
 
 

 
 

 

We are proud to support local farmers and producers by 

using locally grown, organic, and fair-trade ingredients in our 

dishes whenever possible. 

Celebrate the season with our Cherry Picks! 

 

 

 

 

 

 

 

 

 

 

A mandatory charge equal to 18% of the cost of food and 

beverage will be added to your bill and will be distributed 

to the service staff (waiters, bussers, captains, and 

bartenders) as a gratuity. NO OTHER CHARGES ON 

THIS CONTRACT ARE PURPORTED OR INTENDED TO 

BE A GRATUITY FOR THE SERVICE STAFF AND NO 

OTHER CHARGES WILL BE DISTRIBUTED TO THE 

SERVICE STAFF AS A GRATUITY. A separate charge of 

2% will be added to your bill as an Administrative Fee 

which will be retained by the Hotel to defray its 

administrative costs. The Administrative Fee is NOT 

a gratuity and will not be distributed to the service staff.  

 



Dinner 
Small Plates 
P A R S N I P  &  C A U L I F L O W E R  S O U P            1 2  

Sherry Raisins, Chorizo, Preserved Lemon, Harissa Oil 

 

Z E N A  M E Z Z E           2 1  

Falafel, Marinated Olives, Hummus, Marinated Goat Cheese, 

Pickled Peppers, Grilled Naan 

 

S H A W A R M A  S P I C E D  C H I C K E N  W I N G S   1 8  

Pickled Peppers, Parsley, Sesame Seeds, Smoky Lemon Ranch 

 

S H R I M P  S K E W E R S              3 0  

Grilled Marinated Shrimp, Smoked Paprika, Sherry Vinegar 

 

R O A S T E D  B E E T  &  C H E R R Y  S A L A D         1 5  

Tart Cherries, Roasted Butternut Squash, Goat Cheese, 

Maple Candied Pecans, Kumquat Balsamic Vinaigrette  

 

A J I  A M A R I L L O  C A E S A R *                  1 5  

Romaine, Charred Onion, Chickpeas, Cilantro, Rustic 

Croutons, Feta Cheese, Peruvian Chile & Anchovy Dressing 

 

 

add Chicken Skewer     8 

add Grilled Marinated Shrimp  12 

add Chickpea Falafel            8 

add Beef & Lamb Kofta   11 

 

 

Hands On 
C R I S P Y  C H I C K E N  S A N D W I C H            2 4            

Buttermilk Ranch Battered Chicken Thigh, Creamy Pickled 

Cabbage Slaw, Green Tomato, Toasted Potato Bun, Served 

with French Fries 

 

Z E N A  G I N S B U R G E R        2 6  

Double Stack Beef Patties, Smashed Jalapenos & Onions, 

Chihuahua Cheese, Mojo Aioli, Crispy Onions, Toasted 

Brioche Bun, Served with French Fries  

 

 



 
Large Plates  
M O U L A R D  D U C K  B R E A S T  B A O  B U N S      2 5  

Coffee Cherry Gastrique, Five-Spice Fries  

  

M U S H R O O M  T W O - W A Y  F A R R O T T O        3 0  

Farro Risotto, Cashew Cream, Parmesan Cheese, Butternut 

Squash, Black Kale, Tempura Enoki Mushrooms, Sauteed 

Royal Oyster Mushrooms (V) 

 

F I S H  W I T H  G R I L L E D  V E G E T A B L E S         3 4  

Fish and Vegetable of the Day, Chef’s Choice  

 

Z A A T A R  C H I C K E N  S K E W E R S             3 0  

Yogurt Marinated Chicken, Pearl Couscous, Toasted 

Almonds, Spiced Carrots, Rosemary Sherry Raisins, 

Preserved Lemon Demi Glaze 

 

R O P A  V I E J A                                            3 0  

Tomato Braised Shredded Flank Steak, Sweet Plantain, White 

Rice, Black Beans, Roasted Peppers & Onions 

 

C R A B  &  S H R I M P  C A K E S                             3 2     

Sherry Garlic Tomato Bacon Jam, Charred Corn & Scallion, 

Saffron Corn Sauce 

 

Dessert 
C H O C O L A T E  C H E R R Y  C H E E S E C A K E          1 2  

Dark Chocolate, Aleppo Pepper Compote  

 

O R A N G E  A M A R E T T O  C A K E                        1 2  

Vanilla Bean Ice Cream 

 

T R I O  O F  S O R B E T                                        1 2  

Mango, Passionfruit, Coconut, Mixed Berries 

 

 

*Consuming raw or undercooked meats, poultry, seafood, 

shellfish, or eggs may increase your risk of foodborne illness, 

especially if you have certain medical conditions.       

 



Drinks 
First Lady Cocktails 
T H E  C A R E G I V E R  –  R O S A L Y N N  C A R T E R       1 9  

Glenfiddich 12 | Ginger Turmeric Syrup | Stirrings Ginger 

Liquer | Ardbeg 5 

 

G R A C E  &  G R I T  -  M I C H E L L E  O B A M A         1 9  

Olive Oil Grey Goose | Cucumber Vermouth 

 

C I V I C  B L O S S O M  -  H E L E N  T A F T          1 9  

Hendricks | Cucumber Oleo Syrup | Orange Blossom | Rose 

Water | Lemon 

 

T H E  C A M E L O T  –  J A C K I E  K E N N E D Y       1 9  

St. Germaine | Blume Marillen | Lemon | Florale 

 

S C O U T S  H O N O R  –  L O U  H O O V E R         1 9  

ALB Vodka | Lemon | Ancho Reyes | Rose Water | Maple 

Specialty Cocktails 
N I G H T  S H I F T                        1 7  

Cacao-Vanilla Infused Vodka | Crème de Cacao | Amaro 

Montenegro | Sherry  

 

S U M M E R  W I N D O W                       1 7  

Strawberry Infused Tequila | Lime | Lemon | Peach  

 

S W E E T  P E A                            1 7  

Civic Vodka | Lemon | Butterfly Pea Tea 

  

M E R C Y  M E                         1 7  

Cacao-Vanilla Infused Vodka | Espresso | Crème de Menthe  

 

M O O N L I T  O R C H A R D               1 7  

Hendrick’s Gin | Elderflower | Pear | Lemon  

 

S M O L D E R I N G  O A K              1 7  

1792 Bourbon | Cherry | Bitters | Smoke 

 

S P I C E D  P E A R                        1 7  

Ron Del Barrilito Rum | Pear | Campari | Orgeat | Lime | 

Cinnamon 



 
Zero Proof Cocktails 
S A F E  H A V E N                        1 2  

Kava Haven Alcohol-Free Spirit* | Grapefruit | Pomegranate | 

Rosemary 

 

S O B E R ,  N O T  S I L E N T                                 1 2  

Feragaia Distilled Alcohol-Free Spirit* | Lemon | Honey | 

Rosemary | Ginger Beer 

S I P  H A P P E N S                                            1 2  

Coconut Cream | Orgeat | Lime | Honey-Ginger  

V E L V E T  R E S I S T A N C E                               1 2  

Giffard Aperitif | Honey-Thyme | Lemon | Grapefruit Soda 

A B S T I N E N T  A F F A I R            1 2  

Feragaia Distilled Alcohol-Free Spirit* | Pineapple | Mint | 

Apple | Ginger | Salt 

 

F A U X  F I Z Z                   1 2  

Black Currant | Honey | Lime 

 

T E M P E R E D  T O N I C                1 2  

Cranberry | Lemon | Almond | Bitter Orange  

Gentian | Rosemary  

Female Rage Cocktails  

Female Rage Hot Sauce, founded by Emily Roe, is a premium hot 
sauce brand that creates bold, flavorful sauces designed to spark 
conversation and challenge the hyper-masculine status quo that 
dominates the industry. 

C O R E  M E M O R Y                 1 7  

El Tequileno | Lemon | Apple | Tangy Crimson Apple Hot 

Sauce | Basil 

P E A C H  P L E A S E                 1 7  

Civic Vodka | Lime | Peach | Brown Sugar Peach Hot Sauce | 

Honey 

 

Bottled Beer 
A U S T I N  E A S T C I D E R S  D R Y  C I D E R        9  

Cider/ Austin, Texas / ABV 5.0   

 

A N G R Y  O R C H A R D                                     9  

Cider / Hudson Valley, New York / ABV 5.0 

M I L L E R  L I T E                      9  

Lager / Milwaukee, Wisconsin / ABV 5.0 

 

C O O R S  L I G H T                      9  

Lager / Golden, Colorado / ABV 4.2 

 



M I C H E L O B  U L T R A                                     9  

Lager / St. Louis, Missouri / ABV 4.2 

M O D E L O  E S P E C I A L                                   9  

Lager / Mexico / ABV 4.4 

S A M U E L  A D A M S  B O S T O N                         9  

Lager / Cambridge, Massachusetts / ABV 5.0 

B L U E  M O O N                                              9  

Belgian-style Wheat / Golden, Colorado / ABV 5.4 

B E L L ’ S  T W O  H E A R T E D                              9   

IPA / Kalamazoo, Michigan / ABV 7.0 

P E R O N I  N A S T R O  A Z Z U R R O               9  

Pilsner / Rome, Italy / ABV 5.0 

 

P E R O N I  N A S T R O  A Z Z U R O  0 . 0                  9  

Lager / Rome, Italy / ABV 0                   

 

Draft Beer            16oz. 21oz. 

C I G A R  C I T Y  M A D U R O            9   1 2  

Brown Ale / Tampa, FL / ABV 5.5  

 

R A R  G R O O V E  C I T Y            9   1 2  

Hefeweizen / Cambridge, MD / ABV 5.2  

 

C I G A R  C I T Y  J A I  A L A I                  9   1 2  

IPA / Tampa, FL / ABV 6.5                                                                                

 

D E N I Z E N S  B O R N  B O H E M I A N       9       1 2 
Pilsner / Baltimore, MD / ABV 4.17  

 

Champagne & 
Sparkling 
S A L A S A R  C R E M A N T  D E  L I M O U X     1 3   6 0  

Limoux, France 

M I O N E T T O  P R O S E C C O  B R U T           1 2       5 8  

A V A N T G A R D E                                                         

Veneto Region, Italy 

L A N S O N  C H A M P A G N E  B R U T    4 5      1 3 0   

B L A C K  L A B E L  3 7 5 m l  

Champagne, France 

 



Ros𝒆́ 
W H I S P E R I N G  A N G E L      1 7        8 0  

Côtes de Provence, France 

L A  F𝑬෡T E  D U  R O S𝑬ሖ                            1 8        9 0  

Côtes de Provence, France  

C H A N D O N  B R U T  R O S𝑬ሖ         1 8      9 0  

Napa Valley, California 

White Wine 

W H I T E H A V E N  S A U V I G N O N  B L A N C      1 5     7 0  

Marlborough, New Zealand 

T W O M E Y  S A U V I G N O N  B L A N C                  2 4   1 1 5  

Napa, California 

P O N Z I  P I N O T  G R I S                1 5   7 0  

Willamette, Oregon 

M A R G O T E  C H A R D O N N A Y                  1 4   6 5  

Vin de France 

C A M B R I A  K A T H E R I N E ’ S  V I N E Y A R D          1 5    7 0  

C H A R D O N N A Y   

Santa Maria Valley, California 

C H A L K  H I L L  C H A R D O N N A Y                      1 6    7 5  

Sonoma Coast, California 

P I A T E L L I  V I N E Y A R D S                              1 2     5 5  

T O R R O N T E S                                                     

Bordeaux, France 

P I E R O P A N  S O A V E  C L A S S I C O                  1 4      6 5  

Veneto, Italy 

 

Red Wine 
A  B E R T H E T  R A Y N E  B L E N D                   1 3    6 0                                                    

Cotes-du-Rhone, France 

R O U T E S T O C K                                       1 6    8 0  

C A B E R N E T  S A U V I G N O N  

Napa Valley, California 

T E N U T A  D I  C O L L O S O R B O                    1 7    8 0  

R O S S O  D I  M O N T A L C I N O  S A N G I O V E S E  

Montalcino, Italy 

I L  P O G G I O N E                                       2 5   1 2 0  

R O S S O  D I  M O N T A L C I N O  

Montalcino, Italy 



S I D U R I  P I N O T  N O I R                             1 5    3 6  

Willamette Valley, Oregon 

P A N D E M O N I U M  R E D  B L E N D                2 5   1 2 0  

Paso Robles, California 

 

By The Bottle 
C A N A R D  D U C H E N E  L E O N I E                      6 5  

B R U T  3 7 5 m l  

Champagne, France 

P E R R I E R -  J O U E T  C H A M P A G N E        3 0 0  

B R U T  B E L L E  E P O Q U E  

Sonoma, California 

D O M  P E R I G N O N  C H A M P A G N E  B R U T       5 0 0  

V I N T A G E  

Champagne, France 

C A N A R D  D U C H E N E  C H A R L E S  V I I           9 5  

S M O O T H  R O S𝑬ሖ  

Champagne, France 

L ' A V E N T U R E  O P T I M U S                            1 6 0  

R E D  B L E N D  

Paso Robles, California 

B E A U X  F R E R E S  P I N O T  N O I R                    1 8 0  

Willamette Valley, Oregon 

F R E E M A R K  A B B E Y                                   1 6 0  

C A B E R N E T  S A U V I G N O N  3 7 5 m l  

Napa Valley, California 


