
 

 
 
 

APPETIZERS 
 

A r tic hoke  He a r t  &  Gr uye re  D i p  Chopped ar t ichoke hear ts ,  gar l ic  a io l i  and gruyere 

cheese served wi th  c rost in i  and roasted pepper  re l i sh .   8 .99  
 

Buffa l o  Wi ngs   Class ic  chicken wings  or  our  boneless  ver s ion wi th  a zesty  ch i l i  sauce, a 

h int  of  ch ipot le  and a s ide of  cool ing b leu cheese dress ing.   9 .99 
 

C a la m ar i  Fr i t t i   Cri spy,  breaded calamar i  s teak  f ingers ,  qu ick f r ied and served wi th  

cockta i l  sauce and buttermi lk  sage a io l i .   10 .99 
 

Ba y S hr im p C oc kta i l   Tender  bay sh r imp served wi th  cockta i l  sauce and f resh  lemon in  a 

mar t in i  g lass .   9 .99  
 

S ea re d  Ra re  T una  Seared medium rare  wi th  our  5 - spice b lend, f resh  l ime and a dus t ing of  

sesame seeds.   Dr i z z led wi th  wasabi  v inaigrette  and served wi th  soy sauce.  12 .99 
 

C oc o nut  S hr im p   Breaded in  sweet coconut and panko,  f r ied to a golden brown and 

served wi th  house made ja lapeno je l ly .   12 .99  
 

Fr ie d  Ar t ic hok es   Breaded ar t ichoke hear ts ,  c r i sp f r ied and served wi th  ch ipot le  

mayonnai se  and ja lapeno je l ly .   8 .99  

SOUP AND SALAD 

Butte r nut  S quas h S o up served wi th  a c runchy cashew sa l sa .   Cup 4 .99/Bowl  6 .99  
 

S o up o f  the  D a y  Ask  your  se rver  for  deta i l s  on today’s  c reat ive concoct ion.    

Cup 4 .99/Bowl  6 .99  
 

G r il le d  Pea r  S al a d   Gr i l led and sp iced pears  wi th  sp icy pecans,  wi ld greens  and  

c rumbled b leu cheese.   Tossed wi th  sweet raspber ry  v inaigrette .   7 .99  
 

C a esa r  S al a d   Romaine let tuce,  roasted gar l ic  c routons ,  parmesan cheese and addict i ve 

as iago cheese doodles .  S t ar ter  7 .99/Ent rée 10 .99  —Add warm Cajun gr i l l ed ch icken,  bay 

sh r imp or  ch i l led smoked ch icken.   4 .99  
 

We dge  o f  Ice be rg  S a la d   Tomato ,  egg, haze lnuts  and bacon b i t s  wi th  your  choice of   

dress ings .   7 .99  
 

C ho ppe d  S a la d   Mixed greens  wi th  smoked ch icken,  bacon, b leu cheese,  haze lnuts ,  

smoked cheddar  and apples .   F in i shed wi th   a l ight  champagne v inaigrette .   11 .99  
 

C ob b Sa l a d   Mixed let tuce wi th  that  c las s ic  combinat ion of  avocado, b leu cheese,  bacon, 

egg and tomato .   F in i shed wi th  tender  bay sh r imp and your  choice of  dress ings .   11 .99 
 

BBQ  C hic ke n S a lad   Smoked and gr i l led BBQ ch icken wi th  cr i sp romaine and iceberg  

le t tuce,  c r i spy tor t i l las ,  avocado, tomatoes ,  corn  and b lack  beans  tossed wi th  a BBQ ranch 

dress ing.  11 .99  
 

BLT  a nd A voc a do  S a la d   A BLT in  a c r i sp sa lad tossed wi th  mixed let tuce and a creamy 

ranch dress ing.   11 .99 
 

S hr im p Lo uis   The c lass ic  combinat ion of  bay sh r imp, egg, tomato on romaine let tuce 

wi th  green goddess  dress ing.   11 .99 

SEAFOOD 
 

Fi s h  T ac os   Our  panko breaded so le  in  warm corn  tor t i l las  wi th  savory  ranch s law and 

house made p ico de gal lo .   Served wi th  s ides  of  avocado sa l sa and f resh  l ime for  ext ra z ip .   

14 .99  
 

G r il le d  S a lm o n  Seasonal  sa lmon wi th  lemon butter ,  r ice pi laf  and seasonal  vegetab le .  

19 .99  
 

Pa r mes a n Le mo n S o le   Coasta l  so le ,  breaded in  as iago,  panko and lemon.  Served wi th  

sweet corn  c i lant ro mashed potatoes  and f in i shed wi th  lemon but ter  and f r ied  

capers .   16 .99  
 

Po ta to  Wr a ppe d  Ha l ib ut   Served wi th  roasted red potatoes ,  bra i sed sp inach,  lemon  

butter  sauce and dr i z z led wi th  a balsamic reduct ion.   19 .99  
 

G r il le d  S hr im p S ca m pi   B lack  T iger  sh r imp, s imply  gr i l led to o rder  wi th  c lass ic  lemon  

butter ,  gar l ic  and pars ley sauce.  Served wi th  r ice pi laf  and seasonal  vegetable .   15 .99  
 

BBQ  C hic ke n Piz za   Smoked ch icken and sweet cher ry  BBQ sauce, topped wi th  p lenty  of  

mozzare l la  and mar inated on ions ,  c i lant ro pesto on our  house made gr i l led p i zza c rust .   12 .99  
 

Pe pper o ni  Pi zz a   Plenty  of  pepperon i  and mozzare l la  on our  house made gr i l led p i zza 

c rust .  10 .99  
 

3 -C hees e  Pizz a   A c heese lover ’s  de l ight .   Mozzare l la ,  fon t ina and parmesan cheeses  wi th  

our  house made mar inara on a gr i l led p i zza c rust .   9 .99  
 

G .A .S . P   Gar l ic ,  ar t ichoke hear ts ,  f resh  sp inach and pesto on our  house made gr i l led p i zza 

c rust  topped wi th  p lenty  of  mozzare l la  cheese.   A f lavor  combinat ion that  wi l l  t ru ly  make you 

gasp!   11 .99              11/11  

PIZZA 

LUNCH MENU 



 

 
 
 

ENTREES 
 

M o las ses  G l aze d  M ea t l oa f   An indiv idual  loaf  of  house cured ground beef ,  wrapped in  

apple  wood smoked bacon and baked wi th  molas ses  g laze.   Served wi th  sweet corn  c i lant ro 

mashed potatoes  and b lackst rap gravy .   16 .99 
 

G r il le d  F la t  Iro n Ste ak   Gri l led wi th  c rushed b lack  peppercorns  and served wi th  a s ide of  

our  r ich  and creamy Roquefor t  cheese sauce and buttermi lk  mashed potatoes .   19 .99  
 

Bl e u C he ese  T e nder l oi n  Me da ll io ns   Gr i l led to order  wi th  caramel i zed on ions  and 

mel ted b leu cheese.   Served wi th  but termi lk  mashed potatoes ,  red wine demi  sauce and 

seasonal  vegetable .  19 .99  
 

C hi cke n Pa rm esan  Breaded and f r ied boneless  sk in less  breast  of  chicken wi th  our  house 

made mar inara,  mozzare l la  and parmesan cheese.  Served over  l i ngu ine noodles  wi th  seasonal  

vegetable .   16 .99  
 

C hi cke n Pi ca tta   Pan seared boneless  and sk in less  chicken breast  wi th  ar t ichoke hear ts ,  

capers  and lemon but ter  se rved over  l i nguine wi th  seasonal  vegetable .   16 .99  

ZEPHYR SLIDERS 

PASTA 
 

Fe ttucc i ne  Al fre do   Fettucc ine noodles  wi th  that  c lass ic  parmesan cream sauce and jus t  a 

h int  of  nutmeg.  12 .99   Add bay sh r imp or  ch icken.   4 .99  
 

Be e f  S tro ga no ff   Tender lo in  t ips  and caramel i zed on ions  in  a r ich  beef  and red wine gravy 

tossed wi th  fettucc ine noodles .   Topped wi th  sour  c ream and f resh  s l iced green onions .   15 .99  
 

S pag he tt i  Bo lo g nese   Ground beef  wi th  s low s tewed tomato sauce and a h int  of  c ream.  

Served over  spaghett i  noodles  wi th  parmesan gar l ic  sauce.  13 .99 
 

U l t im a te  Ma ca ro ni  &  C he ese   Th i s  Mac n’  Cheese i s  un l i ke  any you’ve ever  had  

before.   Four  cheeses ,  tomato snow, c runch topping and a f ina l  f lour i sh of  even more mo l ten 

cheese.   12 .99  
 

Pa s ta  Pr im a ve r a   Asparagus ,  roas ted red peppers ,  tomatoes ,  on ions  and sp inach sautéed 

wi th  p lenty  of  f resh  gar l ic .   F in i shed wi th  a sp lash  of  wh i te  wine and o l i ve  o i l .   Tos sed wi th  

penne pasta and parmesan cheese.   13 .99  
 

C a j un T i ge r  S hri mp Pe nne  Pas ta   Jumbo B lack  T iger  Shr imp sautéed wi th  soy ,  gar l ic ,  

f resh  pars ley,  tomatoes  and Cajun sp ices .   F in i shed wi th  a dol lop o f  sweet c ream butter .    

Tos sed wi th  penne pas ta and served wi th  f resh  bas i l  and gr i l led gar l ic  c rost in i .   17 .99  
 

Served wi th  your  choice of  soup,  sa lad or  f rench f r ies .  
 

M ea tl oa f  S l i de rs   Three hot  bacon wrapped min i  meat loaf  sandwiches  served wi th  

mol ten cheese sauce and our  house made meat loaf  g laze .   11 .99  
 

T e nde rl o i n  S te ak  S l i de rs   Gri l led wi th  our  sweet cher ry  barbeque sauce and mel ted 

cheddar  cheese served on toasted min i  buns  wi th  p ick le  chips .   13 .99 
 

C r is py Fi s h  S l i ders   I n  the New Or leans  “Po’  Boy” t radi t ion,  our  c r i spy so le  i s  se rved 

on min i  buns  wi th  coles law and topped wi th  tar tar  sauce.  11 .99  

BURGERS & SANDWICHES 
Ze phyr  Bur ger   Zephyr ’s  c lass ic  burger  served wi th  the usual  suspects  and 1000  I s land 

dress ing.   $10 .99   Add cheese or  bacon for  $1 .00 .  
 

A si a n S ea re d  A hi  T una  Bur ger   F ive sp iced seared Ah i  Tuna on a bed of  As i an s law wi th  

wasabi  v inaigrette  and s l iced tomato .   13 .99  
 

A vo ca do  C hic ke n Bur g er  A Cajun sp iced ch icken breast  gr i l led to per fect ion and topped 

wi th  a th ick  s l ice of  smoked cheddar .   Served on a toasted bun wi th  a heaping he lp ing of  our  

avocado sa l sa and a s ide of  chipot le  mayonnai se .   11 .99  
 

T urk e y H a var t i  Sa ndw ic h  A t ru ly  un ique and su rpr i s ingly  tasty  combinat ion.   Th in  s l iced 

smoked tu rkey p i led h igh on toasted sourdough wi th  mi ld havar t i  and s l iced tomato .   Sp ice up 

your  l i fe and your  sandwich wi th  a s ide of  sp icy ja lapeno je l ly .    

Hal f  Sandwich 9 .99/Whole Sandwich 13 .99  
 

BLT &A   A c lass ic  bacon, le t tuce and tomato sandwich on toasted sourdough wi th  s l ices  of  

f resh  avocado and p lenty  of  apple  wood smoked bacon .   

Hal f  Sandwich 8 .99/Whole Sandwich 11 .99  
 

R e ub e n  Your  choice of  th in  s l iced corned beef  br i sket  or  smoked tu rkey breast  on a t r ip le  

decker  sandwich of  toasted dark  rye wi th  seasoned sauerk raut ,  Sw i ss  gruyere cheese and 1000  

I s land dress ing.   Served wi th  your  choice of  s ides .   Hal f  Sandwich 9 .99/Whole Sandwich 13 .99  
 

Pa tty  M el t   Ground s i r lo in  patty ,  gr iddle  f r ied wi th  caramel i zed on ions  and topped wi th   

Swi ss  gruyere cheese and 1000  I s land dress ing on toasted dark  rye.   Served wi th  your  choice of  

s ides .   11 .99  
 

Pr i me  Ri b  D ip  Mel t   S low roas ted r ib  roast ,  s l iced th in  and served on a toas ted French ro l l  

w i th  cheddar  cheese.   You p ick  the s ide.   13 .99 
 

T e nde rl o i n  S te ak  S a ndw ic h  8  ounces of  tender lo in  medal l ions  gr i l led to order  and 

served on parmesan gar l ic  toast  wi th  p lenty  of  smoked cheddar  cheese.   Served wi th  a s ide of  

demi  BBQ sauce.  13 .99  


