
STARTERS
Greek Salad                                 

Vine–ripened tomatoes, cucumber, onions, Feta, Kala-
mata olives

                                    
Quinoa and Lobster Salad                    

Tamarind, sun-dried tomatoes, asparagus,
avocado

Endive Salad                                   
Marinated pears, apples, pomegranate,

candied pecans, pear and apple vinaigrette, blue 
cheese 

ZAVŌ Chopped Salad                         
Baby lettuce, radish, tomatoes, chickpeas,
blue cheese, hearts of palm, asparagus,

Burrata                            
Heirloom tomatoes, basil oil, mint

 
Tuna Tartare                        

Avocado, papaya gelee, yuzu, sesame,
horse radish, za`atar chips 

Beef Tartare                
Filet mignon, cured egg yolk, capers, jam

ricotta salata, pickled mustard seeds, lavash 

Chargrilled Octopus                     
Garlic lima beans, pearl onions, capers, black olives, 

mint-oregano vinaigrette (Add $10)

Crispy Calamari                                  
Fresno peppers, spicy tomato jam

Jumbo Shrimp Cocktail                                  
Cocktail and mustard sauce

Lobster bisque
Creamy house made lobster bisque, warm

crab-mint salad, creme braiche, sherry    

PRIX FIXE SHOW TIME DINNER MENU

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



Death by Chocolate Cake                            
Chocolate ganache, candied pecans, candied 
citrus peel and vanilla semifreddo
 
Passion Fruit tart                        
Passion fruit curd, meringue and mint gel 
                  
   

 Apple Pistachio                 
Baklava Served with pistachio ice cream 

Crème brûlée
Citrus and berries                      

   

Black Sea Bass Filet                             
Orange mustard emulsion with zucchini
and yellow squash
 
King Salmon                         
Asparagus, endive, citrus, orange-fennel emulsion  

Mediterranean Sea Bass               
Garlic potatoes, green peas, leeks,
lime herb vinaigrette  

Filet Mignon                     
Potato fondant, roasted shallots, leek ash,
red wine cherry reduction (Add $25)

Herb Crusted Lamb Rack                                   
Sautéed kale, cippolini, harissa couscous,
black garlic and burnt aubergine sauce (Add $25)

Braised Short Ribs                                    
Burgundy and cherries, potato puree,
heirloom carrots 

 P.E.I Mussels                         
Steamed with garlic, shallots and

white wine  

Brick Chicken                
Organic free-range chicken,

baby potatoe, fennel 

Maine Lobster Thermidor                     
2 lb lobster, wild mushrooms,  cognac 

cream sauce, grana padano,
ZAVÕ  fries (Add $35)

Vegan Cauliflower Steak                                   
Sumac, green lentils, romesco

Capellini All’ Arrabbiata                                    
Spicy tomato sauce with garlic and basil   

PRIX FIXE SHOW TIME DINNER MENU

ENTREES

DESSERTS

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

Shellfish Platter Flambé   110
1 lb lobster, littleneck clams, razor clams, scallops,

grilled prawns, mussels, asparagus,
lemon white wine sauce

As supplement for 2 guests (Add $55)
NEW


