
STARTERS

Seared Raw Tuna
avocado, mango, chilis, grilled frisee, taro strands
12
· Porcini Mushroom Ravioli
sweet garlic, arugula and parmesan
9
Citrus Cured Pork Belly
Lobster, scallop and jicima pico, ruby grapefruit demi

12
Mushroom and Goat Cheese Fonduta

morel, chanterelle and maiitake mushrooms with fresh goat cheese, grilled ciabatta

14
Lamb Meatball Sliders

house made sticky buns, grilled romaine and pepper slaw, goat cheese aioli

13

Seared Sea Scallops
Country ham, and creamed spinach stuffed crepe, saffron aioli
12
Golden Gazpacho
baby heirloom tomatoes, watermelon and olive oil
8

· Daily Soup Preparation

7
Heirloom Tomato Salad
cucumber, red onion, grilled ciabatta bread, olive oil emulsion
9

·  Butter Lettuce Salad

roasted Marcona almonds, oranges, ancient gouda, sherry syrup

8
·  Mixed Reds and Greens
feta stuffed cucumber, pickled shallots, tomatoes, sweet garlic dressing
7
Zola Chop Salad
crispy veal sweet breads, quail egg, saint andre cheese, apricot-mustard vinaigrette
10
ZOLA SUMMERTIME SANGRIA  7.50

Rose Wine, Guava Rum, Elderflower Syrup, and Fresh Fruit 
**Pre-Event Menu**
served from 5PM to 7PM

A three course menu at $30.00 

Pick an item from each page plus any Dessert

Look for the [image: image1.wmf] for choices

On parties of 6 or more, an 18% gratuity will be applied

Consuming raw or under cooked meat, poultry, seafood, shellfish or eggs

may increase your risk of foodborne illness
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MAIN

· Braised Mushroom Crepe
cauliflower puree, grilled asparagus and frisee salad
18
· Hand Cut Semolina Noodles with Three Meat Bolognese

veal, pork, braised short ribs and preserved tomatoes, ricotta crema, parsley oil

19
An American “Hot Pot”
shrimp, scallops, clams, mussels and salmon poached in a sweet corn-tomato broth
quinoa and grilled chorizo
26
· Pan Roasted Chicken Breast
fingerling coins, balsamic roasted vegetables, tarragon jus
19
· Fish and Chips
beer batter fried skate wing, crispy chips, arugula salad, sherry mayo
22
Corn “Fed” Beef
Valentine Miller Farms beef loin and rib with corn puree, caramelized kernels and spoonbread
29
Local Virginian Veal Loin
toasted Israeli cous cous, fennel, goat cheese and house cured pancetta, beet syrup
26
Green Hill Farms Lamb
Hazelnut and sheep ricotta ravioli, red romaine, sweet shallot puree
25

Crispy Skin Arctic Char
sweet peas, zucchini, leek mascarpone sauce, pea tendrils
24
House Cured Pastrami and Swiss Sandwich
on a caraway seed bun with caramelized onions

potato parmesan match sticks,
17

SIDES 

Ancient Gouda Fries with basil mayo

Summer squash, cilantro and chipotle butter 
Brussels Sprouts, Shiitake Mushrooms, Parmesan Cheese
Olive Oil Braised Potatoes, Goat Cheese stuffed Tomatoes
Grilled Asparagus, Sweet Garlic Sabayon
6

Zola Lobster Mac & Cheese

10

Our cuisine is a celebration of the cultural diversity and the natural bounty that defines our nation.  We call this straight forward American cuisine.

Celebrate and enjoy.
Bryan Moscatello 
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