
APPETIZER- choice of one

HERB JAM BURATTA (V)
Castelvetrano Olives, Pink Peppercorn, 

Sherry Reduction, Grilled Sourdough

GREEN GODDESS SALAD (GF)
Radish, Feta, Avocado, Baby Romaine

ARTICHOKE HUMMUS (VGN)
Chili Oil, Lemon, Pistachio, Grilled Pita

MAIN- choice of one

LAMB LOIN* (GF) 
Asparagus, Roasted Turnips, 

Mint Chermoula, Parsnip Purée

SPRING PASTA (VGN)
Arugula Pesto, Peas, Fava Beans, 

Asparagus, Pine Nuts

DRY AGED FLANK STEAK* (GF)
Roasted Red Potatoes, Pea Vines, 

Bourbon Peppercorn Butter

Dessert- choice of one

STRAWBERRY RHUBARB 
PIE A’ LA MODE 

BUTTERSCOTCH 
CRÉME BRULEE  (GF)

A 21% SERVICE CHARGE 
WILL BE ADDED TO THE FINAL BILL.

100% OF THIS SERVICE CHARGE 
IS RETAINED BY ZIG ZAG CAFE

3 Courses 65$
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