
HORS D’ OEUVRES

LES SALADES
Michigan Beet Salad

mixed greens, Zingerman’s chèvre,                      
candied walnuts, orange shallot marmalade,                                       

black pepper vanilla vinaigrette $12

Corn and Poblano Quiche
  sautéed onion, poblano pepper, 

grilled corn, pepper jack, 
manchego cheese blend, cilantro $12 

Chicken Paillard Salad
arugula, parsley, mint, tomato and caper salad, 

lemon herb dressing  $15

Chef’s Chop Salad
romaine, chicken breast, avocado, bleu cheese,     

virginia ham, applewood smoked bacon, tomato, 
red onion, egg, chives, choice of dressing  $12 

Caesar 1924
romaine hearts, parmesan, garlic croutons, 

classic creamy caesar dressing  $10
with grilled chicken  $16

Chicken Waldorf Salad 
mixed greens, celery, apples, raisins, candied walnuts, 
grapes, traditional house-made Waldorf dressing  $16

ENTRÉES
Vegetable Tofu Pad Thai

peanut sauce, rice noodles  $13
with chicken  $19  with shrimp  $22

Sambhar Curry Vegetable Dhal
squash, bell pepper, eggplant, carrot, onion, 

peas, tomato, lentil mélange, naan bread  $14

*A 20% gratuity will be added for parties of eight or more
*Menu items made to order :  Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs 

may increase your risk for food borne illness, especially if you have certain medical conditions

Bolognese
veal, pork, beef, tomatoes, mixed diced vegeta-

bles, pappardelle pasta, 
Parmigiano-Reggiano  $15

Asian Quinoa Salmon Salad 
heirloom tomato, edamame, mandarin orange, 

cucumber, walnuts, seaweed, asian vinaigrette $18

LES SANDWICHES
Tandoori Shrimp Roll

fennel carrot slaw, lime toasted coconut, mint and dill crème fraîche, whole wheat tortilla  $16

Cafe Reuben
corned beef, peppered slaw, house-made cider mustard, swiss cheese, marble rye bread  $12

French Dip 
prime rib, sautéed onion, mushroom, gruyère, french bread, natural jus  $14

Cafe Zinc Turkey Club
turkey, avocado, applewood smoked bacon, balsamic-onion marmalade, ciabatta bun  $14

* Cafe Angus Burger
hot pepper relish, fried onions, cheddar cheese, butter bun  $18

Grilled Lemon Chicken Wrap
marinated grilled chicken breast, tomato, spinach, spicy garlic sauce, naan bread  $16

French Onion Soup au Gratin
a classic topped with gruyère  $8

Soup du Jour  
chef’s daily creation  $6

Parmigiano-Reggiano Frites
fresh thyme, rosemary, savory,

 truffle aïoli  $8 


