Lunch Menu

ANTIPASTI

Hummus & Pimento Cheese 9-
artichokes, red peppers, flatbread, carrots
Tuscan Board 14-

salami, prosciutto, olives, almonds,
grapes, Fontina cheese

Oven Fresh Ciabatta Basket 3-
olive oil, balsamic, roasted pepper spread

Tomato Bruschetta 8-
fresh mozzarella, basil, aged balsamic

Sopressatta Bruschetta 8-
gorgonzola, roasted pepper spread
Blue Crab Dip 12-

lavosh, ciabatta, feta cheese

Soup Du Journo cup 4-/ bowl 6-

ENTREE SALADS

Spinach & Gorgonzola 8-
pecans, dates, pears, grapes

Caesar 8-
pancetta, chopped egg, croutons
“Z” House Salad 10-

Artisan lettuce mix, salumi, provolone,
pomtoms, red wine vinaigrette

Field Green Salad 8-
goat cheese, figs, pine nuts, prosciutto

Add Chicken: $4.00 Add Salmon: $7.00

GELATO

Hand crafted Italian ice cream
Double Dark Chocolate 5-

Pistachio 5-
Raspberry 5-
Tahitian Vanilla 5-
Dulce De Leche 5-
Seasonal Sorbet 5-

Fall 2011

SANDWICHES

“Z” Burger 9-
ground chuck, cheddar, roasted red onions, garlic
aioli, artisan lettuce

“Bleu” Burger 9-
ground chuck, balsamic aioli, pomtoms, cracked
pepper, artisan lettuce

Wood Roasted Natural Chicken 8-
house ciabatta, goat cheese, dried fruit spread,
artisan lettuce

Nana Jean’s Meatball Sandwich 8-
open face, house marinara, mozzarella, provolone,
parmesan, evoo

Italian Club 8-
Jambon Francaise, chicken, cheddar, pecan smoked
bacon, provolone, pomtoms, artisan lettuce

Primo Grilled Cheese 8-
house ciabatta, fresh mozzarella, tartufo, fotina,
provolone

Veggie 6-
mushrooms, goat cheese, zucchini, eggplant

Choice of fruit salad or chips, cup of soup $1 extra

ENTREES

Wood Roasted Salmon 24-
rosemary glaze, artichokes, olives, baby potatoes, petite
olive salad

Rib Eye 29-
oven seared, balsamic mushrooms, baby potatoes, onion,
pesto, cured tomatoes

Roasted Vegetables 16-
Chef’s creation, see server for delicious details

Wood Roasted Atlantic Swordfish 24-
Moroccan cous cous, pomegranate molasses, asparagus

Cassoulet 19-
slow stew of duck confit, venison sausage, pork shoulder,
cannellini beans

Chicken Alfredo Llanito 18-
asparagus, prosciutto, Asiago cheese, fettuccini pasta

Butternut Squash Pansotti 19-
Spanish chorizo, chicory, orange gastrique, pecorino

*Eating raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne illness



PIZZAS

Standard 12-
pomodoraccio tomatoes, fresh mozzarella, basil

The House 15-

prosciutto, house sausage, olives, onions, tomato sauce

Hubbard’s 15-

pepperoni, mushrooms, chorizo, tomato sauce, garlic

Supremo 16-
crumbled sausage, pepperoni, olives, onions,
Barking Cat Farms bell peppers

Fruit & Pig 15-
Jambon Francaise, pineapple, Fontina, hot peppers

Pepperoni 14-

red sauce, mozzarella

Pork Fest 16-

bacon, salami, house sausage, pancetta, mozzarella
New York White Pie 15-

mozzarella, robiola, pecorino, garlic, spinach

FM 554 16-

provolone, Fontina, wild mushrooms,
Brussels sprouts, truffle oil

San Jacinto 16-
crumbled sausage, pepperoni, prosciutto

All Extra Toppings 3-

WINE

REDS

Zanata Red 5113
Merlot, Leese-Fitch, Monterey 8|28
Chianti DOCG, Ruspante, Tuscany 7124
Cabernet Sauvignon, Irony, Napa 8|28

Cabernet Sauvignon, Aquinas, Napa 10|38
Cabernet Sauvignon, Conn Creek, Napa 13|48

Shiraz, Anthropology, Australia 8|28
Corvina, Masi Campofiorin, Veneto 9|32
Pinot Noir, Angeline, Sonoma 9(32
Malbec, Massimo, Mendoza 8|32
Rioja, Vega, La Rioja 8|28
Grenache, Times Ten Cellars, 8|28

Mendocino County

WHITES

Zanata White 5113

Gewurztraminer, Kenwood, Russian River 8|28

Riesling, Snoqualmie, Washington St. 8|28
Roussanne, Mc Pherson, Texas 9|32
Pinot Grigio, Bollini, Trentino 8|28
Sauvignon Blanc, Infamous Goose, NZ 8|28
Chardonnay, Darcie Kent, 7124
Chardonnay, Simi, Sonoma County 11|40
Prosecco, Lunetta, Trento 6|

Champagne, Nicolas Feuillatte, Champagne 9|

Try our Famous Sangrias! 6-
-Pomegranate- -White Peach-

BEERS

TAP
Stella Artois Lager 5-
Franconia Seasonal 5-
Brooklyn Lager 5-
Crispin Apple Cider 5-
Spaten Optimator Double Bock 6-
Deschutes IPA 5-
St. Bernardus Triple White 6-
Breckenridge Brew Vanilla Porter 5-

Zanata 202 E. Rusk, Rockwall, TX 972-722-2822

BY THE BOTTLE

Shiner 4- Budweiser 3.5-
Dos Equis 4- Miller Light 3.5-
Michelob Ultra 4- Bud Light 3.5-
Peroni Nastro Azzurro 4- Odoul’s 3-
S. Adams Boston Lager 4- Coors Light 3.5-
Heineken 5- Rahr 4-

Zanata 1022 E. 15™ St., Plano, TX 972-422-9999



