Zinc’s menu is fresh, delicious and environmentally conscious.
Organic, seasonal, local produce
Humanely raised meat: grass-fed, free-range and hormone-free
Sustainably raised, caught and handled seafood

Appetizers

Zinc Flatbread 11
Roasted Garlic Ricotta, Spring Pea Pistou, Grilled Asparagus, Local Chevre, Prosciutto,
Shaved Parmesan, House Made Barbari Flatbread

Sous Vide Salmon Belly* 12
Sous Vide Salmon Belly, Blackberry Ponzu, Avocado Puree, Cucumber, Mango and Sweet Pepper Relish

Meat and Cheese Board 13

Selection of Cheeses and Cured Meats, Cornichons, House-pickled Vegetables,
Cherry Champagne Mustard, Carrot and Sweet Onion Marmalade, Herbed Lavosh

Casual Fare

Mixed Grain Kale Salad* 14

Quinoa, Red Lentils, Farro, Blueberries, Poached Cherries,
Blackberries, Green Apple, Spiced Pecans, Dried Apricots,
Feta Cheese, Tuscan Kale, Truffle Herb Vinaigrette

Add Chicken 4| Salmon 6

Cobb Salad 14
Roasted Campari Tomatoes, Applewood-smoked Blue
Cheese, Grilled Avocado, Pecanwood Smoked Bacon, Sous
Vide Egg, Romaine Lettuce, Chive and Dijon Vinaigrette

Add Chicken 4| Salmon 6

1200 Burger 15

Grass-fed Beef, Cheddar or Swiss Cheese, Arugula, Campari
Tomato, Red Onion, Pickles, Zinc Sauce, Brioche Bun
Served with Hand-cut Kennebec Potato Truffle Fries

Open Faced Steak Sandwich 17

Marinated Steak topped with Crispy Sweet Onions, Sautéed
Mushrooms, Arugula and Black Peppercorn Sauce
Roasted Tomato and Bacon Marmalade
over Grilled Housemade Flatbread,

Served with Hand-cut Kennebec Potato Truffle Fries

Zinc Macaroni and Cheese 13
Smoked Gouda and Cheddar Cheese, Parmesan Herb
Panko Crust, Cavatappi Pasta, Grilled Housemade
Sourdough Bread | Add bacon 1

Entrées

Served with Fresh Bread
Add a House Salad or Soup du Jour 3

Mr. Holland’s Meatloaf 17

Meatloaf Medallions, Peach Ketchup, Crispy Sweet
Onions, Thyme-roasted Carrots, Milton Creamery
Smoked Colby and Chive Mashed Potatoes

Eggplant Lasagna 19

Parmesan-crusted Eggplant, Housemade Ricotta, Sundried
Tomato Arrabiata, Grilled Housemade Sourdough Bread

Spring Chicken and Gnocchi 24
Plum Creek Farms Airline Chicken Breast, Lemon Thyme
Pan Sauce, Potato Dumplings, Butter Poached Radishes,
Sugar Snap Peas and Roasted Carrots

Blood Orange Barramundi* 26
Pan-roasted Barramundi topped with Blood Orange
Vinaigrette and Orange and Fennel Relish. Served over
Mixed Grain Pilaf and Lemon Mint Sugar Snap Peas

Brown Butter Salmon Verte 27
Brown Butter-basted Salmon, Sauce Verte
Served over Mixed Grain Pilaf, Butter Poached
Radishes and Sautéed Asparagus

Cocoa Rubbed Petit Tender 28

Cocoa-rubbed Petit Tender, Charred Green Onion
Romesco, Salt and Vinegar Fingerling Potatoes,
Thyme-roasted Carrots

Gourmet Sides 3

Milton Creamery Smoked Colby
and Chive Mashed Potatoes

Truffle Fries
Salt and Vinegar Fingerling Potatoes*
Mixed Grain Pilaf*
Sautéed Asparagus*
Butter-poached Radishes
Thyme-roasted Carrots*
Lemon Mint Sugar Snap Peas*

House Salad 6.5
Choice of Ranch, Balsamic or Dressing of the Day
Soup du Jour 6.5
Specialty Soup of the Day

*Guckenheimer Healthy Choice

Desserts
All desserts are made in house

Tiramisu Entremet 8
Flourless Chocolate Cake, Chocolate Mousse,
Espresso Meringue, Mascarpone Espresso Mousse,
Kahlua Créme Anglaise
Pistachio Matcha Genoise 8
Matcha Genoise Cake, Pistachio Semi Freddo, Blackberry

Strawberry Basil Limoncello Sorbet 5

Fresh Lemon Cup, Housemade Limoncello,
Candied Basil, Fresh Berries

Vanilla Ice Cream with Wafer Cookie 4
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CONSUMING RAW OR UNDERCOOKED FOODS SUCH AS MEAT, POULTRY, FISH, SHELLFISH AND EGGS MAY INCREASE YOUR RISK OF FOODBOURNE ILLNESS.
Even though your selection may not contain nuts, there are various nuts used elsewhere in our kitchen.
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WINE LIST
White Glass
Sycamore Lane Chardonnay, California ......................... 6.5
William Hill Chardonnay, California............................... 7
Butter Chardonnay by JaM Cellars, California.................... 10
Sycamore Lane Pinot Grigio, California ......................... 6.5
Kim Crawford Sauvignon Blanc, Marlborough, New Zealand ... .... . 9
Chateau Ste. Michelle Riesling, Columbia Valley, Washington ..... . 8
Makulu Moscato, South Africa. ..o ... 7
Red
Domino Cabernet Sauvignon, California......................... 6.5
The Show Cabernet Sauvignon, California ........................ 8
Franciscan Cabernet Sauvignon, California ...................... 13
Domino Merlot, California. ..............ouuueeiiiiieiiinnei.d 6.5.
19 Crimes Shiraz Red Blend, Australia............................. 7
Sledgehammer Zinfandel, California.............................. 8
Rombauer Zinfandel, California................cccuuiiiiiiiiii.. 16
Conquista Malbec, Argenting. ..............cccoviiiiiiiiiiiiinan. 7
Concannon Selected Vineyards Pinot Noir, California. ............ 6
Meiomi Pinot Noir, California ..............ccooeiiiiiiiiiinni.. 10
Liquors
Well LiQUOIS . . ettt e 6
Call LiqUOTS .o 7
Premium LiQUOrs . ..ot e 8
Well Doubles, Martinis and Manhattans ........................... 9
Call Doubles, Martinisand Manhattans......................... .10.5
Premium Doubles, Martinis and Manhattans ...................... 12
Beer
BUd LIght . .ete e e 5
BoulevardWheat ...... ..ot .5
Third StoNe Brown. . ..o .5
ZipliNe PA. L 6
Erdinger Weissbrau Nonalcoholic ........................ooaaL. 6
Ask your server about our Seasonal Beer.
Nonalcoholic Beverages
COffRE, TOA vttt et e e 2
SOt DFINKS .« et 2.5
Bottled Water .....c.oiinii 3
Perrier Water (11.1502Z) v ovvve ettt et ettt ettt et e et 3.5

GET A DRINKTO GO FORTHE SHOW!
ASKYOUR SERVER.

/uckenhetme’t

NOURISHING INSPIRATION

Bottle

............. 25
............. .28

............. 25
............. 34
............. .30
............. 25

............. 25
............. 34
............. 46
............. 25
............. .28
............. 32

............. .28
............. .25
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