
Zak’s Place 
 

First Course 
 

SHUCKED OYSTER 
fennel vinaigrette & passion fruit sorbet 

 

GRILLED ZUCCHINI 
Herb goat cheese wrapped & balsamic reduction 

 

VEAL SKIRT STEAK KABOBS 
chimichurri 

 

CRAB TOAST 
pear chips with avocado vinaigrette 

 
 

Second Course 
 

MANHATTAN CORN CHOWDER 
chipotle croutons 

 

STRAWBERRY SALAD 
frisée & micro greens 

pomegranate vinaigrette 
 

RADICCHIO & ARUGULA 
roasted pepper dressing & burrata crustini 

 
GAZPACHO & STRAWBERRY SOUP 

backfin crab 
 
 

Third Course 
 

LOBSTER RAVIOLI 
tomato seafood bisque 

 

CORVINA SEA BASS 
yukon gold & artichoke hearts 

 

FILET MIGNON 
cholotate bordelaise 

 

LAMB CHOPS 
oven roasted with cucumber couscous & mint sorbet 

 
  
 

Dessert 
 

PAIN AU CHOCOLAT 
raspberry sorbet 

  


