
s i g n a t u r e  c o c k t a i l s

Za Lemonade	 10. 
Grey Goose Citron Vodka, Lemonade, Chambord	

Wake Up Call	 10. 
Grey Goose orange, Mango, Fresh Lime 	

Ginger Kaffir Limeade	 10. 
Hangar One Kaffir Lime Vodka, Ginger, Fresh Lime Juice 	

Champama	 15. 
Moët & Chandon Rosé and Pama Liqueur	

z a t i n i s

White Za Cosmo	 12. 
If It Ain’t Broke, Don’t Fix It	

The Kiss	 12. 
Bacardi Razz, Fresh Lemon Juice, Chambord 
Will Make You Pucker Up	

Fountain of Youth	 12. 
Grey Goose, Grand Marnier,  
Cucumber-Honeydew Puree, Fresh Lime	

Buddha Call	 12. 
Hangar One “Buddha’s Hand” Vodka,  
Limoncello, Fresh Lemon, Sugar	

Big Flirt	 12. 
Rain Vodka, Triple Sec, Pineapple,  
Passion Fruit, Champagne 	

Peach Jalapeño	 12. 
Stoli Peach Vodka, White Cranberry,  
Fresh Lime, Jalapeño 

N o n - A l c o h o l i c  b e v e r a g e s

Iced Tea 		  4. 

Lemonade 		  4.  

Soft Drinks		  4.

Coffee		  4.

Cappucino & Latte		  5.

Hot Tea		  4.

Fresh Squeezed Juices		  4.

Milk		  4.

Bottled Water		  4/8.	

C h a mp  a g n e 		  glass

Marques de Monistrol, “Cava”, Brut, NV		  10.

Piper-Heidsieck, Brut, NV		  15.

Veuve Clicquot, “Ponsardin”, NV		  20.

Moët & Chandon, Brut Rosé, NV		  21.

 n e w  w o r l d  c h a r d o n n a y

Chalone “Estate Vineyard”, Chardonnay,     	 12.

Monterey, ‘05              	

Fritz, Chardonnay, Russian River Valley, ’06		  15.	

o t h e r  w h i t e s

Nobilissima, Pinot Grigio, Italy, ’06		  10.

Milbrandt, Riesling, Washington, ’06 		  11.

Tangent “Paragon”, Sauvignon Blanc, 		  11. 
Edna Valley, ’06

Tariquet, Chardonnay Sauvignon, 		  13. 
Cotes de Gascogne, ’05		   

Chanson, Vire-Clesse, Burgundy, ’05		  14.

C a b e r n e t  s a u v i g n o n / c a b  b l e n d s

Tapiz, Cabernet Sauvignon, Mendoza, ‘06		  11.

Bin 36, Cabernet Sauvignon, 		  12. 
Central Coast, ’05		

Robert Hall, Cabernet Sauvignon, 		  14. 
Paso Robles, ’05

Merryvale “Starmont”, Cabernet Sauvignon, 	 18. 
Napa Valley, ’05		

 P i n o t  N o i r

Bogle, Pinot Noir, Russian River Valley, ’06		  12.

Cuvée A, Pinot Noir, Oregon, ’06		  15.

		
M e r lo T

Sonoma Vineyards, Merlot, 		  10. 
Sonoma Coast, ’05	

Sy  r a h  /  P e t i t e  Sy  r a h

Mettler, Petite Syrah, Lodi, ’04		  14.

Z i n f a n d e l

Hendry “HRW”, Zinfandel, 		  13. 
Sonoma Coast, ’05

O t h e r  R e d s  &  U n i q u e  B l e n d s

Alta Vista, Malbec, Mendoza, ’06		  11. 

Cimicky “Trumps”, Shiraz, 		  13. 
McLaren Vale, ’05

Rutherford Ranch “Rhiannon”, Meritage,		 14. 
Napa Valley, ’05



S a n dw  i c h e s 

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

Player’s Club Sandwich  	 12. 

Smoked Turkey, Ham, Bacon, Avocado, Lettuce,                 

Tomato, Rustic White Bread 	

One Hot Chick  	 12. 

Cajun Blackened Chicken, Avocado, Bacon,                          

Jack Cheese, Chipotle Aioli, Ciabatta Bread	

Cheese Steak Sandwich 	 14. 

Sauteed Sliced Beef, Onions, Melted Pepper Jack Cheese,     

Hoagie Roll  	

ZaZa Burger 	 13. 

Bacon, Caramelized Onions & Your Choice 

of Cheese on Sesame Bun  	

Grilled Portobello-Mozzarella Sandwich    	 11. 

Sun Dried Tomato Aioli, Basil Tapenade 

	

e n t r e e s

Bento Box Of The Day 	 14. 

Ask Your Server, Sticky Rice, Crispy Asian Greens  

Veggie Spring Roll, Miso Soup & Coconut Macaroon 	

ZaZa Paella of the Day 	 16. 

Combination of Seafood & Pork, Tomato-Saffron Rice,                  

Toasted Baguette

Uptown Fried Steak 	 16. 

Smoked Gouda Mashers, Cracked Pepper Cream Gravy	

                  

               L u n c h 	

s t a r t e r s

Soup Of The Day	 6. 

Chef’s Daily Creation	

Tamarind BBQ Pork Egg Rolls	 10. 

Cashew-Chile Sauce, Ginger Mustard 		

Crispy Calamari Salad	 13. 

Asian Greens, Sweet Chile Vinaigrette                                          

Brie & Proscuitto Flat Bread	 12. 

Grilled Pear, Shiitake, Arugula     

Burger Sliders 	 14. 

Pickle, Red Onion Relish, Smoked Gouda Cheese	

S a l a d s

ZaZa Mesclun Salad                                      7.                        

Sweet Tomatoes, Toasted Garlic-Herb Vinaigrette	

Baby Spinach Salad 	 7. 

Dallas Goat Cheese, Toasted Almonds, Raspberries,                  

Whole Grain Mustard-Basil Vinaigrette 	

Romaine Caesar Salad	 14. 

Choice of Grilled Chicken or Shrimp  	

The Magnificent Seven 	 12. 

Asian Greens, Tempura Coconut Chicken, Cucumber,  

Roast Shiitakes & Spicy Honey Mustard Dressing                                                

Mediterranean Chop Salad 	 14. 

Romaine, Tomato, Onion, Kalamata Olives, Cucumber,                     

Chickpeas, Herbs, Pita Croutons, Creamy Feta Dressing,  

Organic Scottish Salmon                         

  	

Suzan Fries-Executive Sous Chef  James Cobb-Asst. General Manager


