
 

 

 

 

 

 

FIRST COURSE 

please choose one 

ZOËS ROCKEFELLER 

local oysters │ braised kale │ pimento cheese │ chicharron │ bacon 

BASQUE STYLE LOBSTER CHEESECAKE 

claw & knuckle lobster │ local mixed greens │ lemon vinaigrette │ truffled béarnaise 

BUTTERNUT BISQUE 

pumpkin seed pesto  ◦  morbier & lump crab grilled cheese  ◦  candied pecans 

 

 

SECOND COURSE 

please choose one 

THE WEDGE 

baby iceberg │ house bacon │ roquefort dressing │ chopped egg 

roasted tomato │ crispy truffled onions 

ZOËS CAESAR 

green goddess caesar dressing │ house croutons │ chicharron bacon │ tomato │ parmesan 

 

THIRD COURSE 

please choose one 

PETITE FILET 

boursin whipped potatoes │ seasonal veggies │ truffled demi-glace 

ZOËS MEATLOAF 

boursin whipped potatoes │ seasonal veggies │ glace de poulet │ onion crisps 

HALIBUT 

chef’s selection 

CAVATELLI PRIMAVERA 

house made ricotta cavatelli │ roasted garlic beurre blanc │ blistered tomato 

asparagus │ artichoke │ fines herbes │ parmesan 

 

 

$55 

per guest 


