
APPETIZERS
Mediterranean Mezze               17
Spicy moroccan hummus, tzatziki,
baba ganoush served with grilled pita bread
                                    
Burrata                            19
Heirloom tomatoes, basil oil, frisee 

Tuna Tartare                              21
Confit tuna, avocado, harissa, papaya gel, 
cilantro, lavash 

Beef Tartare                      19
Filet mignon, cured egg yolk, capers jam, ricotta 
salata, pickled mustard seeds, lavash

SOUPS
ZAVŌ Soup of the Day – Chef special   14

Lobster Bisque                         18
Creamy house made lobster bisque, warm 
crab-mint salad, creme fraiche, sherry 

Potato Leek                            19
Keluga caviar

SALADS
Greek Salad                               21
Vine–ripened tomatoes, cucumber, onions, feta, 
kalamata olives

Kale Caesar                               16
House made croutons, parmesan cheese, 
anchovies

Quinoa and Lobster Salad      22
Tamarind, sun-dried tomatoes, asparagus, 
avocado
 
Beet Salad                                18
Roasted beets, citrus salad, celery, goat 
cheese fritters 

Endive Salad                                18
Marinated pears, apples, pomegranate,
candied pecans, pear and apple vinaigrette

ZAVŌ Chopped Salad               18
Baby lettuce, radish, tomatoes, chickpeas,
bleu cheese, hearts of palm, asparagus,
hardboiled egg

HOT APPETIZERS
P.E.I. Mussels                            21
Steamed with garlic, shallots and white wine
 
Crispy Calamari                        19
Fresno peppers, spicy tomato jam 

Chargrilled Octopus          22
Garlic lima beans, pearl onions, capers, black 
olives, mint-oregano vinaigrette

Surf n Turf Kebob                     19
Pan seared shrimp, scallops, filet mignon with 
wild rice pilaf

Crab Cake                                  21
Jumbo lump crab, romesco, corn 

RAW BAR
Oysters - East & West Coast 
(1/2 dozen – dozen)                   19/36

Jumbo Shrimp Cocktail            26

Maine Lobster Cocktail              28

Jumbo Crab Cocktail                 27

ZAVŌ Seafood Platter        57
1 lb lobster, jumbo shrimp, oysters

ZAVŌ Grand Plateau        107
1 lb lobster, jumbo shrimp, oysters, crab cocktail

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



FROM THE SEA
Mediterranean Seabass              36
Garlic potatoes, green peas, leeks, lime herb
vinaigrette 

King Salmon                                     35
Asparagus, endive, citrus, orange-fennel
emulsion

Chilean Sea Bass                          40
Cauliflower,  braised  escarole, lemon, brown butter

Sesame Crusted Tuna                 39
Roasted sweet corn, papaya, harissa, marinated 
cherry tomatoes, peanut sauce

Whole Fish of the Day for Two          57
Lemon, orange, brown butter, chives 

Maine Lobster Thermidor             56
2 lb lobster, wild mushrooms,  cognac cream sauce, 
grana padano, ZAVÕ  fries

Shellfish Platter Flambé                110
1 lb lobster, littleneck clams, razor clams, scallops, 
grilled prawns, mussels, asparagus, lemon white 
wine sauce

 

FROM THE LAND
(Prime Cuts 28 days dry aged)

Porterhouse Carved for Two      110

Rib Eye Steak  18oz                        57

Filet Mignon                              52
Potato fondant, roasted shallots, leek ash, red 
wine cherry reduction

Herb Crusted Lamb Rack           52
Sautéed kale, cippolini, harissa couscous, black 
garlic and burnt aubergine sauce 
 
Braised Short Ribs                         44
Burgundy and cherries, potato puree, heirloom 
carrots

Brick Chicken                  32
Organic free-range chicken, baby potatoes, fennel
 

VEGETARIAN
(Could be made Vegan)

Cauliflower Steak                              25
Sumac, green lentils, romesco

Capellini All’ Arrabbiata           27
Spicy tomato sauce with garlic and basil 

Basil Risotto                         29
Mushrooms, green peas, peppers

ZAVŌ Veggie Burger                  19
Chickpea burger, tahini, paprika aioli, feta cheese, 
multigrain roll
 

Marseille Bouillabaisse                     36
Provençal style fish stew served with salmon, bass, 
mussels manila clams, served with toast

Seared Scallops                           41
Keluga caviar, ratatouille, basil

Seafood Risotto                         38
Basil pesto, garlic prawn, mussels, razor clams, 
white wine

Garlic Jumbo Shrimp and Crabcake  38
Beurre blanc, sautéed kale
 

ZAVŌ sautéed wild mushrooms, garlic, rosemary
ZAVŌ Hand cut fries, feta, cherry tomatoes
Moroccan couscous, mint, peppers
Creamed roasted corn, harissa oil

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

Wild black rice pilaf with saffron
Sautéed brussels sprouts, sliced almonds
Cauliflower and potato gratis
Grilled asparagus, béarnaise

SIDE DISHES   11


