
Z E S T! D I N N E R M E N U
Beginnings

Hibiscus & Pear Salad
butter lettuce, belgian endive,

radicchio, red pears, white grapes,

local asiago, pistachios,

wild hibiscus vinaigrette 9.

Queso Fundido
house-made chorizo (smoking goose),

chili-spiced tortilla chips, salsa roja 12.

Tomato Bon Bons
baby tomatoes, local asiago, sausage

(smoking goose), cornmeal crust,

tomato tzatziki 8.

Braised Goat Cheese
capriole farms goat cheese, spicy

tomato fondue, warm baguette 12.

Craveables

Our World-Famous Mac & Cheese 5.

Crab Cakes 8.

Edamame Hummus 6.

Truffled-Asiago Pommes Frites 9.

Extra Sides for the Table
Enough for 2-4 people to share 10.

Roasted Garlic Mashed Potatoes

Rosemary-Gorgonzola Polenta

Grilled Asparagus

Roasted Brussels Sprouts

available Friday & Saturday evenings…

Smashed Root Vegetables with Cheddar

Mains

5-Hour Braised Short Rib
rosemary-gorgonzola polenta,

roasted brussels sprouts 19.

Salmon Oaxaca
maseca crust, warm corn-cheddar vichyssoise,

black beans, white corn, salsa rojas,

grilled asparagus 22.

Chicken & Waffles
white cheddar-scallion waffles, french country

dijon gravy, roasted garlic mashed potatoes,

grilled asparagus 18.

Asiago ‘Fried’ Chicken
wild mushroom ragoût, rosemary-gorgonzola

polenta, roasted Brussels sprouts 18.

Chick Pea Cakes
pan-seared shiitakes, lemon-pistachio

couscous, fresh herb pesto, crispy spiced

chick peas, grilled asparagus 18.

3-Napkin Burger
bbq sauce, grilled red onion, white cheddar,

smoked gouda, creamy bleu cheese, smoking

goose apple wood smoked bacon, truffled-asiago

pomme frites with roasted pepper aioli 16.

Back By Popular Demand…

Zest! At Night Baja Tacos
cornmeal-crusted basa or roasted wild

mushrooms, white cheddar, chipotle slaw,

white corn tortillas, house-made refried

black beans, avocado salad 17.

Happy Endings

Brownie & Madeira
caramel sea salt brownie and a glass

of Rare Wine Company Boston Bual

Madeira-The Historic Series,

Special Reserve 11.50

Cherry Pie
grammy’s incredible cherry pie recipe

topped with golden crispy puff pastry &

house-made honey-vanilla bean

ice cream 10.

(please allow 20 minutes)

Carrot Cake
valerie’s favorite.

carrot cake. ever. 11.

Mexican Hot Chocolate
house-made cinnamon ice cream

with warm, spicy liquid

dark chocolate poured over 11.

Super Happy Endings
Rare Wine Company Boston Bual

Madeira The Historic Series,

Special Reserve 9.

Ferreira 10 Year Tawny Port 9.

Onyx Late Harvest Chenin Blanc 10.

Patrizia Aramu Moscato d’Asti 7.

The Chook Sparkling Shiraz 9.

20% gratuity will be added to parties of 6 or more.
For your convenience, we have no problem preparing separate checks for your table; but, thank you for your patience….it may take a little extra time.


