CHAMPAGNE & SPARKLING

Marques de Monistrol "Cava",
Brut, NV

] Vineyards "Cuvée 20",
Russian River, Brut, NV

Piper-Heidsieck, Brut, NV

Veuve Clicquot "Ponsardin’,
Brut, NV

Veuve Clicquot, Brut Rosé, NV

WHITES

Picket Fence, Chardonnay,
Russian River Valley, '07

Sonoma Cutrer, Chardonnay,
Sonoma County, '08

Masi Masianco, Pinot Grigio, Italy, ‘07

Babich, Sauvignon Blanc,
Marlborough, '08

S.A. Prum, Reisling, Mosel, '08
Chateau de Sancerre, France, '08
Chanson, Viré-Clessé, Burgundy, '06
Conundrum, White Blend, California, '08

REDS

Gundlach Bundschu "Block 13",
Cabernet, Sonoma, '05

Coppola "Director's Cut’,
Cabernet, Alexander Vallay, '07

Merryvale "Starmont’,
Cabernet, Napa Valley, '07

Heron, Pinot Noir, Sonoma County, '08

Belle Glos "Meiomi", Pinot Noir,
Sonoma, '08

Tangley Oaks, Merlot, Napa Vallay, '07
Mettler, Petite Syrah, Lodi, '05

Brazin, Zinfandel, Lodi, '07

Lights Out, Shiraz, Barossa Valley, '06
Kaiken, Malbec, Mendoza, '08

Duckhorn "Decoy", Red Blend, Napa, '07
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ZA COCKTAILS

Za Lemonade
Grey Goose Le Citron Vodka,
Lemonade, Chambord

Berry Mojito
Bacardi 8 Rum, Fresh Mint &
Blackberries

Cream Soda
Cuarenta y Tres, Gingerale &
a Cherry

Red Stag Sidecar
Red Stag Black Cherry Jim Bean,
Cointreau, Fresh Lime & Lemon Juice

VeeVolette
VeeV Acai Spirit, Creme De Cassis,
Fresh Lemon Juice

ZA MARTINIS

White Za Cosmo
Our Take on a Classic

The Kiss
Stoli Razberi Vodka, Fresh Lemon Juice,
Chambord

Big Flirt
Grey Goose Vodka, Triple Sec,
Pineapple, Passion Fruit, Champagne

Peach Jalapeio
Stoli Peachik Vodka, Fresh Lime,
White Cranberry, Jalapefio

Greyhound Sitting Up
Absolut Ruby Red Vodka,
Fresh Squeezed Grapefruit Juice

Strawberry Fields
Ciroc Vodka, Moét Rosé Champagne,
Fresh Strawberries

VeeV Basil Gimlet
VeeV Acai Spirit, Lime Juice, Fresh Basil

NON-ALCOHOLIC BEVERAGES

Iced Tea

Lemonade

Soft Drinks

Coffee

Cappuccino & LAtte
Hot Tea

Fresh Squeezed Juices
Milk

Bottled Water
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LUNCH

STARTERS

Soup of The Day 6
Chef's Daily Creation

Crispy Calamari Salad 12
Asian Greens, Sweet Chili Vinaigrette

Crispy Tuna Tacos 14
Spiced Ahi Tuna, Green Onion,

Mango Relish

Burger Sliders 14

Pickle, Red Onion Relish & Smoked Gouda

Deconstructed Ahi Roll 17
Ahi Tartare, Avocado, Crab Ceviche

SALADS

ZaZa Mesclun Salad 7
Sweet Tomatoes,
Toasted Garlic-Herb Vinaigrette

Asian Chicken Salad 14
Marinated Chicken Breast, Roasted

Shiitake Mushrooms, Crispy Won Tons,

& Pickled Ginger Vinaigrette

Romaine Caesar Salad 14
Choice of Grilled Chicken or Shrimp

Mediterranean Chop Salad 14
Romaine, Tomatoes, Onions, Kalamata Olives,
Cucumbers, Chick Peas, Pita Croutons,

Organic Scottish Salmon & Creamy Feta Dressing

Za Three Course Lunch 18
Choose 2: A Starter, Salad or Sandwich
& Dessert

Executive Chef- Grant Morgan
Executive Sous Chef- Susan Fries

SANDWICHES
Served with Dill Chips, ZaZa Side Salad or Volcano
Salt Fries

Player's Club Sandwich
Smoked Turkey, Ham, Bacon, Avocado,
Lettuce, Tomato, Rustic White Bread

One Hot Chick

Cajun Blackened Chicken, Avocado, Bacon,
Jack Cheese, Chipotle Aioli, Ciabatta Bread

BBQ Pulled Pork Sandwich
Smoked Paprika Slaw, Queso Fresco,
Ciabatta Bread

BLT & C Wrap

Smoked Bacon, Lettuce, Tomato,
Grilled Chicken, Avocado, Chipotle
Ranch Dressing

Soup and Sandwich
Cup of Soup & Half Sandwich

ENTREES

Bento Box of The Day

Ask Your Server, Sticky Rice, Crispy Asian
Greens, Veggie Spring Roll, Miso Soup,
Cocnut Macaroon

Grilled Organic Salmon
Spring Vegetable Linguine, Lemon
Cream Sauce

Ginger Beef Tenderloin
Sesame Mashed Potatoes, Wasabi Slather,
Grilled Broccolini, Shiitake Demi

DESSERT

A Slice of Ice

Vanilla Ice Cream, Oreo Crust, Chocolate

and Caramel Sauce

Cinamon Apple Cheescake
Vanilla Cheescake, Caramel Sauce

Oh God! Flourless Chocolate Cake
Decadent Flourless Chocolate Cake,
Fresh Berries, Raspberry Sauce

Ice Creams & Sorbets
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