
appetizers
Zinc Charcuterie |  18
Prairie Breeze Cheddar – Maytag Bleu - Chevre 
House Bacon – Calabrese Salami – Speck 
Salmon Rillettes – Pickles –Spiced Nuts – Jam – Breads

Spinach Artichoke Arancini |  9
Spinach Artichoke Risotto – Pecorino-Romano 
Lemon Zest – Panko Breading – Arrabiata Sauce

soups & salads
Soup du Jour  |  5

Garden Side Salad |  5
Mixed Greens – Cucumbers – Tomatoes – Croutons 

Choice of Dressing

Kale & Beet Salad |  13
Massaged Curly Kale – Roasted Beets 
Fresh Chevre Crumbles – Pickled Radishes 
Shaved Fennel – Honey Tarragon Vinaigrette 
+ Grilled Chicken Breast | 4 
+ Pan Roasted Salmon | 7

Panzanella Salad |  16 
House Baked Focaccia – Heirloom Tomatoes 
Arugula – Burrata – Speck – Fresh Basil 
Artichoke Hearts – EVOO – Balsamic Reduction 
+ Grilled Chicken Breast | 4 
+ Pan Roasted Salmon | 7

pastas
House Bacon | 4 - Grilled Chicken | 4 – Roast Salmon | 7

Zinc Mac & Cheese |  17
Smoked Gouda Cheese Sauce – Cavatappi Noodles

Baked Tortellini Bianco |  19 
Cheese Filled Tortellini – Pecorino Cream Sauce 
Toasted Breadcrumbs

Risotto |  21 
Baby Spinach – Green Garlic – Lemon 
Fennel – Grilled Marinated Artichoke Hearts 
Pecorino-Romano

Gluten free Vegetarian



entrees
Mr. Holland’s Meatloaf |  23
Peach Ketchup – Crispy Buttermilk Sweet Onions 
Sour Cream Mash – Veg Du Jour

Hanger Steak |  29
Certified Piedmontese Butcher’s Cut Hanger Steak 
Worcestershire Sauce – Caramelized Shallots 
Cognac Butter – Sour Cream Mash – Veg Du Jour

Lamb Burger |  18
Merguez Spiced Lamb & House Bacon Patty – Harissa 
Manchego – Shaved Radishes - Lemon Pickles 
Sesame Seed Bun - Sweet Potato Fries

Stuffed Chicken |  25

Plum Creek Farms Chicken Breast - Manchego 
Asparagus – Sundried Tomato – Speck 
Roasted Sunchokes – Sherry Velouté – Veg Du Jour

Roast Salmon |  30 gf
Superior Fresh Farm Raised Atlantic Salmon 
Shaved Fennel – Pistachio Gremolata  
Basil Beurre Blanc – Sour Cream Mash – Veg Du Jour

Branzino |  28 
Charbroiled Tail-On Mediterranean Sea Bass 
Lemon, Herb & Pancetta Stuffing – Saffron Brodo 
Roasted Sunchokes – Veg Du Jour

desserts
Lemon Raspberry Cake |  6
Sweet Cream Cake – Raspberry Jam 
Lemon Buttercream – Whipped Cream

Chocolate Espresso Budino |  7
Bittersweet Chocolate – Espresso Rum 
Espresso Cream – Shortbread Cookie

Ice Creams & Sorbet |  4
Vanilla Bean Ice Cream 
Sherry Almond & Cherry Mint Ice Cream 
Salted Caramel Butter Pecan 
Lemon Sorbet

Gluten free Vegetarian


