
burrata bruschetta 15

Starters  

Sea Salt Rosemary Rolls

Black Pepper Salami, Dry-Aged
Prosciutto, Bleu & Goat
Cheeses, Truffle Honey, House
Whiskey Pear Chutney,
Rosemary Roll 

Bacon, Heirloom Tomato,
Cucumber, Pickled Red Onion,
Bleu Cheese Dressing GF
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Sides

Hand Cut Fries

Parmesan Green beans

Salads

The Heirloom Garden 

WHIPPED RICOTTA

Farm Charcuterie Board

wild mushroom & pea risottoCATCH OF THE DAY

arancini

Roasted tricolor potatoes

Caesar Salad Sunflower Iceberg Wedge

Brussels sprouts with bacon,

parmesan & balsamic

Espresso Rubbed Pork Loin 

NY STRIP Au Poivre

Seafood LINGUINE 

STUFFED CHICKEN BREAST

Four Dinner Rolls, Served with 
Honey Truffle Oil

Arugula, Whipped Goat Cheese,
Tomatoes, Pistachios,
Cucumbers, Pickled Red Onion,
Lemon Vinaigrette GF

Topped with house made hot
honey and served with arugula
salad with lemon vinaigrette
and baguette slices

Creamy risotto with wild mushrooms, green
peas, parmesan & a touch of truffle oil GF
Add chicken +10, salmon +12, tofu +10

Today’s Catch Pan Seared and
Served with Sautéed
Vegetables 

Choose your Base: Garlic Herb
Mashed Potatoes, Wild Rice, or
Seasoned Roasted Potatoes 

Choose your Sauce: Fennel
Cream, Lemon Caper, or Black
Peppercorn Sauce  GF

Fried parmesan risotto balls
served in a traditional marinara
sauce with fresh shaved
parmesan

Romaine, Croutons, Shaved
Parmesan, Crushed Black 
Pepper, House Caesar Dressing

Burrata spread, tomatoes, basil &
red onion on toasted ciabatta
crostini with balsamic reduction 

Green Beans, Baby Carrots, Garlic Mashed
Potatoes, Oyster Mushroom Gravy

Green Beans, Baby Carrots, Garlic Mashed
Potatoes, Black Peppercorn Sauce  GF

Shrimp, Scallops, Crab Meat,
Asparagus, Pioppino Mushroom
in a Creamy White Wine Lemon
Caper Sauce topped with shaved
parmesan
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Spinach & artichoke dip

A warm, creamy blend of
spinach, artichoke, and melted
cheeses served with tortilla
chips & ciabatta crostinis
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DINNER 

Entrees

Creamy Three-Cheese Blend with
Sautéed Spinach, Herbs, Garlic,
Fresh Diced Tomatoes, and Fennel
Cream Sauce. Served with Garlic
Mashed Potatoes and Sautéed
Vegetables. 

*While we do our absolute best to accoMmodate dietary restrictions, cross-

contanimation is possible*Consuming raw or undercooked meats, poultry, seafood, 

shellfish or eggs may increase your risk of food-borne illness

Zava’s signature creme brulee

Spanish Paella

Spanish seafood paella with
shrimp, scallops, clams, mussels,
wild rice, saffron  in a red tomato
broth  GF
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Add to Your Salad:

Atlantic Salmon 12   |   Baked Tofu 10   |   Seared Chicken Breast 10

Chicken Salad 11   |     Prime USDA NY Strip Mkt 

ask your server for additional desserts! 
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Seared Sea Scallops

Dusted with Cassava Flour,
with Oyster Mayo, Fennel,
Asparagus, Chili, and Ginger
with parmesan risotto
GF 

19

Crab & Corn Flabread 16

Pesto sauce, crab meat,
roasted corn, cheese blend,
& cherry tomatoes dusted
with Old Bay


	Sea Salt Rosemary Rolls
	Four Dinner Rolls, Served with  Honey Truffle Oil
	WHIPPED RICOTTA
	Topped with house made hot honey and served with arugula salad with lemon vinaigrette  and baguette slices

	DINNER
	Starters
	arancini
	burrata bruschetta
	Fried parmesan risotto balls served in a traditional marinara sauce with fresh shaved parmesan
	Burrata spread, tomatoes, basil & red onion on toasted ciabatta crostini with balsamic reduction
	Farm Charcuterie Board
	Seared Sea Scallops
	Black Pepper Salami, Dry-Aged Prosciutto, Bleu & Goat Cheeses, Truffle Honey, House Whiskey Pear Chutney, Rosemary Roll
	Dusted with Cassava Flour, with Oyster Mayo, Fennel, Asparagus, Chili, and Ginger with parmesan risotto GF
	Spinach & artichoke dip
	A warm, creamy blend of spinach, artichoke, and melted cheeses served with tortilla chips & ciabatta crostinis
	Crab & Corn Flabread
	Pesto sauce, crab meat, roasted corn, cheese blend, & cherry tomatoes dusted with Old Bay

	Salads
	The Heirloom Garden
	Caesar Salad
	Sunflower Iceberg Wedge
	Arugula, Whipped Goat Cheese, Tomatoes, Pistachios, Cucumbers, Pickled Red Onion, Lemon Vinaigrette GF
	Romaine, Croutons, Shaved Parmesan, Crushed Black  Pepper, House Caesar Dressing
	Bacon, Heirloom Tomato, Cucumber, Pickled Red Onion, Bleu Cheese Dressing GF
	Add to Your Salad: Atlantic Salmon 12   |  Baked Tofu 10   |  Seared Chicken Breast 10 Chicken Salad 11   |    Prime USDA NY Strip Mkt


	Entrees
	CATCH OF THE DAY
	MKT
	Seafood LINGUINE
	wild mushroom & pea risotto
	Shrimp, Scallops, Crab Meat, Asparagus, Pioppino Mushroom in a Creamy White Wine Lemon Caper Sauce topped with shaved parmesan

	STUFFED CHICKEN BREAST
	Creamy Three-Cheese Blend with Sautéed Spinach, Herbs, Garlic, Fresh Diced Tomatoes, and Fennel Cream Sauce. Served with Garlic Mashed Potatoes and Sautéed Vegetables.
	Creamy risotto with wild mushrooms, green peas, parmesan & a touch of truffle oil GF Add chicken +10, salmon +12, tofu +10
	Espresso Rubbed Pork Loin
	Green Beans, Baby Carrots, Garlic Mashed Potatoes, Oyster Mushroom Gravy
	NY STRIP Au Poivre
	Green Beans, Baby Carrots, Garlic Mashed Potatoes, Black Peppercorn Sauce  GF
	Roasted tricolor potatoes
	Brussels sprouts with bacon, parmesan & balsamic
	Today’s Catch Pan Seared and Served with Sautéed Vegetables
	Choose your Base: Garlic Herb Mashed Potatoes, Wild Rice, or Seasoned Roasted Potatoes
	Choose your Sauce: Fennel Cream, Lemon Caper, or Black Peppercorn Sauce  GF
	Spanish Paella
	Spanish seafood paella with shrimp, scallops, clams, mussels, wild rice, saffron  in a red tomato broth  GF


	Sides
	Hand Cut Fries
	Parmesan Green beans
	Zava’s signature creme brulee
	ask your server for additional desserts!



