Zoers

AMERICAN BISTRO

Dinner

Starters

Cup 4 Bowl 6
Sherried Wild Mushroom
Pacific Seafood Chowder

Soup of the Day

House Salad or Caesar Salad 6

Plata Europa 9
Kalamata & Nicoise Olives, Dried Tomatoes, Sopressata, Italian Sausage,
Brie Cheese, Extra Virgin Olive Oil, Saba Vinegar, Garlic Croutons

Panzanella 8
Cherry Tomato, Red Onion, Arugula, Baby Spinach, Parmesan Cheese,
Sourdough Croutons, Basil Vinaigrette

Watercress and Feta Salad 7
Watercress, Mizuna Greens, Red & Yellow Grape Tomatoes, Feta Cheese
Oregano Vinaigrette

Crab Cakes 10
Crab, Mizuna Greens, Lemon Aioli

Pacific Oyster Stew 7
Pacific Oysters, Potato, Carrot, Thyme, Sourdough Croutons, Cracked
Pepper Butter

Smoked Gouda Orzo 8
Caramelized Onions, Slow Cooked Pork

Spaghetti Squash Carbonara 9
Spaghetti Squash, Egg Yolk, Smoked Tomato, Gruyeére, Baby Spinach,
Butter

Daily Bruschetta 8
See your server for selections



Entrées

Pork Osso Bucco 17
Porlk Shanls, Smashed Red Bliss Potatoes, Pan Jus

Roast Half Chicken 17
Wild Mushroom Barley Pilaf, Haricot Vert, Rosemary Velouté

Flat Iron Steak 18
Coffee Chipotle Marinated, Flat Iron Stealk, Cilantro Rice, Grilled Endive,
Salsa Roja

Linguine Portugese 19
Clams, Linguica, Tomato, Cavolo Nero, Port Butter

Steak Frites 20
Rib Eye Steak, Roasted Tomato, Caramelized Shallot Butter, Truffle Frites

Pasta Provencal 15
Penne Pasta, Roma Tormatoes, Basil, Roasted Garlic, Chévre, Extra Virgin
Olive Oil

Scampi 18
Shrimp, Garlic, Roma Tomatoes, Linguini

Meatloaf 16
Ground Beef, Pork and Lamb, Red Bliss Smashed Potatoes, Mushroom
Gravy

Duck Agnolotti 18
Duck Confit, Smoked Tomato, Basil, Rainbow Chard

Side Dishes 5

Haricots Verts Red Bliss Smashed Potatoes
Cilantro Rice Grilled Endives
Truffle Fries

Suggested Wine Pairing 28

White Red
2004 Salexis Chardonnay 2005 Writers Block Zinfandel
Napa Valley Lake County
2007 Columbia Winery Riesling 2005 Markham Merlot
Columbia Valley Napa Valley

e The Chef will be happy to accommodate special dietary needs
e 20% gratuity will be added to all parties of 6 or more

Karl Prohaslca. Executive Chef Matthew Morrison, Exec. Sous-Chef



