
 

  

Starters 
 

ZAK’S POTATOES 
with black truffles & parmesan 

$9 

LOBSTER, SHRIMP & CRAB CLAW 
sauté with choron sauce 

$12 

 

KOBE BEEF CARPACCIO 
arugula salad & parmesan 

$12 

 

CHEESE PLATE 
chef selection 

$13 

 

SEARED FOIE GRAS 
fresh strawberries with riesling reduction 

$15 

Wine pairing 

•  Clos L’Abeilley ‘Botrytis’ $10 • 

 

 

COUNTRY PATÉ 
chef selection of seasonal harvest 

$12 

 CRAB CAKES 
cayenne aioli 

$11 

 

SMOKED RAINBOW TROUT 
chive crème fraîche & cucumbers 

$11 

 

OYSTER ROCKEFELLER 
Classic! 

$11 

 

STEAMED MUSSELS 
steamed with white wine, melted leeks, garlic  

and butter 

$12 appetizer      

 $22 entrée 

 

SEARED AHI TUNA 
 wasabi cream  

$11 

Soup & Salad 
 

SEASONAL SOUP 
Just ask 

 

 

FRENCH ONION 
$6 

 

 

CAESAR 
classic dressing 

$8 

 

BABY SPINACH 
roasted pistachio, lardon of bacon and goat cheese 

medallion with sherry vinaigrette 

$8 

 

TOMATO AND BERMUDA ONION 
balsamic & roquefort cheese 

$9 

 

CHILLED GRILLED ASPARAGUS 
blue cheese & balsamic reduction 

$9 

 

ZAK’S SALAD 
grilled romaine with smoked spicy chipotle ranch & pico de gallo 

$8 



 

Entrée 
 

KANSAS CITY BONE IN STRIP 
green peppercorn & armagnac sauce 

20oz $38 

new york strip 16oz $28 

 

THE COWBOY CUT 
bone in ribeye with red wine reduction 

22 oz $39 

 ribeye steak 16oz $29 

  

FILET MIGNON 
black truffle sauce 

8 oz $34 

petite 6 oz $29 

 

with seared foie gras  

add $10 

 

GRILLED BONELESS PORK CHOP 
served over smoked chipotle grits with a  

BBQ peach gastrique 

$20 

 

GRILLED ROSEMARY SMOKED  

PORK TENDERLOIN 
pear chutney 

$22 

 

VEAL CHURRASCO 
skirt steak with orange cilantro chimichurri 

$23 

  

FREE RANGE CHICKEN  
stuffed with prosciutto, roasted red pepper, spinach & 

goat cheese   

$ 19 

 

 

PROSCIUTTO WRAPPED SALMON 
red wine reduction & garlic mashed potatoes 

$24 
 

ALASKAN HALIBUT 

purple peruvian potatoes with fresh fruit salsa 

$28 

 

GRILLED MAHI MAHI 
citrus marinated 

$24 

 

SCALLOPS 
pan roasted with vanilla-scented key lime coconut 

$26 
 

SEARED AHI TUNA 
sesame seed crust, baby bok choy & soy vinaigrette 

$28 
 

Sauté 
GULF SHRIMP 

pesto cream over tri-color linguini 

 $23 

 

GNOCCHI 
black peppered gnocchi with mushrooms &  

marsala wine sauce 

$18 

 

VEGETARIAN ROTOLO DI PASTA 
creamy tomato vodka sauce 

$19 

 

Extra Sides  
roasted sweet corn, grilled asparagus or broccolini  $6 

garlic mash potatoes  $5 

sautéed mushrooms or spinach  $8 

Z\ÕĊĐ HæĜ\Ĝæ«Đ $9 


