ready - set - lunch

served from 11am to 4pm

4 items. 45 minutes. 15 dollars

choose soup or salad + one entree + one side + one beverage

chefs menu changes every two weeks

SOUPS or SALAD

albondigas soup
mini spanish meatballs, slightly spicy tomato broth and brown rice

house made tomato soup (V)
garden fresh tomatoes simmered with garlic and herbs served with a grilled
crostini and topped with basil oil

zinc chopped salad
arugula, Israeli couscous, currants, tomato, pepitas,
roasted corn, smoked salmon or salami and asiago cheese with basil buttermilk dressing

greek salad
romain lettuce, nicoise olives, red onion, chickpeas, cucumber and cherry tomatoes
in a fresh herb and red wine vinaigrette

ENTREES

zinc burger
our special blend of premium beef,
bloody mary aioli, grilled onions, butter
lettuce and tomato on a house made bun

bistro steak
grilled angus hanger steak, sliced and
served with caramelized shallots, and red
wine reduction sauce

thin crust pepperoni pizza
tomato pizza sauce, mozzarella cheese,
parmesan cheese and Pocino pepperoni

ricotta stuffed spinach pasta (V)
ricotta and swiss chard stuffed spinach
pasta, tossed in light basil pesto sauce

turkey cobb wrap
sliced turkey, baby greens, avocado, red
onion, tomato, bacon and ranch dressing
wrapped in a whole wheat tortilla

blackened fish tacos
blackened Alaskan cod, served with fresh
and crispy cabbage slaw, roasted tomato
salsa and white corn tortillas

manhattan beach cheese steak
thinly sliced steak, gruyere cheese sauce,
mushrooms & peppers on a hoagie roll.

grilled tilapia
grilled fennel, cilantro and apple relish,
fresh lemon

crispy french fries

steamed edamame

spicy mac n’ cheese

sweet potato fries

sautéed green beans

BEVERAGES

soda, coffee, decaf, iced tea, espresso, cappuccino, latte

Red Hook ESB, Michelob Ultra, Long Board Kona Lager,
Widmer Hefeweizen, Firestone Double Barrel Amber, Firestone Pale Ale

pinot grigio, sauvignon blanc, chardonnay, rosé, pinot noir or cabernet

DESSERT $4.95

chocolate torte
please allow 15 minutes

apple bread pudding

real Tahitian vanilla

fresh baked cookies
with vanilla ice cream




