Valentine’s Menu
for two — $39.99

Appetizers

(Choose One)

Mediterranean Hummus
Sun-dried tomatoes, calamata olives, feta cheese, roasted garlic and olive oil.
Spinach Dip

Zea’s twist on an American classic, topped with feta, with corn chips for dipping.

Entrées
(Choose Two)

Rotisserie Meat of the Day

Ask your server for details.

Rotisserie Chicken

Seasoned, roasted half chicken with your choice of glaze.

Balsamic Salmon

Fresh Atlantic salmon grilled with a sweet balsamic glaze.

Bronzed Rainbow Trout

Two fresh Idaho trout filets seasoned and seared.

Pesto - Crusted Trout

Two fresh Idaho trout filets coated with basil pesto and seared.

Half Rack Wet, Dry or Thai Style Ribs

A half rack of premium St. Louis style ribs slow roasted and grilled with
your choice of wet (hickory sauce), dry (rub spiced) or Thai style.

Shrimp Breaux Bridge Pasta

Sauteed in garlic and herbs, tossed in a spicy créam sauce

Entrée items, with the exception of Shrimp Breaux Bridge Pasta, come with two sides.

Dessert

(One to Share, Two Spoons)

Sweet Potato Pecan Bread Pudding

Add two glasses of Mumm Napa Cuvee
Champagne for $15.






