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ZINO Dinner Menu

Appetizers

Heirloom Tomato & Frog Hollow Peach Salad burrata, fresh tomato, grilled peach, greens, red
onion, aged Balsamic vinegar   20

Spotted Romaine Salad warm crusted goat cheese, Marcona almonds, Valencia supremes,
sherry - shallot red wine vinaigrette   17

Day Boat Scallops pan roasted, preserved lemon puree, creme fraiche, smoked caviar   23

Crispy & Spicy Calamari sun dried tomato aioli, grilled sweet peppers   17

Crispy Bay Prawns sun dried tomato aioli, grilled sweet peppers   18

Road to Morocco green chickpea hummus, muhummarra, kale & olive falafel, tzatziki,
coriander flatbread   19

Mains

Seafood Paella Salt Spring mussels, clams, prawns, chorizo, chicken, edamame,
tomato soffritto, Calasparra saffron rice   36

Heirloom Tomato Paella Tomato soffritto, zucchini, caulilini, edamame, Calasparra
saffron rice, shaved Manchego   29

Poulet Vert half Mary's Organic chicken, freekah tabouli, heirloom tomato, cucumber,
tzatziki, natural jus   35

Moroccan Vegetable & Chickpea Stew pepitas, ras al hanout, herbs, flatbread   26

Duck & Guanciale Ragu cavatelli pasta, red wine sugo, wild mushrooms, smoked
ricotta, basil, lemon oil   34

Pistachio Crusted Halibut pan seared filet, Castroville artichokes, fennel, confit potatoes,
black truffle, salsa dragoncello   40

Whole Dorade annatto rubbed whole fish, saffron rice, roasted heirloom tomatoes, broccolini  39

Squid Ink Papardelle house made pasta, prawns, smoked salmon belly, “garleeks”, red
onion, wild arugula, dill, Grappa cream sauce   34

Lamb Porterhouse mint Basmati rice, tomato eggplant chutney, 
black pepper - oregano dressing   44

Creekstone Farms New York Steak 14oz. dry aged, Manchego potato croquettes, 
caulilini & kale, red wine espagnole sauce   46

Checks may be split evenly a maximum of 3 ways

20% gratuity will be added to parties of 6 or more  

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk for foodborne illness. 
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