
 

  

 Starters 
 

SEARED FOIE GRAS 
parsnip cake 

orange & korintji cinnamon syrup  .15 

Wine pairing  –     Kopke 20 Yr. Tawny .13 

 
ESCARGOT  

garlic & butter .11 

 

PORK KABOBS 
sweet & sour pineapple sauce .9 

 

ZAK’S POTATOES 
white truffle &  parmigiano-reggiano  .9 

 

PORK BELLY 
poached pear 

red wine gastrique 

 .11 

 

CARPACCIO 
black pepper crusted filet mignon 

arugula with citrus vinaigrette 

ricotta salata .12 

 
STEAMED MUSSELS 

steamed with white wine, melted leeks,  

garlic and butter 

appetizer .14   

entrée .24 
 

 

BABY BRIE CRAB CAKES 
spicy mango sauce .12 

 

 

AHI TUNA TARTARE 
seaweed & sesame soy vinaigrette .10 

 

 

LOBSTER & CRAB  

MAC N’ CHEESE 
saffron cheese .15 

 

 

 COCONUT SHRIMP 
piña colada sauce .9 

 

 

Soup & Salad 
 

SEASONAL SOUP 
 .6 

 

 

BABY BUFFALO MOZZARELLA &  

PARMA PROSCIUTTO SALAD 
mix green, roasted cherry tomatoes & garlic crostini 

balsamic reduction vinaigrette .12 

 

 
FORELLE PEAR SALAD 

mix greens with crispy pancetta, blue cheese & 

maple vinaigrette  .10 

 

 

 
FRENCH ONION 

classic .6 

 

 

DUCK BREAST SALAD 
baby arugula, candied walnuts & dried cherries 

orange vinaigrette .11 

 

 

 
ZAK’S SALAD 

grilled romaine 

smoked spicy chipotle ranch & pico de gallo .8 



 

Entrée 
DOUBLE BONE IN PORK CHOP 

rutabaga gratin 

tamarind rosemary sauce  

25 

  

 

ROASTED CHICKEN 
granny smith apple diablo pan sauce 

fried polenta cake 

 19 

 

 

FILET MIGNON 
foie gras & brandy sauce 

8 oz 34 

add seared foie gras 10 

 

 

DUCK 
maple  & bourbon glaze 

sweet potato creamy polenta  

26 

 

 

CHURRASCO 
Veal skirt steak with grandma’s chimichurri 

grilled sweet potato & roasted sweet corn 

24 

 

 

NEW YORK STRIP 
papas bravas 

three peppercorn whisky sauce  

16 oz 

29 

  

 

CHOCOLATE BRAISED SHORT RIBS 
white truffle orzo  

 25 

 

 

  

SALMON 
black truffles & walnut crumble 

smashed fingerling potatoes & brussel sprouts   

guiness reduction  

25 

 

 

 

 

DAILY FRESH FISH 
MP 

 

 

 

 

SEARED AHI TUNA 
soy nut crust 

butternut squash & ginger puré 

baby bok choy  

soy caramel sauce 

28 

 

 

 

 

FRESH TAGLIATELLE 
venison & pork belly Bolognese 

22 

 

 

 

 

SEASONAL RISOTTO  
MP 

  

 

 

 

 DAILY HANDMADE PASTA 

daily fresh pasta special  

 MP 

 

 

Extra Sides 
roasted sweet corn  6 

grilled asparagus  6  

broccolini  6 

garlic mash potatoes  5 

sautéed mushrooms  8 

sautéed brussel sprouts  6 


