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Appetizers
Crispy Calamari

House made cocktail sauce, lemon aïoli . . . $10.95
Wood Oven Carnitas Quesadilla

Flour tortilla filled with braised pork, jack cheese, tomatillo-avocado salsa  
and chipotle cream . . . $11.50

Beer-Braised Pork Shoulder
On cheddar polenta topped with tomatillo and avocado salsa, sour cream 

and chipotle sauce . . . $10.95 
Baked Salmon Filo

Oven-baked red chile-spiced salmon, feta cheese and spinach warpped in filo,
with lemon caper aïoli and harissa . . . $11.95

Pork & Prawn Potstickers
With Napa cabbage slaw, peanut sauce and red chile oil . . . $9.95

Crab Cakes
Topped with tarter sauce. Served with anise potato salad and grilled pears . . . $13.95

Sandwiches
– Sandwiches served with choice of French fries, soup or a small green salad –

Grilled Chicken Club
Smoked bacon, roasted peppers, romaine lettuce, basil mayonnaise . . . $11.50

Tuna Melt
Albacore tuna salad on house baked ciabatta roll with cheddar cheese . . . $10.95

Reuben
Fresh corned beef, Swiss cheese, sauerkraut, rye bread and a special dressing . . . $11.50

Turkey & Fresh Mozzarella
Thinly sliced roasted turkey breast on toasted European-style olive bread with sliced fresh 

mozzarella, sundried tomatoes, mixed greens, olive paste and aïoli . . . $11.50
Black Forest Ham & Cheese

Black Forest ham, onion, arugula, Swiss cheese, and lemon aïoli
on a toasted French roll. Served with fries, soup or green salad . . . $10.95 

Z-Steak Sandwich
Marinated thinly sliced beef, peppers and onions, cheddar and mozzarella cheese,

with red chile-spiced pesto sauce on toasted ciabatta bread . . . $11.95
Roasted Herb Eggplant

Avocado, mozzarella cheese, tapenade, red peppers, arugula, tomato and aïoli on ciabatta roll . . . $10.50
The Daily Grind Z-Burger

Freshly ground chuck, hand-formed half-pound patty, caramelized onions, mustard mayo, 
lettuce, tomato and pickle chip. Served with fries, soup or green salad . . . $11.50 

Add cheddar, bacon, blue cheese or sautéed mushrooms . . . $1.00 each

Entrées
Pan-Fried Mustard Chicken

Lemon aïoli, mashed potatoes, baby arugula dressed with sherry vinaigrette, applewood  
bacon and cherry tomatoes. . . . $14.95

Grilled Kobe Steak
Grilled Kobe beef with crimini and porcini mushroom sauce, 

mashed potatoes and spinach . . . $18.95
Carnitas Tacos

Grilled Michoacan-style pork carnitas, corn tortillas and salsa verde with avocado.
Choice of black bean soup or mixed green salad . . . $11.50 

Pappardelle Bolognese
Spinach pappardelle tossed in a rich tomato sauce with sauteed veal, pork, garlic,

white wine, carrots, onions and tomatoes. Topped with ricotta and Parmesan . . . $15.95
Seafood Linguini

Oven-roasted skewer of prawns and scallops served on top of our house made linguini 
tossed with manila clams, broccoli, lemon juice, clam juice, toasted garlic, red chile flakes

and sun-dried tomato butter. Served with a side of garlic bread . . . $16.95
Butternut Squash Ravioli

House made ravioli stuffed with butternut squash in an apple cider cream sauce 
with caramelized onions, sage and toasted hazelnuts . . . $14.95
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