’S RESTAURANT
DINNER

Indicates items that are or can be made to meet dietary restrictions.

TO SHARE

SPINACH & ARTICHOKE @@
grilled baguette
15

FONDUE FOR TWO
grilled baguette | fresh veggies | pickles
21

ENTREES

Z'S BEEF STROGANOFF
egg noodles | fresh herbs | parmesan
27

Z'S BURGER & FRIES
secref sauce | lettuce | tomato | onion
house-made pickles | sesame bun

add avocado 2 | add cheese 2 | add bacon 2
21

120z C.A.B. NEW YORK STRIP

garlic butter | garlic mashed potato | broccolini

PENNE ALFREDO
tomato | mushrooms | spinach
parmesan
21
add chicken 6 | add salmon 10 | add steak 10
60z CRUSTED SALMON
broccolini | miso-soy butter sauce
29
ELK OSSOBUCO

farro risofto | roasted tomatoes
spinach | mushrooms
4]

PAN FRIED CHICKEN
velouté sauce | roasted vegetables
house made buttermilk biscuit
27

BRAISED SHORT RIB GNOCCHI
slow braised shredded short rib homemade
potato gnocchi | natural jus

edamame puree | roasted tomato
31

Please let your server know.

O @

gluten-free vegetarian

SOUP & SALAD

add chicken 6 | add steak 10 | add salmon 10
Dressings: Balsamic | Caesar
Herb Vinaigrette | Ranch

SOUP OF THE DAY
chef selection of soup made from
scratch with the freshest ingredients
cup 5 | bowl 8

MIXED GREENS SALAD @®
mixed greens | heirloom cherry tomato
cucumber | red onion | croutons

half 9 | full 14

CAESAR SALAD @
chopped romaine | marinated tomatoes
croutons | parmesan | caesar dressing

half ¢ | full 14

DESSERTS

MINI CHEESECAKE
caramel sauce
3

MINI CHOCOLATE DECADENCE @ ®
chocolate stick
3

MINI RASPBERRY LEMON TART &
fresh raspberry
3

MINIATURE DESSERT TRIO
all three of our miniature desserts
9

SEASONAL CREME BRULEE®
almond tuile | fresh berries
11

*CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS
A 20% GRATUITY WILL BE ADDED TO ALL PARTIES OF 6 OR MORE



