
“Come and See What the Locals Already Know”

ZINFULLY DELICIOUS COCKTAILS 
9

JEANNIE MARTINI  Cucumber Vodka, ½ Fresh Lemon, St. Germain Elderflower Liqueur

MUDDLED MARGARITA  Agavales Tequila, Fresh Lime, Lemon & Orange, Combier Liqueur D’ 
Orange

PEAR-FECTION  Absolut Pear, Elderflower Liqueur, Fresh Lemon Juice

BIKINI MARTINI  Stoli Peach Vodka, Combier Liqueur D’ Orange, Cranberry Juice, Splash of 
Sweet & Sour

I ♥ CHOCOLATE MARTINI  Vanilia Vodka, Chocolate Liqueur, Crème de Cacao

MANDARIN ORANGE COSMOPOLITAN  Absolut Mandrin Vodka, Cranberry & Lime Juice

BOND, JAMES BOND  Hendricks Gin, Stoli Vodka, Shaken not Stirred

MOJITO MADNESS  Bacardi Limon, Muddled House Grown Mint Blend, Fresh Squeezed Lime & 
Soda

BULLDOG BLOODY MARY  Secret Mix, Tomato Juice, Citrus Vodka, with a Beer Back  ***It’s 
Got a Bite!

WHITE ORCHID  Stoli Orange, Canton Ginger Liqueur, White Cranberry

THE PALOMA  ArtaTequila, Agave Nectar, Grapefruit Juice, Lime and Soda  

   SHAREABLE
S

       Peel & Eat Shrimp Cocktail 
11/22
            half-pound /full-pound
            Smokin’ Hot Cocktail 
Sauce

       Arancini   8
              Fontina ∙ Pesto ∙ Marinara

       Crispy Calamari “Frito Misto”  13
              Fennel ∙ Blue Lake Beans ∙ Red 
Onion 
              Spicy Dipping Sauce

       Mushroom Bruschetta   10
      Truffled Cannellini Puree, Wild & 

Tamed Mushrooms, Tawny Port Reduction

       Some Kind of Spring Rolls   10
              Meat, Fish, Fowl or Funghi

        Rosemary Flatbread    15
             Roasted Garlic ∙ Cambozola Cheese 
              Olive Tapenade

        Blackened Shrimp   11
              Drunken Goat Cheese Quesadilla 
              Mango & Jicama Salad, Lime 
Vinaigrette
             

        Portobello Fries   9
              Sherry-Cayenne Aioli

        Soup of the Day   6

        Garlic Bread  7
              

                 



     SALADS 

             Mixed Field Greens   7
                    Spun Vegetables ∙ Fried 
Shallots  
                    Sherry-Herb Vinaigrette 

             Caesar or Brutus    9

             The “Wedge”   9
                  Iceberg ∙ Pt. Reyes Blue 
Cheese   
                  Baby Tomatoes ∙ Crumbled 
Bacon

             Butter Leaf Lettuce   8
            Baby Beets ∙ English Cucumbers ∙ 

Crispy               Vidalia Onions ∙ Cider 
Vinaigrette

             Caprese  13
                    Heirloom Tomatoes ∙ 
Balsamic Syrup ∙ EVO                     . 
Basil ∙ Buffalo Mozzarella ∙ Pink Sea Salt
 

     PIZZA

              Smoked Salmon   17
                    Chevre ∙ Arugula ∙ Red 
Onion ∙ Fried Capers

              Salsicce   15
              House Made Sausage ∙ 

Caramelized Onions 
                  Mushrooms ∙ Mozzarella & 

Provolone Cheese

              Mediterranean   14
  Roasted Peppers ∙ Kalamata Olives

            Pepperoncini ∙ Mozzarella & Feta 
Cheese

              Blue Cheese   15
                   Apple Smoked Bacon ∙ 
Caramelized Onions 
                   Pt. Reyes Blue Cheese ∙ 
Chives

              Margherita   13
                   Fresh Sauce ∙ Garlic ∙ 
Mozzarella ∙ Basil

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
  Gorgonzola Cream ∙ Toasted Pistachios

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
   Marinara and Parmesan



MEAT       ●   FISH  
FOWL       ●   
FUNGHI

“Off the Hook” ∙ Daily Fish Special ∙ 
A.Q.
Snake River Farms Wagyu Beef Hot 
Dog   11 Jalapeno Jam ∙ Pico de Gallo   

Grilled Chicken Breast Club   14
 Guacamole ∙ Apple Smoked Bacon ∙ Tomato 

Classic Reuben   14
 Kraut ∙ Gruyere on Marble Rye   

Portobello Mushroom   13
Fontina  ∙ Roasted  Peppers  &  Caramelized 

Onions   

Niman Ranch Ground Chuck Burger or 
Cheese Burger     14
 “Fully Garnished” ∙ House Made Fries

*Add Some Bucks to Your Chuck:   
Guacamole ∙ Bacon ∙ Jalapeno Jam ∙ Blue 
Cheese Slaw
 Sautéed Mushrooms ∙ Caramelized Onions ∙ 
1 each

ZINS CLASSICS

“Crab Cake” Louis Salad   15
Greens ∙ Tomato ∙ Hard Cooked Egg ∙ Avocado ∙ Louis Dressing

Grilled Chicken “Tostada”     14
Chile Citrus Black Beans ∙ Chipotle Dressed Napa Cabbage ∙ Tomatillo Salsa

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

Steak Frites   25
Grilled Wagyu Beef ∙ House Cut Fries ∙ Baby Spinach ∙ Salsa Verde

Sides

Tuscan Seared Broccoli, Calabrian Chiles   6

Truffled Parmesan Fries   8

Garlic Mashed Potatoes   5

Gruyere Mac-n-Cheese   8

An 18% gratuity may be added to parties of 6 or more
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