
Hot & Cold Starters

ZINCO TOMATO GARLIC BREAD 3.95
Home baked garlic & tomato pizza bread
PAN AGLIO 4.50
Home baked pizza bread smothered with garlic butter
PANE MONTE BIANCO 5.95
Pizza bread topped with garlic butter & melted mozzarella

OLIVE MARINATE 2.95
Marinated green olives
ZINCO ROSEMARY BREAD 3.95
Home baked rosemary bread (no tomato)
PANE CASALINGA 1.50
Home baked Italian bread

Schiacciatella

Antipasti
BRUSCHETTA AL POMODORO 4.50
Toasted home baked Italian bread covered with vine
tomatoes, garlic, basil & virgin olive oil
FUNGHI ALLA BRUNA 4.95
Oven baked mushrooms, mixed vegetable & parmesan
cheese filling, tomato & cream sauce
AVOCADO GAMBERETTI 4.95
Sliced avocado with North Atlantic prawns in our
homemade marie-rose sauce
LA BUFALA 5.95
Imported Italian buffalo mozzarella DOC, avocado, vine
ripened tomatoes, basil & virgin olive oil
ANTIPASTO ITALIANO 6.50
Slices of Parma ham, Italian salame, marinated olives &
crostini with assorted marinated peppers
CRUDO E BUFALA 6.50
Freshly sliced Parma ham & imported Italian buffalo
mozzarella DOC drizzled with extra virgin olive oil
GRAN ANTIPASTO ZINCO (for 2 to share) 11.95
Freshly sliced Parma ham, salame Felino, mortadella
di Bologna, Italian buffalo mozzarella DOC, crostini with
assorted peppers & marinated olives

INSALATA SPINACI E PANCETTA 4.95
Baby spinach, crispy pancetta bacon, parmesan shavings,
avocado, balsamic vinegar & extra virgin olive oil dressing
MOZZARELLA IN CARROZZA 4.95
Mozzarella cheese fried in breadcrumbs, topped
with homemade pomodoro sauce & anchovy
ANTIPASTO DI VERDURE 4.95
A selection of grilled vegetables marinated with
balsamic vinegar & extra virgin olive oil
CALAMARI CON ZUCCHINI 5.95
Deep fried battered squid & zucchini served with
our homemade caper mayonnaise
CALAMARI ALLA GRIGLIA 5.95
Fresh squid simply grilled with virgin olive oil, served
with rocket salad, parmesan shavings & red pepper salsa
GAMBERI PICCANTI 5.95
Shelled tiger prawns sautéed in white wine, spinach,
garlic, chilli & tomato sauce served with toasted Italian bread
SALMONE AFFUMICATO E GAMBERI 6.50
Smoked salmon & prawns with avocado & our
marie rose sauce, served with toasted bruschetta bread

Pasta & RicePasta E Risotti
SPAGHETTI AL POMODORO 6.50
Fresh homemade tomato sauce & basil
SPAGHETTI AL RAGÚ 7.95
Homemade slow cooked meat & tomato sauce
SPAGHETTI ALLA SICILIANA 7.95
Aubergines, tomato sauce, garlic, fresh chilli & basil
SPAGHETTI ALLA CARBONARA 7.95
Pancetta bacon, cream, egg & parsley
SPAGHETTI POLPETTINE 8.95
Homemade meat balls & tomato sauce
GNOCCHI ALLA SORRENTINA 8.95
Potato gnocchi, homemade tomato sauce,
sun blushed tomatoes, mozzarella & fresh basil
FARFALLE PRINCIPESSA 9.95
Pasta bows, strips of grilled chicken, courgettes,
pomodorini tomatoes, saffron & cream sauce
FARFALLE AL PESTO ROSSO 9.95
Pasta bows, strips of grilled chicken, French beans,
roasted tomato & basil pesto, cream & toasted pine nuts
TORTELLONI PORTOFINO 8.95
Handmade ricotta & spinach filled ravioli, tomato,
cream & homemade pesto sauce
RAVIOLONI FUNGHI PORCINI 8.95
Handmade porcini mushroom filled ravioli, Parma ham,
courgettes, cream & tomato sauce
RAVIOLONI AL GRANCHIO 9.95
Handmade fresh crab ravioli, prawn, baby spinach,
tomato & cream sauce

PENNETTE ALL’ARRABBIATA 6.95
Pasta tubes, tomato & fresh chilli sauce
PENNETTE ALL’AMATRICIANA 7.95
Pasta tubes, pancetta bacon, onion, tomato & chilli
TAGLIATELLE PORCINI E PANNA 8.95
Forest mushrooms, thyme & cream sauce
TAGLIATELLE CAMPAGNOLA 8.95
Italian sausage, broccoli, cherry tomatoes, garlic,
fresh chilli & extra virgin olive oil
TAGLIATELLE AL SALMONE 9.95
Smoked salmon, peas, mascarpone, & cream sauce
TAGLIATELLE PASQUALE 10.50
King prawns, cherry tomatoes, rocket leaves,
fresh chilli, extra virgin olive oil
LINGUINE AL PESTO VERDE 7.95
Linguine pasta, homemade creamy green basil pesto,
topped with toasted pine nuts
LINGUINE SAPORI DI MARE 12.50
Linguine pasta, fresh mussels, clams, calamari, tiger prawns,
cherry tomatoes, white wine & extra virgin olive oil
RISOTTO PRIMAVERA 8.95
Creamy Italian risotto rice, green beans, peas, courgettes,
asparagus spears, baby spinach & parmesan
RISOTTO AL BOSCO 8.95
Creamy Italian risotto rice, forest mushrooms,
cream & tomato sauce
RISOTTO SANTA MARGHERITA 10.50
Creamy Italian risotto rice cooked with tiger prawns,
asparagus spears, pomodorini tomatoes & saffron

Appetizers



Side Dishes
Rosemary sautéed potatoes 2.50
French fries 2.50
Broccoli (with garlic, chilli & olive oil) 2.50
Buttered French beans 2.50
House mixed side salad 3.50

Buttered spinach 2.50
Zucchini, (battered & deep fried) 2.50
Garden peas (with shallots, parsley & olive oil) 2.50
Tomato, onion & basil salad 2.80
Rocket & parmesan salad 3.50

Oven Baked PastaPasta Al Forno

Contorni

Meat Courses

Fish Courses

LASAGNA AL FORNO 8.95
Traditional oven baked dish of sheets of pasta layered
with meat, tomato & cheese sauce
GNOCCHI AI QUATTRO FORMAGGI 9.95
Oven baked gnocchi in a creamy four Italian cheese sauce
of fontina, mascarpone, parmesan & mozzarella
PENNETTE VALTELLINA 9.95
Oven baked pasta tubes, pancetta bacon, baby spinach,
chicken, parmesan cheese, thyme & cream sauce

CRESPELLE ALLA PIACENTINA 8.95
Oven baked savoury pancakes filled with ricotta, spinach &
mascarpone, tomato sauce & parmesan cheese
PASTICCIO AL FORNO 9.95
Oven baked pasta tubes, meat ragù sauce, Italian sausage,
topped with a creamy mozzarella, béchamel and parmesan sauce
PENNETTE DELLA NONNA 9.95
Oven baked pasta tubes, chicken strips, broccoli,
mushrooms, pancetta bacon, cream & parmesan cheese

POLLO ALLO ZINCO 10.95
Chicken breast, forest mushrooms, thyme, tomato &
cream sauce, served with rosemary sautéed potatoes
PETTO DI POLLO ALLA MARSALA 10.95
Pan roasted breast of chicken, fresh mushrooms, sweet
Sicilian marsala wine & cream sauce, served with
sautéed rosemary potatoes
PETTO DI POLLO ALLA PARMIGIANA 13.50
Pan roasted thinly beaten chicken breast coated in
breadcrumbs topped with marinara sauce & melted mozzarella
cheese, served with spaghetti with tomato & basil sauce
PICCATA DI VITELLO 12.95
Veal slices pan fried with fresh lemon, capers, butter, white
wine & parsley, served with sautéed rosemary potatoes
SCALOPPINE AI FUNGHI 12.95
Veal slices pan-fried with forest mushrooms, cream & white
wine sauce, served with rosemary sautéed potatoes
SPIEDINI DI CARNE ZINCO 12.95
Grilled skewers of marinated beef, chicken, fresh Italian
sausage, vegetables & herbs, served with saffron rice
SCOTTADITA ALLA GRIGLIA 13.95
Grilled prime marinated lamb cutlets cooked to order,
served with sautéed rosemary potatoes

POLLO ALLE ERBE 10.95
Grilled breast of chicken, marinated with herbs & virgin olive
oil served with dressed rocket salad & parmesan shavings
POLLO VAL D’AOSTA 11.95
Pan roasted breast of chicken filled with mozzarella & basil,
wrapped in Parma ham, fresh tomato sauce, served with
sautéed rosemary potatoes
SCALOPPINE AMALFI 12.95
Veal slices pan-fried with sun blushed tomatoes, white wine,
tomato & basil sauce, topped with melted buffalo mozzarella,
served with rosemary sautéed potatoes
SALTIMBOCCA ALLA ROMANA 12.95
Slices of veal topped with Parma ham & fresh sage, pan-fried
in butter & white wine, served with rosemary sautéed potatoes
COTOLETTA ALLA MILANESE 13.50
Thinly beaten veal coated in breadcrumbs and pan-fried
in butter, served with spaghetti with tomato & basil sauce
FEGATO DI VITELLO AL BURRO E SALVIA 13.95
Fresh slices of prime calves liver pan roasted in butter
& fresh sage, served with sautéed rosemary potatoes
COTOLETTE D’AGNELLO IMPANATE 13.95
Pan roasted lamb cutlets beaten thin & coated in a garlic, herb &
parmesan breadcrumb crust, served with rosemary sautéed potatoes

Carne

CALAMARI FRITTI 10.95
Deep fried lightly battered large calamari, served with
french fries & homemade tartare sauce
BRANZINO ALLA DIAVOLA 13.95
Fillet of sea bass, tomato, shallots, fresh red chilli &
white wine sauce, served with sautéed rosemary potatoes
FRITTO MISTO DI PESCE 15.50
Lightly battered deep fried calamari, tiger prawns, goujons
of lemon sole & whitebait, served with french fries &
homemade tartare sauce

SALMONE ALLA GRIGLIA 11.95
Grilled salmon steak topped with homemade herbed
butter, served with sautéed rosemary potatoes
BRANZINO AL POSITANO 13.95
Fillet of sea bass pan roasted in butter, white wine,
capers, sage, parsley & lemon, served with sautéed
rosemary potatoes
GAMBERONI AGLIO OLIO 14.95
Grilled king prawns, garlic & white wine sauce, served
with sautéed rosemary potatoes

Pesce
CONTROFILETTO ALLA GRIGLIA

Plain grilled prime sirloin steak cooked to order served with grilled tomato, mushrooms & french fries 14.95
With green peppercorn sauce, or red wine & mushroom sauce, or Pizzaiola sauce with french fries only 15.95

CIOPPINO 16.50
Classic Neapolitan seafood stew with king prawns, calamari, sea bass, mussels & clams,

all braised with tomatoes, white wine, garlic, chilli & fresh herbs, served with toasted Italian bread



Flat & Folded PizzasPizze E Calzoni
FUNGHI 7.95
Mushrooms, mozzarella & tomato
CAPRINO 8.95
Goats cheese, oven roasted vegetables, mozzarella & tomato
HAWAII 8.95
Italian ham, pineapple, mozzarella & tomato
AMERICANA 8.95
Pepperoni sausage, fresh chilli, assorted oven roasted
peppers, mozzarella & tomato
NETTUNO 8.95
Tuna fish, black olives, red onions, rocket, mozzarella & tomato
BUFALA 10.50
Imported buffalo mozzarella DOC, tomato sauce, roasted
onions, mozzarella & tomato
QUATTRO FORMAGGI 8.95
Four Italian cheeses including fontina, mascarpone,
parmesan, mozzarella & tomato
PICCANTE 8.95
Spicy imported Southern Italian salame, red onions,
jalapenos, mozzarella & tomato
QUATTRO STAGIONI 9.95
Mushrooms, pepperoni sausage, Italian ham, artichokes,
olives, mozzarella & tomato
ZINCO SPECIAL 9.95
Pepperoni sausage, Italian ham, onion, four cheeses,
tomato & garlic
SAPORI D’ITALIA 9.95
Northern Italian salame, sun blushed tomatoes, rocket,
black olives, parmesan shavings, mozzarella & tomato
CALZONE ITALIANO 10.50
Folded pizza with Italian sausage, sautéed onions, peppers,
mushrooms, garlic, marinara sauce, fontina, parmesan & mozzarella
CALZONE ALLO ZINCO 10.50
Folded pizza with Italian ricotta cheese, Italian ham,
mushrooms, mozzarella & tomato

MARGHERITA 6.50
Tomato, basil, mozzarella
NAPOLI 7.95
Salted anchovy, capers, black olives, oregano,
mozzarella & tomato
DIAVOLETTO 8.50
Pepperoni sausage, mozzarella & tomato
COTTO E FUNGHI 8.95
Italian ham, mushrooms, mozzarella & tomato
VEGETARIANA 8.95
Sweet corn, mushrooms, assorted roasted vegetables,
olives, fresh chilli, mozzarella & tomato
POLLAME 8.95
Strips of grilled chicken breast, sweet corn, mushrooms,
mozzarella & tomato
VESUVIO 8.95
Strips of grilled chicken breast, assorted oven roasted
peppers, black olives, fresh chilli, mozzarella & tomato
RUSTICA 8.95
Fresh Italian sausage, assorted oven roasted peppers,
cherry tomatoes, fresh basil
ORTOLANO 8.95
Roasted red peppers, artichoke, fresh baby spinach,
mushrooms, sun blushed tomatoes, mozzarella & tomato
FIORENTINA 8.95
Fresh baby spinach, egg, black olives, mozzarella & tomato
TRE SALAMI 9.95
Spicy imported Southern Italian salame, pepperoni sausage,
Northern Italian salame, mozzarella & tomato
CRUDO E RUCOLA 9.95
Freshly sliced Parma ham, dressed rocket salad,
mozzarella & tomato
CALZONE MISTO CARNE 10.95
Folded pizza filled with meatballs, homemade slow cooked
meat sauce, Italian ham, mushrooms, mozzarella & tomato

Extra Pizza Toppings
VEGETARIAN 1.50
Oven roasted vegetables, sweet corn, artichokes, per item
black olives, mushrooms, mozzarella cheese, capers,
cherry tomatoes, onions, rocket leaves, ricotta cheese, jalapenos

NON VEGETARIAN 2.00
Italian cooked ham, pepperoni sausage, spicy Southern per item
Italian salame, Parma ham, tuna fish, fresh Italian sausage,
Northern Italian salame, strips of grilled chicken breast, anchovy fillets

Large SaladsLe Insalatone
INSALATA DELLA CASA 9.95
Our house salad of hot grilled pancetta bacon, mixed leaves,
avocado, baby spinach, boiled egg, pomodorini tomatoes,
toasted croutons & our homemade vinaigrette dressing
INSALATA CESARE 9.95
Whole grilled breast of chicken, cos lettuce, Caesars dressing,
toasted croutons & parmesan shavings

INSALATA DI NIZZA 9.95
Classic salad of tuna, anchovies, boiled egg, olives, capers,
mixed salad leaves & our homemade vinaigrette dressing
FORMAGGIO DI CAPRA 9.95
Grilled goats cheese served on our toasted Italian bread,
mixed salad leaves, cherry tomatoes & homemade pesto dressing

All of our 12” pizzas are handmade using authentic Italian products and 100% pure Italian pizza flour & mozzarella

A suggested gratuity of 10% will be added to your bill. All gratuities & extra tips are passed directly to our personnel.
Some dishes may contain traces of gluten, nuts or nut products. Prices include VAT.

TAGLIATA DI MANZO
Slices of grilled marinated sirloin steak, rocket salad, pomodorini tomatoes, parmesan shavings,

garlic, chilli & extra virgin olive oil dressing
14.95


