
 

Zink Mid-Day 

 

 
Small Plates 

 

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. 
Modena Burrata Flatbread – Marzano Tomatoes, Kalamatas, Roasted Garlic, Basil, Chili Oil 11. 
Hamachi Tuna Tartar – Watermelon, Daikon, White Soy, Micro Wasabi, Rice Crackers 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. 
The Villager – Kalamata, Cucumber, Tomato, Pepperoncini, Feta Vinaigrette, Grilled Naan  9. 
Heirloom Tomato Salad – Fresh Burrata, Strawberries, Cucumber, Basil, Balsamic Syrup 11. 
Summer Chicken Chop – Sweet Corn, Avocado, Tomato, Haricots, Egg, Green Goddess 13. 
Grilled Salmon Salad – Shaved Artichoke, Asparagus, Saffron Potatoes, Piquillo Vinaigrette 15. 
Thai Beef Salad – Rice Noodles, Carrots, Peppers, Cilantro, Peanut Lemongrass Dressing 15. 
Zink Caesar – Herbed Focaccia Croutons, Shaved Parmesan & Creamy Garlic Caesar                                         8. 

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

Handfuls 
(Choice of: Fries, Garden Salad or Soup) 

 Angus Burger – Cheddar, Swiss, Bleu, Bacon, Avocado, Mushrooms, Fried Egg (.75/ea.) 10. 
Chipotle Chicken Club – Avocado, Tomato, Pepper Jack, Smoked Bacon on Ciabatta 12. 
BBQ Brisket – House Smoked Brisket, Pickled Slaw, Texas BBQ Mop on Kaiser 11. 
Smoked Cubano – Pulled Pork, Shaved Ham, Dill Pickle, Swiss, Dijon on Ciabatta 11. 
Ahi Tuna Burger – Sesame Cucumbers, Tomato, Ginger Sriracha Mayo on Kaiser 14. 
Napa Chicken Salad – Red Grapes, Cashews, Tarragon Aioli, Gruyere onWhole Grain 10. 
Apple Wood B.L.T.E. – Fried Egg, Truffle Mayo on Toasted Dakota Bread 9. 
Falafel Shawarma – Tomato Avocado Salad, Hummus, Tzatziki on Grilled Naan 9. 
                                        

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. 
Clay Pot Ginger Chicken – Coconut Red Curry, Peanuts, Lime, Cilantro, Jasmine Rice 15. 
Mountain City Brisket – Black Eyed Pea Relish, Crispy Onions, Oskar Blues BBQ   18. 
Udon Noodles – Poached Egg, Dashi, Shiitakes, Tatsoi, Carrot, Pea Shoots, Scallions 13. 
                                                                       Add Red Bird Chicken or Laughing Bird Shrimp                       4/5. 
 

Extras 
 

Buttermilk Ranch Onion Rings         5.                                                           Parmesan Truffle Fries              5.         
Organic Greens Side Salad            5.                                                           Fried Green Tomatoes              5. 

 


