
 

Zink Evenings 
 

Small Plates 
 

Pan Seared Farmers Cheese – Serrano Ham, Saba, Strawberry Compote, Herb Salad 9. 
East + West Shisito Peppers – Tempura Fried, Romesco Sauce, Tentsuyu Sauce 7. 
Sweet Corn & Jalapeno Fritters – Green Tomato Chow Chow, Smoked Pepper Honey 7. 
Smoked Chicken Arepas – Avocado, Cilantro, Cotija Cheese, Mango Serrano Mojo 8. 
Lamb Albondigas – Mint, Almonds, Caramelized Onions, Manchaego Cheese, Pedro Ximenez 9. 
Modena Burrata Flatbread – Marzano Tomatoes, Kalamatas, Roasted Garlic, Basil, Chili Oil 11. 
Hamachi Tuna Tartar – Watermelon, Daikon, White Soy, Micro Wasabi, Rice Cracker 12. 
Lobster & Shrimp Enchiladas – Chipotle Cream, Avocado, Oaxacan Cheese, Corn Relish 13. 
 

Soup & Greens 
 

2 Bisques 1 Bowl – Watercress Asparagus, Carrot Red Curry, Crème Faiche  6. 
Niçoise House Salad – Baby Greens, Egg, Kalamata, Haricots, Herbed Cabernet Dressing 8. 
Grilled Asparagus Salad – Poached Egg, Pancetta, Frisee, Crostini, Piquillo Pesto 9. 
The Villager – Kalamata, Cucumber, Tomato, Pepperoncini, Feta Vinaigrette, Grilled Naan  9. 
Heirloom Tomato Salad – Fresh Burrata, Strawberries, Cucumber, Basil, Balsamic Syrup 11. 
Zink Caesar – Herbed Focaccia Croutons, Shaved Parmesan & Creamy Garlic Caesar                                         8. 

                                                                                  Add Red Bird Chicken or Laughing Bird Shrimp                       4/5. 
 

From The Smoker 
 

Denver Lamb Ribs – Carrot and Shell Bean Ragout, Pearled Pasta, Apricot Mint Glaze 19. 
Hay Smoked Heritage Pork – Stranahan’s Apple Chutney, Pistachios, Garlic Spinach 21. 
Mountain City Brisket – Black Eyed Pea Relish, Crispy Onions, Oskar Blues BBQ   18. 
 

House Favorites 
 

Buffalo Meatloaf – White Rose Potatoes, Asparagus, Oyster Mushroom Gravy 15. 
Laughing Bird Shrimp & Grit Cakes – Tasso Ham, Poblano, Smoked Tomato, Tabasco 17. 
Hoja Baked Salmon – Corn Pudding, Grilled Vegetable Salad, Christmas Style Chili 21. 
Colorado Striped Bass – White Shrimp, Artichokes, Cous Cous, Orange Citronette 26. 
Clay Pot Ginger Chicken – Coconut Red Curry, Peanuts, Lime, Cilantro, Jasmine Rice 15. 
K.C. Strip Steak – Gorgonzola Potato Gratin, Oyster Mushrooms, Spinach, Bourbon 28. 
Cocoa Chile Elk Loin – White Polenta, Ratatouille, Carrot Jus, Pomegranate Shallots 31. 
Udon Noodles – Poached Egg, Dashi, Shiitakes, Tatsoi, Carrot, Pea Shoots, Scallion 13. 

                                                                                  Add Red Bird Chicken or Laughing Bird Shrimp                       4/5. 
 

Extras 
 

Grilled Lemon Asparagus                        7.                                                        Gorgonzola Potato Gratin          5. 
Heirloom Tomatoes w/ Balsamic         7.                                                        Parmesan Truffle Fries                 5. 
Marinated Artichokes                               7.                                                        Fried Green Tomatoes                 5. 


