
B U R G E R S  &  B R E A D
C H I C K E N  G Y R O S           1 5 . 5 0   
Chicken souvlaki, pita bread, Greek salad,
tzatziki, Koffman fries (add halloumi 3.00)

C R I S P Y  H A L L O U M I    1 5 . 5 0
G Y R O S   
Crispy halloumi, pita bread, Greek salad
tzatziki, Koffman fries

S M A L L  P L AT E S  CREATE YOUR OWN TASTING PLATE CHOOSE ANY 3 SMALL PLATES FOR £24.00

C H I C K E N  K A R A A G E   8 .9 5
Japanese fried chicken, light, crisp,  kewpie mayo

S T O N E  B A K E D  B R I E   9 . 2 5
Bacon bits, caramel onion marmalade, sourdough

L A M B  K O F TA S    9 . 2 5
Spiced tomato chutney

B E E F  N D U J A  M E AT B A L L S  8 .9 5
Napoli sauce, buffalo mozarella

T R I P L E  M A C  N  C H E E S E  8 . 5 0   
Macaroni in a creamy cheddar cheese sauce

P I C O  N A C H O S  ( v )   7.9 5
Pico de gallo salsa, guacamole, jalapeños
homemade nachos & sour cream

V I E T N A M E S E  B E L LY  P O R K   8 .9 5
Spiced & sticky soy dressing, Asian salad & sesame

S Z E C H U A N  C H I C K E N  B A O  8 .9 5
Szechuan chicken, Asian slaw,

B A N G  B A N G  P R A W N S   9 . 2 5
Coriander, spring onion, chilli, bang bang sauce,
flat bread 

S H R E D D E D     8 .9 5
B E E F  TA C O    
Spicy salsa, sour cream & guacamole

S A LT  &  C H I L L I   S Q U I D   8 .9 5
Dressed & seasoned with kewpie mayo

F R I E D  J A PA N E S E    8 .9 5
C H I C K E N  D U M P L I N G S   
Chicken gyoza, Asian slaw, bang bang, soy & honey

C R I S P Y  H A L L O U M I  ( v )   8 .9 5
Tzatsiki, pomegranate seeds,
fresh mint, chilli relish & fresh lime

B L A C K  D U B  B U R G E R   1 6 .9 5
Steak patty, tipsy onions, black dub blue, bacon, garlic 
mayo, buttery brioche, parmesan & truffle fries

S T E A K  C H E E S E  B U R G E R  1 4 .9 5
Steak patty, brioche, mustard mayo, house ketchup,
gherkins, rocket, pickled onion rings  & Koffman fries

A D D  C H E E S E     2 . 0 0
CHEDDAR  /   BLUE CHEESE   /  HALLOUMI

R U BY  M U R R AY  N A A N    1 5 .9 5
Chicken tikka curry, garlic naan, mint raita, mango chutney,
masala fries

B U T T E R M I L K  C H I C K E N  1 5 . 5 0
Butterflied crispy buttermilk spiced chicken,
brioche, piri piri slaw, shredded lettuce
& sweet potato fries

A D D  M A P L E  B A C O N   2 . 0 0

S E A  B A S S  H A S H    1 5 . 5 0
Pan Seared sea bass served on a hash
of crispy potatoes, pancetta, spinach, poached egg
& caper and dill sauce

PA R M E S A N  C H I C K E N   1 5 . 5 0
R I G AT T O N I
Crunchy parmesan chicken, rigattoni marinara,
fresh basil

M I S O  S T E A K  N O O D L E         1 6 . 5 0
Udon noodles, pakchoi, grilled scallions,
pickled chilli  & crispy noodles

N O RT H  I N D I A N    1 7. 5 0
L A M B  C H O P S
Grilled spiced lamb chops, gunpowder potatoes,
garlic seasonal vegetables , cucumber & mint Raita
finished with pomegranate & fresh mint

PA N  S E A R E D           1 6 . 5 0
F I L L E T  O F  S A L M O N
Garlic & herb crushed potatoes, wilted greens
white wine cream & crayfish sauce

PA R I S S I E N N E  B E E F         1 7. 5 0  
Braised featherblade, 60/40 mash,
baby vegtables & red win jus

S A LT  &  C H I L L I          1 6 . 5 0
C O N F I T  D U C K     
Confit duck leg, salt & chilli fries, Asian slaw & hoi sin gravy

P I R I  P I R I  C H I C K E N   1 5 . 5 0
I N K A  K E B A B              
Piri piri chicken & bell pepper kebab, house slaw
tzatziki, grilled corn & sweet potato fries

M A I N S

I N K A  G R I L L E D  S T E A K S  
R I B E Y E  1 0 O Z             2 4 .9 5

S I R L O I N  1 2 O Z      2 7.9 5

F I L L E T  8 O Z             2 9 .9 5

U P G R A D E S

KING PRAWNS    5.50

3 PICKLED ONION RINGS    3.50

MACARONI CHEESE    3.95

BLUE CHEESE & TRUFFLE OIL  SAUCE  3.00

CRACKED PEPPERCORN SAUCE   3.00

GARLIC BUTTER     1.50

S I D E S

G A R L I C  F L AT B R E A D  ( v )   4 .9 5
Salted garlic parsley butter
A D D  C H E E S E  1 . 0 0

T E N D E R S T E M  ( v )    4 .9 5
B R O C C O L I  
With French beans, garlic & herb butter, parmesan
& toasted pumpkin seeds

G U N P O W D E R  P O TAT O E S  ( v )  4 . 2 5
Indian spices, lime, coriander & mint raita

D U C K  FAT  C H I P S    4 .9 5
Finished in duck fat & rosemary salt

T R U F F L E  C H I P S  ( v )   5 . 5 0  
Truffle & parmesan 

S A LT  &  C H I L L I  F R I E S   4 .9 5
Spring onions, coriander & fresh chilli

H O N E Y  &  C A J U N  F R I E S  4 .9 5
Honey & cajun spice
 

S E A S O N A L  G R E E N  S A L A D  4 . 0 0

K O F F M A N  F R I E S   ( v )      4 . 5 0

S W E E T  P O TAT O  F R I E S   ( v )  4 . 5 0

C H U N K Y  C H I P S   ( v )   4 . 2 5

P I C K L E D  O N I O N  R I N G S  ( v )  4 . 5 0

S U N D AY  R O A S T S
R O A S T  P I C A N H A  B E E F        1 6 . 5 0

R O A S T  C H I C K E N         1 6 . 5 0

SCAN
FOR

DRINKS
thelastzebra.co.uk/virtualmenu

G L O R I O U S  F O O D
BY  T H E  L A S T  Z E B R A

PA N  S E A R E D  L A M B         1 7. 5 0

S L O W  R O A S T  B E L LY  P O R K   1 6 . 5 0

C H E S T N U T  R O A S T   ( V )       1 5 . 5 0

WITH SEASONAL VEGETABLES, ROASTED & MASH 
POTATO, YORKSHIRE PUDDING, GRAVY

v -vegetarian - vegan menu available / Please ask server for allergen advice

COOKED IN OUR INKA CHARCOAL OVEN WITH 
BALSAMIC TOMATOES,  ROASTED PORTOBELLO FIELD 
MUSHROOMS AND THICK CUT CHIPS

S T E A K  F R I T E S  1 7.9 5
Cooked in our inka charcoal oven 

served with Koffman fries
& peppercorn sauce

G R A Z I N G
O L I V E S ,  C A P E R B E R R I E S   5 . 0 0
&  S O U R D O U G H  B R E A D

C U M B R I A N  C H A R C U T E R I E   7. 0 0
R O Q U I T O  P E P P E R S ,  P I C K L E S
S O U R D O U G H

S U N D R I E D  T O M AT O      5 . 5 0
& B A S I L  H U M M U S
P I TA  C H I P S


