$7 Happy Hour

In The ZZA Bar Only
Monday - Friday 11AM-5PM
Saturday 11AM-4PM

Mozzarella Sticks
Meatball Sub With Cheese

Traditional Style Small Cheese Pizza

Chicken Cutlet Sub

With Lettuce, Tomato, Red Onion, Mayo and House lItalian

Espresso Martini.
Tito’s Vodka, Kahlua, Frangelico, Freshly Made Espresso

Bonanza Cabernet Wine
Caymus Conundrum White Wine
House Margarita
Aperol Spritz
Pint Of Stella Artois

Pint Of Great Lake Dortmunder
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Coflee & Desserts

Beignets
Light and airy fried dough, topped with powered sugar.
Served with raspberry & chocolate sauce.
7

Zeppoles
Light and airy fried dough, topped with cinnamon sugar.
Served with raspberry & chocolate sauce.
7
Peanut Butter Chocolate Bomb
A heart of caramel surrounded by peanut butter gelato,
coated in milk chocolate and decorated with peanut butter
drizzle

8

Key Lime Cheesecake
A graham cracker base topped with New York cheesecake
with a splash of key lime, decorated with a key lime glaze
8

Coffee

Single origin Kenyan coffee.
4

Cappuccino
A rich, velvety espresso drink topped with a cloud of
steamed milk and airy foam, delivering the perfect balance
of bold flavor and creamy indulgence. Served with biscotti.
6

Espresso
A bold, concentrated shot of coffee with a deep, robust
flavor and a smooth, velvety crema on top—pure energy in
a small cup. Served with biscofti.

5
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Angels Envy
Bulliet Rye

Buffalo Trace
Crown Royal Apple
Crown Royal
Glenfiddich
Glenlivet

Jack Daniels
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Casamigos Anejo
Casamigos Blanco
Casamigos Reposado
Clase Azul Reposado
Don Julio Blanco

Don Julio Reposado
Milagro Reposado
Milagro Silver

Jefferson Ocean
Jameson

Jim Beam

Johnnie Walker Red
Knob Creek

Makers Mark
Woodford Reserve
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Absolut Citron
Absolut Mandarin
Grey Goose
Kettle One

Stoli Blueberry
Stoli Raspberry
Stoli Vanilla
Tito’s
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Guinness Miller High Life Modelo Especial
Great Lakes Dortmunder Pabst Blue Ribbon Angry Orchard
Fat Head Headhunter Strohs Bud Light

Stella High Noon Heineken 0.0
Michelob Ultra Long Drink Cranberry

Blue Moon

White Claw
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Cochtails

Hot & Dirty Martini............................... 9
Tito’s Vodka, Olive Brine, Thai Chili, Olive Oil,
Garnished With Olives

Berry Cherry Sangria......................... 10
Blueberries, Cherry Juice, Simple Syrup, Orange Liqueur,
Red Wine, Lemon Lime Soda

Bee’'s Knees...........ooooiiiiiiiiiiiiiiiii 9
Bombay Saphire Gin, Fresh Lemon Juice, Honey Syrup
Golden Graham Cereal Milk ............. 10

Golden Graham Infused Licor 43, White Chocolate Liqueur,
Honey Infused Rum, Cream, Pinch of Salt

Espresso Martini................................ 10
Tito’s Vodka, Kahlua, Frangelico, Freshly Made Espresso
End Of The Rainbow........................... 9

Stoli Raspberry, Simple Syrup, Orange Liqueur, Lemon
Juice Garnished with Rainbow Sour Strips

Peanut Butter Cup.............................. 10
Peanut Butter Whiskey, Simple Syrup, Chocolate
Liqueur, Cream, Chocolate Sauce

Spicy Margarita................................... 9
Milagro Tequila, Jalapeno Peppers, Orange Liqueur, Lime
Juice, Simple Syrup, Tajin

Strawberry Orange Aperol Spritz....... 9

Strawberries, Aperol, Orange Juice, Prosecco
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Red Wine

Caymus Conundrum Red Blend

Lush flavors of cherries & baking chocolate, fine tannins &
finishes silky smooth. (California)

Glass: $10 Bottle: $30

Bonanza Cabernet

Bold, smooth and fruit forward character with notes of dark
berries, chocolate, and vanilla, often described as having
silky tannins. (California)

Glass: $11 Bottle: $33

Sea Sun Pinot Noir

Aromas of cherry, tea & herbal spice lead to flavors of black
cherry, plum & spice with a long finish. (California)

Glass: $9 Bottle: $27

Parducci Merlot

Aromas of plum with hints of coffee, oak & chocolate lead to
fruit flavors of cherries, ripe raspberries & currants. (California)
Glass: $9 Bottle: $27

Quilt Cabernet

Quilt wines, produced by Joseph Wagner, are known for their
bold, rich, and decadent flavors. Dark fruit like

blackberry and cherry along with chocolate and vanilla and
hints of oak make this Napa Valley Cabernet a winning
choice. (Napa Valley, California)

Glass: $20 Bottle: $60

Rosé ~ Belle Glos Blanc

Light acidity with a refreshing palate. Flavors of pink grape-
fruit, lemon zest, and orange creamsicle. (California)
Glass: $14 Bottle: $42
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White Wéne

Caymus Conundrum White
Amazingly versatile, with intriguing tropical notes and
natural minerality. (California)

Glass: $10 Bottle: $30

Debonné Grand River Reserve Riesling
Rich peach, apricot and floral aromas and flavors accented
by a balance of sweetness and acidity. (Grand River Vally)

Glass: $10 Bottle: $30

Giesen Sauvignon Blanc

A crisp, refreshing experience with vibrant tropical and citrus
flavors, complemented by freshly cut herbs.

Glass: $9 Bottle: $27 (Mariborough, New Zealand)

Filadonna Pinot Grigio

Light,crisp and refreshing profile, with notes of citrus, pear
and apple. (Delle Venezie, Italy)

Glass: $8 Bottle: $24

Sea Sun Chardonnay

Fruit forward, medium dry. Aromas of honey & vanilla with
flavors of pear & toasty oak finish. (California)

Glass: $9 Bottle: $27

parkling Wine

Francis Coppola Prosecco (california)
Clean notes os apples, pears and citrus, accompanied by
slight hints of hawthorn, wisteria and elder. (Italy)

Glass: $14
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