICKEN, 

PULLED PORK + HALLOUMI AND HUMMUS

WEDNESDAY
$15 CHICKEN SCHNITTY, 

SAUCE AND CHIPS

+ $2 UPGRADE TO LOADED SCHNITTY

 THURSDAY
$15 STEAK, 

SAUCE AND CHIPS

 FRIDAY
$1 BUFFALO WINGS (MINIMUM 10)

COCKTAIL HAPPY HOUR 4PM - 6PM

LIVE MUSIC
FRIDAY

6PM - 9PM

SUNDAY
4PM - 7PM



HOUSE  COCKTAILS HOUSE  MOCKTAILS
FIREBALL SOUR                             14 
No day is complete without Fireball.
Fireball cinnamon whisky, lemon & mint 

MONRO PARK                    19
A late Saturday night in Monro Park inspired this one.
Tequila, blackcurrant, lime & rosemary

THE SHIRE                     19
Because we don’t cross the bridge.
Bourbon, honey spice liqueur, lime & ginger

SHOREBREAK                    19
Here’s to the breezes that flow through the treeses...
Gin, raspberry & lemon 

APEROL SPRITZ                    17             
Who doesn’t love an Aperol Spritz in the middle of the day?
Aperol, sparkling wine & soda water

ESPRESSO MARTINI                    17             
Nothing to say about this one.
AVodka, Kahlua, Cold Brew Coffee
                 
SPICY ASS                                      19
How about a Moscow mule with a hint of chili?
Vodka, ginger beer, lime & chili 

LYCHEE MARTINI                                 19
The long time favorite of Zinc Bar!
Vodka, lychee liqueur, pineapple & passionfruit

LAST STOP                                              19
All aboard - Train 4 to Cronulla.
Dark rum, hazelnut liqueur, vanilla, apple & lemon 

CHAMPAGNE FLOWERS                               14
Because what woman doesn’t like champagne & flowers? 
Sparkling wine & elderflower 

SPICY BUTT                    9
A more appropriate spicy ass
Ginger beer, lime & chili

ICY LYCHEE                    9
A lychee, without the lie 
Lychee juice, pinapple juice & passionfruit 

PINA PASSION SPRITZ                   9 
A spritz without the blitz 
Pineapple, passionfruit & lemonade

UNDERPROOF PUNCH                   9
For those that are seeking the underproof
Cranberry, pinapple, apple, orange, passionfruit & lemon

HOUSE JUGS

COCKTAIL JUGS

BEERS AND CIDERS

PIMMS JUG                                    35
Pimms topped with lemonade & fresh fruit

RED SANGRIA JUG                                   35
Wildlands Red blend, brandy, orange juice 
topped with lemonade & fresh fruit

WHITE SANGRIA JUG                  35
Tatachilla Sauvignon Blanc, peach schnapps, 
pineapple juice, soda & fresh fruit  

ZINC BAR FIREBALL SOUR                          38
Fireball cinnamon whisky, lemon & mint

ZINC BAR PUNCH                     35
Vodka, passionfruit, lemon, cranberry, cloudy apple & soda

MOJITO                                       38
White rum, lime, Sugar, mint & soda water

ON TAP
SEE BAR FOR SELECTION OF BEERS AND CIDER
 
LOCAL BEERS
CARLTON DRAUGHT     8.5
CRONULLA BEER CO NEXT LEVEL XPA                   12

INTERNATIONAL
ASAHI       10
CORONA      10
PERONI                        10

ZERO TO MID
HEINEKEN ZERO     7
JAMES BOAG’S LIGHT     8
GREAT NORTHERN      9 

SPARKLING

WHITES

BRUT NV        
Tatachilla - SA

PROSECCO            
Da Luca - Treviso, Italy

YELLOW LABEL CHAMPAGNE                 
Veuve Clicquot - NV, France

PINOT GRIGIO                     
Madam Sass - South Australia

SAUVIGNON BLANC
Mud House, Marlborough

SAUVIGNON BLANC                    
Dusky Sounds- South Island, NZ

CHARDONNAY                    
Grant Burge ‘Benchmark’ - South Australia

REDS

ROSÉ

RED BLEND                   
Jam Shed - SA

ST HALLETT ‘GARDEN OF EDEN’- SHIRAZ
Eden Valley, Barossa Valley

TA_KU - PINOT NOIR                   
South Island, New Zealand

SWANNING AROUND - GRENACHE                
Riverland - SA

ROSÉ                     
Days of Rosé, Barossa Valley

150ml BTL 1L

10 - 70

11.5 - 80

12 65 -

10 60 -

150ml BTL 1L

11 - 75

GLS BTL

10 50

12 55

130

PLEASE ORDER AT THE BAR -    10% surcharge on Public Holidays
9527 9111  |  facebook.com/ZincBarCronulla  |   www.zincbarcronulla.com.au

150ml BTL 1L

11 60 -

12 - 85

13 65 -

14 70 -

HAPPY HOUR 

FRIDAY
4PM - 6PM

LYCHEE MARTINI $15

APEROL SPRITZ $12 

ESPRESSO MARTINI $12

FIREBALL SOUR $10

BEER SPECIAL $7


