RL STALRANT

“Come and See What the locals 4//‘3620@/ Know

2 TZNFLLLY DEL T TONLS COCKT7TATZLS
2

TEANNTE MARTINLT Cucumber Vodéa, Vo Fresh Lemon, St. Germain Elderfloer L/faear

MUDDLED MARGARITH 43&2\/42/35 72?4(/‘/4, Fresh Lime, Leron & Orange, Combier Liguerer 2
Orange

P£4 ( "F é-CT-IOA/ /4 55 olut Pear ) Elderflower L/?L(ear ) F/—‘eé A Lemon Ja/cg

BIKINI MARTINI Stoli Peach Vodba, Combier Ligeeser 2 Orange, Cranberry Juice, Splash of
Seeet & Sour

I ¥ CHOCOLATE MARTINT Vanlia Vodéa, Chocolade /_/‘?aear, Créme de Cacao
MANDARIN OKRANGE COSMOPOLITAN Absolwt Mandrin Vodka, Cranberry & Lime Juice
BOND, JTAMES BOND Hendricks GGin, Stoli Vodka, Shaken not Stirred

MOITLTO MADNESS Bacard: Liron, Muddled Youse GGrown Mint Blend, Fresh SfaeeZea/ Lime &
Soda

BULLDOG BLOODY MARY Secret Mix, Tomdalo Juice, Citrus Vodéa, with a Beer Back HKHKHK T¢ s
éof a Bite!

I TTE ORCHID Stoli Orange, Carton él'nger L/'faear, White Cranberry
THE PALOMA 4&‘@72?41//@ Agave Nectar, Grapetrent Juice, Lime and Soda

'Y osemary Flatbread 13

S/l EAABLE Koasted Garlic - Cambozola Cheese
Olive fqpenaa/e

=
Blac kened Shrimp 1
Peel & Cat 5/7";”1/ Cockéai/ Drunken Goat Cheese Quesadilla
/22 Mango & Jicama Salad, Lime
half=poeind /#ul/-pocind \//naigrez‘z‘e
SMO(/‘/?\ Yot Cocéia/‘/
Sactce Portobello Fries ¢

Sherry—-Casenne Aol

Arancim s i
Fontina + Pesto + Marinara Sowp of the D@/ 6

Crispy Calamari * Frito Misto™ 13 Garlic Bread 7
Fennel + Blue lake Beans - Ked

Onion
Spicy D/ppl‘ng Sauce
Mushroom Bruschetda 10

T reefFled Cannellin pa/*ee, wild &
famea/ ML[S/?I‘OO/)’AS ) 7&4«)/7}/ Port ( eduction

Sore Kind of Sph‘,ﬁ Rolls 10
Medd, Fish, Foe! or ﬁ(ng/h’



SALADS

Mixed Field GGreens 7
Spun l/egez‘aé/es -« Fried

Shallot's
S/7erry ~erd L//na{grefz(e

Caesar or Brutus ¢

The * A)ea’je g
ICeAerﬁ - P Ke eyes Blue
Cheese
Baéy Tomatoes * Crumbled

Bacon

Butter Leaf lettuce g
Baéy Beels -
Vidalia Onions - Cider

\//'ncz{grefz‘e

Caprese 13

Weirloorr Tomaloces -
Ba/sarric Syrup + &VO
Basi! © BufFalo Mozzarella +

Crispy

Pink Sea Salt

LT ==

Smoked Salmon 12
Chevre - 4/‘4(34(/62 - Ked
Onion + Fried Capers

Salsicce 18
Youse Made Saasage :
Caramelized Onons
Mushrooms - Mozzarella &

Provolone Cheese

Mediterranean 14
Kalamata Olives
Mozzarella & Feta

Koasted Pe/o/oerS .
Pepperoncin *
Cheese

Blue Cheese 15
4pp/e Srioked Bacon -
Caramelized Orions
Pl. Keyes Blue Cheese -
Chives

Marg/veriz‘a 13
Fresh Sawuce + Garlic -
Mozzarella + Basi/

ZINSVALLEY

REATALRANT

PrAS 7 ~

fnj/ rsh Cucumbers -

Shrimp * Fra Diadlo™ 12
Kalamata Olives - Fela
Spicy Tomato Sauce

Chicken Marsala 15
and Made 5pag/zez‘z‘f .
Marsala Wine Sawce

Yand Rolled Grnocchi 14

éorgonZO/d Cream + Toasted Pistachios

Z./nga/ne .

Cresvn Mushroors

Four Cheese Ravioli 15
EACO#CZ * Féanf/.na :

Marinara

Bafed /6542{0/7/ 12
%oaSe Made Ttalian SMSdge
Mozzarella

Prox/o/ one

6/‘&(}/8/‘8 :

Marinara -+

Black Pepper Poppardelle * Bolognese™ 19
%obASe Made 30/03/7&53 :

Yand Made Spaghetti 14

Marinara and Parmesan

Pecorino Komano



Seared Al Tiuna® Nicoise” 25
Koasted ﬁnﬁer//ng Potddoes + Haricot Verds
Caperéberries + Kalamala Olives
Koasted Tomato \//na/grez‘z‘e

Duck * Al Arancia” 23

N7 &5 ’4 ‘7‘ ° F-‘Z‘ s >6/ Grilled Polenta + Braised Fennel - Ol‘anﬁe
Sauce

Oz 2L "

= , Pordobello Piccata 19

KZ(A/ =z érayere Potato Gratin + Seasona/ Sfaash

¢ 07(‘7(’ t/le ﬁlook " Daf/y FXS/] SPecja/ . Cc;ﬁer-—l.emon Sawce

A.4. Ya/f Roasted Chicken 22

St ea,é FI:l‘ des 25 K osemary Baked Potato Fries = Tuscan
Broccoll

Garilled /Jagya Beef + Yowuse Cud Fries -

Garlic-L. Sawue.
Eaéy Spinach Salsa Verde arlic—Lesmon Sauce

P TNS CLASS ZTCOS

>$/o;51‘h Crilled Po)‘( C/?op 23
wasab Mashed Potatoes * Swoeet & Sowr Ked Cdééaﬁe © Mustard Créme Fraiche

Coconut Yellow Curry (Vegan Special) 15
3624/ Bok C/on © Yarrs - Shiitake Mushrooms + Srnow Peas * Jasrune Kice

Niman KRanch Growund Chuck Burger or Cheese Burger 14
‘ FZ(//}/ éczrn/lé/]ea/ " %oaée_ Made F/:/les

K Add Sore Bucks o Your Chuck:
Guacamole * Bacon * Ja/qpeno Jarr + Blue Cheese Slaco
Sawtded Mushroomns + Caramelized Onions * | each

SiIde.sS

Tuscan Seared Broccoli, Calabrian Chiles ¢
Treffled Parmesan Fries s
Garlic Mashed Potatoes s

Grevfere Mac-n-Cheese

An 18% gratuity may be added to parties of ¢ or more



	“Come and See What the Locals Already Know”
	   SHAREABLES
	       Peel & Eat Shrimp Cocktail   11/22
	            half-pound /full-pound
	       Mushroom Bruschetta   10
	       Some Kind of Spring Rolls   10
	        Blackened Shrimp   11
	              Drunken Goat Cheese Quesadilla 
	              Mango & Jicama Salad, Lime Vinaigrette
	             

	        Portobello Fries   9
	              Sherry-Cayenne Aioli
	        Garlic Bread  7
	              
	     SALADS 
	             Mixed Field Greens   7
	                    Spun Vegetables ∙ Fried Shallots  
	                    Sherry-Herb Vinaigrette 
	             Caesar or Brutus    9
	             The “Wedge”   9

	             Butter Leaf Lettuce   8
	            Baby Beets ∙ English Cucumbers ∙ Crispy               Vidalia Onions ∙ Cider Vinaigrette


	     PIZZA
	              House Made Sausage ∙ Caramelized Onions 
	                  Mushrooms ∙ Mozzarella & Provolone Cheese
	  Roasted Peppers ∙ Kalamata Olives
	            Pepperoncini ∙ Mozzarella & Feta Cheese
	PASTA
	Shrimp “Fra Diavlo”   17
	  Linguine ∙ Kalamata Olives ∙ Feta  
	  Spicy Tomato Sauce
	Chicken Marsala   18
	  Hand Made Spaghetti ∙ Cremini Mushrooms 
	  Marsala Wine Sauce

	Hand Rolled Gnocchi   14
	Four Cheese Ravioli   15
	  Ricotta ∙ Fontina ∙ Gruyere ∙ Provolone  
	  Marinara

	Baked Rigatoni   17
	  House Made Italian Sausage  
	  Marinara ∙ Mozzarella
	Black Pepper Pappardelle “Bolognese”   19
	  House Made Bolognese ∙ Pecorino Romano
	Hand Made Spaghetti  14


	MEAT ● FISH
	FOWL ●  FUNGHI
	“Off the Hook” ∙ Daily Fish Special ∙   A.Q.
	Steak Frites   25
	Grilled Wagyu Beef ∙ House Cut Fries ∙ Baby Spinach         Salsa Verde    
	Seared Ahi Tuna “Nicoise”   25
	  Roasted Fingerling Potatoes ∙ Haricot Verts  
	  Caperberries ∙ Kalamata Olives  
	  Roasted Tomato Vinaigrette
	Duck “All’Arancia”   28
	  Grilled Polenta ∙ Braised Fennel ∙ Orange Sauce
	Portobello Piccata   19
	  Gruyere Potato Gratin ∙ Seasonal Squash  
	  Caper-Lemon Sauce
	Half Roasted Chicken   22
	  Rosemary Baked Potato Fries ∙ Tuscan Broccoli  
	  Garlic-Lemon Sauce



	ZINS CLASSICS
	Hoisin Grilled Pork Chop   23
	Wasabi Mashed Potatoes ∙ Sweet & Sour Red Cabbage ∙ Mustard Crème Fraiche

	Coconut Yellow Curry (Vegan Special)   15
	Baby Bok Choy ∙ Yams ∙ Shiitake Mushrooms ∙ Snow Peas ∙ Jasmine Rice
	Niman Ranch Ground Chuck Burger or Cheese Burger     14
	 “Fully Garnished” ∙ House Made Fries
	Sides


