
 

ZINC brasserie 

 

SNACKS________________________________ 

WARM OLIVES   orange, fennel, chilies   4 

SPICY MIXED NUTS   cayenne, clover honey, sea salt   3 

HOUSE PICKLES   sweet, spicy, sour   3 

 

STARTERS________________________________ 

ARTISAN CHEESE PLATE   almonds, quince paste, crisps   14.5 

HOUSE CHARCUTERIE   ever-changing selection, traditional accompaniments   13 

_________________________________________ 

ONION SOUP GRATINEE   caramelized onions, crouton, gruyere   8.5 

LOBSTER BISQUE EN CROUTE   main lobster, sherry, flaky pastry crust   11 

_________________________________________ 

OYSTERS ON THE HALF   local horseradish & lemon   15 

SALMON TARTARE   sesame, yuzu, spicy yum   12 

MUSSELS   house pancetta, garlic, chili flake, white wine   11 

ESCARGOTS   basil, garlic, crouton   13 

CRISPY CALAMARE   zucchini, capers, tomato-basil, lemon aioli   10 

_________________________________________ 

GREEN SALAD   organic lettuces, cucumber, tomato, sherry vinaigrette, caramel balsamic   7.5 

WARM MUSHROOM SALAD   baby spinach, apples, bacon, bleu cheese   8.5 

GREEK BEET   baby lettuce, calamata olives, feta, cucumber, red wine vinaigrette   8.5 

_________________________________________ 

ONION & APPLE TART   gruyere, frisee, balsamic   9 

LOCAL BEETS   ruby red & golden beets, goat cheese, brown sugar syrup   8 

_____________________________________________________ 
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PASTA_________________________________ 

PUMPKIN GNOCCHI   sage, walnuts, brown butter, caramelized onions, squash   9 

BUCCATINI   duck confit, butternut, asiago, bread crumb   10 

ORECCHIETTE   broccolini, house sausage, roasted tomato   10 

SPAGHETTI PUTANESCA   gulf shrimp, olives, capers, tomato-basil   13 

SPAGHETTI CARBONARA   house pancetta, reggiano parmesan, egg   10 

LINGUINE   mussels, calamare, white wine, garlic, tomato, bread crumb   13 

 

ENTREES_______________________________ 

SEARED JUMBO DAY BOAT SCALLOPS   parsnip, fennel, lardons, apple & ginger   23 

CIOPPINO   shrimp, scallops, market fresh fish, mussels, linguine, spicy tomato broth   25 

FAROE ISLAND SALMON   horseradish crust, olive tapenade, quinoa provencal   25 

_________________________________________ 

CRISPY CHICKEN   pan roasted, butternut squash, curried kale, honey-truffle-thyme glaze   19 

HUDSON VALLEY DUCK   roast breast, confit-root vegetable hash, blueberry sauce   26 

_________________________________________ 

BERKSHIRE PORK   center cut pork loin, mushrooms, bleu cheese, potato gratin   21 

STEAK FRITES   12oz sirloin steak, truffle french fries   24 

STEAK AU POIVRE   14oz NY steak, fingerling potatoes, cognac demi-glace   32 

FILET TRIO    beef medallions, mushroom risotto, parsnip, truffle potato puree, red wine sauce   34 

 

SIDES__________________________________ 

TRUFFLE FRENCH FRIES   4      

RISOTTO DU JOUR   4 

BROCCOLINI   4 

SAUTEED SPINACH   4 

PAN ROASTED MUSHROOMS   4 

_________________________________________ 

 

 

 

*Consuming raw or under cooked animal foods increases risk of food borne illness  


