
STARTERS
Crispy Chicken Liver Sliders 9
orange candied endive, foie gras mayo

Tuna Tartar 11

spicy lime vinaigrette, cucumber salad, lemon cream, giant taro chips

Porcini Mushroom Ravioli 10
Marsala sabayon, arugula and parmesan

House Cured Salmon Pastrami 10

brioche crisp, pickle-onion relish, aged goat cheese

Golden Gazpacho 8
baby heirloom tomatoes, watermelon and olive oil

Daily Soup Preparation 7
The Zola House Salad 7

tomatoes, radishes, sunburst squash, chick pea croutons, balsamic
Butter Lettuce 7

roasted marcona almonds, oranges, ancient gouda, sherry syrup
THE SALAD BAR
Greens
Mixed Baby Lettuce
Grilled Romaine

Butter Lettuce Leaves

Spinach
Arugula
Dressings

Thai

Deviled Egg

Balsamic

Bleu Cheese

Tomato Vinaigrette

Goodies
Marconna almonds

Orange Segmants

Garden Vegatables

Cucumbers

Tomatoes

Bleu Cheese Croutons

Boiled Egg

Wontons
Toppers

Avocado    grilled shrimp   grilled tuna    shredded chicken    grilled steak    scallops

13              17                       18  
           16  

          18                     19
On parties of 6 or more, an 18% gratuity will be applied

Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs

may increase your risk of food bourne illness
[image: image1.jpg]



ENTREES 
Braised Mushroom Crepe 17
cauliflower puree, grilled asparagus and frisee salad

Tuna Mignon 19
sunchoke puree, onion rings, lemon-garlic spinach

Hot Smoked Ruby Trout 18

sweet corn griddle cake, arugula-apple salad
Roast Shenandoah Valley Farms Beef Sirloin 18

toasted Israeli cous cous, fennel, goat cheese and house cured pancetta, beet syrup

House Made Semolina Noodles with Three Meat Bolognese 15
veal, pork, braised short ribs and preserved tomatoes, ricotta crema, parsley oil
Pan Roasted Chicken Breast  18
Fingerling coins, balsamic roasted vegetables, tarragon jus
Asparagus, Mushroom and Brie Omelette 15
Mache, truffle vinaigrette, crispy shallots
Lobster Mac & Cheese 21

Maine lobster, elbows, fontina, asparagus spears
SANDWICHES

Handmade Hamburger on Salt & Pepper Roll 12

accompaniments, choice of cheeses and hand-cut fries

All American Double 10
two local beef patties, American cheese, iceberg lettuce, on a sesame seed bun
Medium Rare Roast Lamb 15

goat cheese aioli, sweet pepper/grilled romaine slaw on house made semolina baguette with fries
Salmon BLT 14

grilled salmon, pancetta, butter lettuce, heirloom tomato, avocado mayonnaise
House Cured Pastrami and Swiss Sandwich 17
on a caraway seed bun with caramelized onions, potato parmesan match sticks 
Brookside Pulled Pork Sandwich 12
bourbon barbecue sauce, coleslaw and cayenne spiced onions
Chicken Burger 12

caramelized onions and apples, triple cream cheese, potato-egg salad
SIDES
Summer Squash, Cilantro and Chipotle Butter
                      
Fingerling Potatoes & Cheese Stuffed Tomatoes 
Grilled Asparagus, Sweet Garlic Sabayon                  
Caramelized Brussels Sprouts, Shiitake Mushrooms and Parmesan

Ancient Gouda Fries
Chef Bryan Moscatello[image: image2.wmf]

