
Starters & Composed Salads
SALMON CARPACCIOSALMON CARPACCIO 
Baby Arugula, Capers, Shaved Parmesan $13.95

Shrimp ceviche cocktailShrimp ceviche cocktail 
Fresh Shrimp Marinated in Lemon Lime Juice served with a Spicy Tomato Confit $12.95

tuna tartaretuna tartare 
Yellow Fin Tuna topped with Micro-Green Salad, Pickled Ginger Coulis, Wasabi Aioli $13.95

calamari fritticalamari fritti
Tomato Confit, Jalapenos, Cilantro, Lime, Olive Oil $ 9.95

steamed mussels Parisiansteamed mussels Parisian
Prince Edward Island Mussels, Scallions, Leeks, Shallots, White Wine, Cream $10.95

Coconut shrimpCoconut shrimp
Fried Shrimp rolled in Fresh Shredded Coconut served with a Tangy Citrus Chutney $12.95

Peking duck confitPeking duck confit
24 Hour Salt Cured Duck Leg over a Cannellini Bean Salad $12.95

asparagus beurre noisetteasparagus beurre noisette
Poached Asparagus in Brown Butter topped with Melted Parmesan $11.95

stuffed baby auberginestuffed baby aubergine
Baby Eggplant stuffed, Chopped Wild Mushrooms, Scallions, Eggplant topped
with Gorgonzola Cheese, Caper Basil Sauce $11.95

salad of girollessalad of girolles
Fresh Endive, Frisee, Asian Pears, Gorgonzola topped with Dijon Vinaigrette $10.95

zest house saladzest house salad
Fresh Organic Mesclun, Aged Shaved Ricotta Salata, Balsamic Emulsion $ 8.95

east shore saladeast shore salad
Marinated Shrimp, Endive, Radicchio, Arugula, Yukon Potatoes,
Boiled Eggs, Lemon Oil Emulsion $13.95

Whenever possible organic ingredients are used at Zest.
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Bella farfalle
Bow-Tie Pasta, Prosciutto, Sun-Dried Tomatoes, Artichokes $17.95

risotto al ortolanorisotto al ortolano
Aborio Rice, Asparagus, Zucchini, Peas, Tomatoes, Lemon Zest $19.95

lasagna primaveralasagna primavera
Fresh Homemade Pasta, Eggplant, Zucchini, Spinach, Ricotta, Tomato Confit $18.95

cannelloni a la sorrentinacannelloni a la sorrentina
Homemade Pasta stuffed with Veal, Spinach, Ricotta Cheese $ 19.95

spaghetti alla chitaraspaghetti alla chitara
Thin Homemade Spaghetti, Fresh Mozzarella, Light Tomato Sauce, Garlic, Olive Oil $18.95

Traditional spaghetti and meatballsTraditional spaghetti and meatballs
Thin Homemade Spaghetti with Pietro’s Priceless Meatballs $17.95

Pietro’s Priceless meatballsPietro’s Priceless meatballs
Pietro pays homage to his Grandmother’s Traditional Meatball Recipe
made with Chopped Beef, Pork, Pignoli Nuts, and Raisins $ 3.25

PastaPasta

raie au caperraie au caper
Pan Seared Skate over Sliced Tomatoes, Spinach, Herb Hazel Butter,
Caper Sauce $23.95

Provencal osso bucoProvencal osso buco
Monk Fish Medallions, Risotto Milanese, Sauce Provencal $25.95

SeaSea



braised black angus short ribsbraised black angus short ribs
Garlic Mashed Potatoes, Port Wine Bordelaise Sauce $26.95

filet negronefilet negrone
Grilled Black Angus Filet Mignon with Shallots, Gin, Campari
and Sarremo Olives $31.95

sirloin au poivresirloin au poivre 
Grilled NY Strip Crusted in Green Peppercorns, Peppercorn Demi Glaze $29.95

osso buco a la piemonteseosso buco a la piemontese
Veal Shank, Wild Mushroom Risotto market price

steak fritessteak frites
NY Strip Grilled, Pommes Frites, Garlic Aioli $29.95

thyme roasted chickenthyme roasted chicken
Organic Free-Range Half-Chicken Rubbed with Fresh Thyme,
Sage, Rosemary, Garlic Mashed Potatoes, Sauce Bercy $22.95

grass fed spring lambgrass fed spring lamb
White Wine Fresh Herb Reduction $26.95

veal cutlet capricciosaveal cutlet capricciosa
Breaded Veal Cutlet topped with Arugula, Grape Tomatoes, Lemon Juice, Olive Oil $26.95

Vegetarian compositionVegetarian composition
Grilled Fresh Seasonal Vegetables, Garlic, Extra Virgin Olive Oil $18.95

Land

Valenciana paella
A Spanish Saffron flavored Rice Dish, Chicken, Chorizo, Mussels, Clams, Shrimp $25.95

cassuola Mediterrniacassuola Mediterrnia
Andouille Sausage, Manila Clams, Shrimp, White Beans,
Duck Leg, Garlic, White Wine $29.95

Land & Sea

Sides
SAuteed spinach with garlic $ 7. 95
steamed broccoli $ 7. 95
garlic mashed potatoes $ 4. 95
pommes frites $ 4. 95
sauteed portobello, shitake, & wild mushrooms $ 8. 95

*Consumer Advisory: Thoroughly cooking meats, poultry, seafood,
shellfish or eggs reduces the risk of foodborne illness.
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Specialty DrinksSpecialty Drinks
pear royale
Pear William Eau-De-Vie, White Lillet $12.00
el morroel morro
Framboise Eau-De-Vie, White Rum, Grenadine, Lemon Juice $12.00
Perfect caipirinhaPerfect caipirinha
Cachaca, Fresh Lime, Superfine Sugar $12.00
cosmopolitan
Citron Vodka, Grand Marnier, Cranberry Juice $12.00
pietro’s cosmopietro’s cosmo
Absolute Citron, Cointreau, Fresh Lime Juice, Pomegranate Juice $12.00
Espresso MartiniEspresso Martini
Espresso, Frangelico, Vanilla Vodka, Kahlua $12.00
el nino
Mango Rum, Blue Curacao, Pineapple Juice, Cranberry Juice, Sour Mix $12.00
zest limonatazest limonata
Mango Rum, Malibu Rum, Grapefruit Juice, Pineapple Juice,
Cranberry Juice, Lime Juice, Sprite $12.00
zestinizestini
Stoli Orange, Apricot Brandy, Cranberry Juice, Sour Mix $12.00
zest gardenzest garden
Absolute Citron, Cointreau, Crème De Cassis, Champagne,
Cranberry Juice, Lime Juice $12.00
White sangria (seasonal)White sangria (seasonal)
White Wine, Triple Sec, Apricot Brandy, Lemons, Limes, Oranges, Peaches,
Strawberries, Pineapples, Limeade, Gingerale $12.00
 

pp a s t a w i t h m i n i m e a t b a l l s $ 6 .95
macaroni & cheese $ 6.95
chicken bites $ 6.95
petite filet mignon $12.95
p e t i t e g r i l l e d s a l m o np e t i t e  g r i l l e d  s a l m o n  $ 9.95
fish & chips $ 7.95
raw vegetables and DIP $ 4.50

BeveragesBeverages
mm i l k $ 2.00
chocolate milk $ 2.25
apple juice $ 1.75

Just for KidsJust for KidsT T T T T T T T T T

*Consumer Advisory: Thoroughly cooking meats, poultry, seafood,
shellfish or eggs reduces the risk of foodborne illness.

**



EspressoEspresso

$2.95 
CappuccinoCappuccino

$4.50  
LatteLatte

$3.95 
Speciality TeasSpeciality Teas 

$2.50 
American CoffeeAmerican Coffee

Redding Roasters Zest Blend 
$2.50 

Hot Belgian ChocolateHot Belgian Chocolate

Topped with Fresh Whipped Cream 
$3.95  

 

Coffee 
Our delicious desserts are

homemade and are all

$9.95

Chocolate Lava CakeChocolate Lava Cake

Creme BruleeCreme Brulee

Ricotta Mascarpone Cheese CakeRicotta Mascarpone Cheese Cake

Seasonal Fruit TartSeasonal Fruit Tart

tiramisutiramisu

Coconut MacaroonsCoconut Macaroons

Double Chocolate Brownie 
with vanilla  Ice Creamwith vanilla  Ice Cream

Biscotti PlateBiscotti Plate

Cheese PlateCheese Plate
Market Price

gelato Samplergelato Sampler

$3.25
Per Scoop

GELATO GIULIANAGELATO GIULIANA
Ask your Server for

today’s flavors

Pietro’s Homemade SorbetPietro’s Homemade Sorbet
Ask your Server for

today’s flavors

Ice creamIce cream
Ben & Jerry’s French Vanilla

 

Desserts 

Ice Cream & Gelato

Dessert Wine 
moscato d‘asti, marco Negri

Glass - $8.00 
1/2 Bottle - $25.00  

vin santo, volpaia 
Glass - $12.00 

1/2 Bottle - $45.00

Port & Cognac 
taylor fladgate lbv99

Glass - $9.00  
delaforce 10 year tawny 

Glass - $10.00 
sandeman 20 year tawny 

Glass - $17.00 
remy martin x0

Glass - $28.00 
remy martin vsop 

Glass - $18.00 
 Digestive 

$10.00 Per Glass 
aaverna amaroverna amaro 

pietro’s limoncello pietro’s limoncello 
fernet branca 

Dubonnet 

campari 

Elivsir Grambrinus 


