LUNCH

WEEKLY SPECIALS
MONDAY

MONDAY—
SATURDAY
11:00am
UNCOMMON CALIFORNIA ITALIAN

STEAK NIGHT
8 oz. tenderloin filet with sides
for just $12.95

TUESDAY
1/2-PRICED WINES

THANK YOU FOR CHOOSING

ZIN.

WE STRIVE TO PROVIDE EACH GUEST

a great selection of our
wine bottles at 1/2-price

WITH AN EXCEPTIONAL DINING
EXPERIENCE.

LET US KNOW IF WE CAN

ENHANCE YOUR CULINARY
EXPERIENCE IN ANY WAY.

ESTABLISHED IN 2005,
ZIN IS A STAPLE IN THE
LAKE COUNTRY COMMUNITY.

WHETHER YOU ARE A NEW GUEST
OR A LOYAL PATRON, WE WELCOME
YOU WITH A FRIENDLY SMILE,
SUPERIOR SERVICE, AND SINCERE
APPRECIATION FOR YOUR VISIT.

WEDNESDAY
DATE NIGHT
enjoy a bottle of wine & 3-course
meal for two for just $50

THURSDAY
LIVE MUSIC
come in and enjoy great drinks,
food, and music. 6:30—9:30

FRIDAY
FISH FRY

WE ARE COMMITTED TO PROVIDING
HEALTHY, MADE-FROM-SCRATCH

parmesan-encrusted fried grouper
served with italian coleslaw, fries,
tartar sauce, and fresh lemons

please follow us on
Facebook

SUNDAY

share your experience on
TripAdvisor
Zincredible.com
262.646.5959

FAMILY NIGHT
kids eat for free! enjoy 1 free
kids meal for each adult
entrée purchased

SAL ADS

APPETIZERS

BBQ CHICKEN CHOP

SHRIMP SPRING ROLLS
$10

sm $6

lg $11

filled with sun-dried tomatoes, scallions,
and smoked mozzarella. served with
house-made marinara sauce.

our original avocado chop salad tossed in
our avocado red wine vinaigrette. topped with
bbq chicken and pepperoncini.

GF

WEST COAST SCAMPI
sm $6 lg $12
romaine tossed with black beans, avocado,
corn, diced tomatoes, and shredded fontina
and smoked gouda cheeses. served with
house-made balsamic vinaigrette.

GRILLED BEEF TENDERLOIN
$13

served over roasted potatoes and topped with
basil chimichurri sauce and gorgonzola cheese.

ROSEMARY-ENCRUSTED SEA SCALLOPS
$13
served over blt risotto.

SONOMA GOAT CHEESE SALAD
sm $5 lg $9
baby organic greens, sun-dried tomatoes, and
pine nuts tossed in a sherry wine vinaigrette.

SICILIAN CALIFORNIA COBB
sm $5 lg $11
fresh greens with grilled chicken, avocado,
pancetta, gorgonzola cheese, diced tomatoes,
eggs, and black olives. served with a side of
house-made gorgonzola dressing.

ROASTED PISTACHIO & APPLE SALAD
sm $5 lg $9
baby organic greens, pistachios, and granny
smith apples tossed in balsamic vinaigrette
and topped with gorgonzola cheese.

CHICKEN CAESAR
sm $5 lg $11
romaine served with garlic croutons,
anchovies, a hard-boiled egg,
and caesar dressing.

GF ALL SALADS AVAILABLE GLUTEN FREE

CRAB CAKES
$12
pan-seared lump crab meat drizzled with
dijon mustard and fresh herbs. served with
house-made avocado mango relish.
GF

BLACKENED SHRIMP SKEWERS
$12

grilled and served with a spicy mango sauce.

SIERRA NEVADA PALE ALE BREADED CALAMARI
$10
fried golden brown, served with house-made marinara.
GF

CALIFORNIA BLACK MUSSELS
$14

steamed with roasted garlic and fresh basil.
served with an arrabiata sauce.

ZIN PLATTER
$20
fried calamari, fried zucchini,
mini crab cakes, and seared ahi tuna.

PANKO HERB-ENCRUSTED ZUCCHINI
$7
fried golden brown, served with house-made marinara.

add protein to any salad:
scallops, shrimp, or salmon $5
or grilled chicken $3

SOUPS
by the cup or bowl
HOUSE-MADE MINESTRONE

BRUSCHETTA TRIO
$12
served with baked garlic crostinis
CAPRESE
fresh mozzarella, tomatoes, basil,
and kalamata olives

PROSCIUTTO
pine nuts, parmesan, basil, and olive oil

WILD MUSHROOM

SOUP of the DAY

crimini, oyster, and shiitake mushrooms
topped with goat cheese and olive oil

GF

ENTRÉES

SANDWICHES

JUMBO GULF SCAMPI
$13

ALL SANDWICHES INCLUDE YOUR CHOICE OF
SOUP, SALAD, OF FRENCH FRIES.

scampi-style jumbo prawns, tossed with roasted garlic,
diced tomatoes, and parsley over angel hair pasta.

CLAMS ALLE VONGOLE
$13

ITALIAN PROSCIUTTO CHICKEN
$9

baby clams over angel hair pasta with roasted garlic,
crushed chilies, and parsley in a white wine sauce.

grilled chicken breast, prosciutto, and fontina
cheese on grilled ciabatta with organic greens,
tomatoes, and a tomato mustard aioli.

GF

GF

RIGATONI & ITALIAN SAUSAGE
$13

fontanini sausage, fresh basil, and tomatoes
tossed with rigatoni pasta in an asiago cream sauce.

NAPA BURGER
$9

PENNE ASPARAGUS with CHICKEN
$13

usda choice seasoned ground chuck, fresh romaine,
fontina cheese, avocado slices, tomatoes, and
roasted garlic on a fresh bun.

GF

asparagus, shiitake mushrooms, and tomatoes
tossed in house-made pesto sauce. finished with
aged parmesan and toasted pine nuts.

LUMP CRAB TORTELLONI
$15
with roasted garlic, ricotta, and asiago cheeses and
served in a gorgonzola cream sauce with asparagus.

PORTOBELLO MUSHROOM
$9
pan-seared mushroom topped with melted
smoked gouda on grilled ciabatta with
roasted red peppers, tomatoes, red onions,
organic greens, and a tomato mustard aioli.

MEAT LASAGNA
$12
beef ragu, crimini mushrooms, ricotta and mozzarella
cheeses topped with house-made marinara sauce.

CHICKEN MARSALA
$13

MOZZARELLA CAPRESE
$9
handmade fresh mozzarella with sliced tomatoes
and fresh basil on grilled ciabatta,
drizzled with a balsamic reduction.

sautéed chicken breast in a marsala wine sauce. served
with fontina country mashed potatoes and vegetables.

EGGPLANT PARMESAN
$12
parmesan-encrusted eggplant served with tomato
basil sauce. topped with melted fresh mozzarella.

CUBAN SANDWICH
$9
a traditional favorite with shredded raosted pork,
ham, swiss cheese, pickles, lettuce, and mustard
on crispy pressed ciabatta

PANKO-ENCRUSTED SEA SCALLOPS
$15

BLACKENED GROUPER
$10

over saffron risotto tossed with asparagus, zucchini,
and sun-dried tomatoes. finished with truffle oil.

topped with lettuce, tomato, and a balsamic
reduction on grilled ciabatta.

GF

VEGETABLE RISOTTO
$12

roasted zucchini, asparagus, carrots, and spinach.
add shrimp, scallops, or salmon for $5
GF

BLACKENED MAHI-MAHI
$15

served over sautéed bok choy, napa cabbage, and
spinach. topped with fresh shrimp and mango salsa.

CHICKEN PARMESAN
$13
parmesan-encrusted chicken topped with
house-made marinara sauce and fresh
mozzarella served over tagliatelle pasta.

GF

item is available gluten free

FL ATBREADS & STROMBOLIS
MARGHERITA FLATBREAD
$10

BBQ CHICKEN FLATBREAD
$10

fresh mozzarella, basil, roma tomatoes,
and extra virgin olive oil.

bbq-tossed chicken with smoked gouda, red onions,
chopped cilantro, and bbq sauce.

PESTO GOAT CHEESE FLATBREAD
$10

BUFFALO CHICKEN FLATBREAD
$10

basil pesto, sun-dried tomatoes, roasted pine nuts,
mozzarella, topped with scallions and parmesan.

buffalo chicken, mozzarella, smoked gouda, and bleu
cheese dressing. finished with fresh scallions.

BLACKENED SHRIMP STROMBOLI
$13

GRILLED CHICKEN STROMBOLI
$13

blackened shrimp, ricotta and mozzarella cheeses,
spinach, and tomatoes.

pesto, spinach, sun-dried tomatoes,
ricotta, mozzarella, and fontina cheeses.

$5 WINES FOR LUNCH
CHARDONNAY

CABERNET SAUVIGNON

PINOT GRIGIO

MERLOT

WHITE ZINFANDEL

PINOT NOIR

MOSCATO

SANGIOVESE

DESSERTS
HOUSE-MADE TIRAMISU
$7

HOUSE-MADE CHOCOLATE LASAGNA
$7

ladyfinger cookies soaked in espresso with a hint
of marsala and layered with mascarpone cheese
and dusted with cocoa powder.

chocolate pasta topped with thin layers of
mascarpone cheese and chocolate.
finished with a drizzle of chocolate sauce.

GF

VANILLA BEAN CRÈME BRÛLÉE
$6
served with strawberry balsamic compote.

SEVEN-LAYER CHOCOLATE CAKE
$7
rich, decadent layers of chocolate cake
and chocolate ganache.

GF

SORBET
$5

please ask your server for our seasonal flavor.
GF

GELATO
$5

please ask your server for our seasonal flavor.

KIDS MEALS
for ages 12 & under

CHICKEN STRIPS with fries
$6
CHEESE PIZZA
$7
PB&J PIZZA
$7

SPAGHETTI with sausage & marinara
$7
SPAGHETTI with marinara
$6
CORN DOG with fries
$6

*Wisconsin food safety agencies advise that eating raw or undercooked meat,
poultry, eggs, or seafood may pose health risks.

