
 

Zink 
Evenings 

 
Small Plates 

 

“NOLA” BBQ Shrimp – Jumbo Prawns in Tabasco Butter w/ Gorgonzola Polenta Fries        14.                              
Ancho Chicken Empanadas – Cotija Cheese, Sweet Potato Mash & Tomatillo Salsa                                    9. 
Ritz Cracker Crab Cake – Lump Blue Crab, Lemon Fennel Salad, Old Bay Aioli      14. 
Pâté Picnic – Duck Rillettes, Chevre, Little Gem Citrus Compote & Crusty Baguette                                          10. 
Goat Cheese Fondue – Tomato Jam, Roasted Garlic Confit &Toasted Herbed Focaccia                            9. 
Sesame Ahi Tataki – Cucumber, Wasabi Tobiko, Seaweed Salad, Fresno Chili & Soy Ponzu                    12. 

 
Soup & Greens 

 

2 Bisques 1 Bowl – Tomato Fennel & Potato Leekt w/ Grilled Crostini & Pesto 6. 
Knife & Fork Wedge Salad – Smoked Bacon, Egg, Gorgonzola & Buttermilk Ranch    8. 
Harvest Chopped Salad – Medjool Dates, Apples, Walnuts, Celery & Poppy Seed Dressing                     8. 
The “Villager” – Cucumber, Roma, Red Onion, Pepperoncini, Kalamata & Feta Vinaigrette                                  9.                   
Zink Caesar –Herbed Focaccia Croutons, Shaved Parmesan & Creamy Garlic Caesar                                        8. 

                                                                                              Add Grilled Chicken or Tiger Prawns                                     12.   
 

Brick Oven Flatbreads 
 

Basilicata - Fresh Mozzarella, Tomatoes Three Ways, Fresh Basil & Olive Oil          11.                              
Rustica – Sweet Italian Sausage, Piquant Peppers, Roasted Garlic & Mozzarella    12. 
Tartufo- White pizza w/ Grilled Chicken, 3 Cheeses, Wild Mushrooms & Truffled Arugula                                 12.                              

 
House Favorites  

 

Chicken & Biscuits – Southern Style Chicken Pot Pie w/ Butter Milk Biscuit Crust                                        13. 
Rock Shrimp Crespellé – Wood Oven Baked Crepes w/Roasted Tomatoes & Parmesan Cream              15. 
Pan Seared Salmon – Red Curry Panang, Cucumber Raita, Coconut Rice & Chili Threads                          19. 
Halibut Saltimbocca – Prosciutto Wrapped w/ Crispy Polenta, Garlic Spinach & Piquillo Broth                  24. 
Crispy Rosemary Chicken – Roasted Tuscan Potatoes, Arugula Salad & Oyster Mushroom Jus             17. 
Berkshire Pork Porchetta – Wilted Spinach, Oven Dried Tomatoes & White Bean Cassoulet                   18. 
Red “Zin” Short Ribs – Pappardelle Pasta, Wild Mushrooms & Caramelized Root Vegetables                       21. 
Sonoran Flat Iron Steak – Sweet Potatoes, Grilled Scallion, Avocado & Chipotle Citrus Glaze              20. 
Grilled Filet Mignon – Hot Bacon Brussel Sprouts, Hash Brown Casserole & Natural Juices                    29. 
Thai Curry Noodles – Rice Noodles w/ Carrots, Zucchini, Cauliflower, Bean Sprouts & Lime                   13.             

                                                                                             Add Grilled Chicken or Rock Shrimp                                      17. 
 

Extras 
 

Roasted Tuscan Potatoes          3.                                                  Wild Mushroom Stroganoff           5. 
Salt & Vinegar Fries                      3.                                                  Hot Bacon Brussel Sprouts        4. 
Gorgonzola Polenta Fries           3.                                                  Wilted Garlic Spinach                      4. 
Coconut Curry Rice                     3.                                                  Mashed Sweet Potatoes                 4. 

 




