
 

 
 

 

APPETIZERS 
 

Art ichoke  Dip  Chopped ar t i choke heart s , gar l i c  a io l i  and gruyere cheese served wi th  cros t in i  and 

roasted pepper  re l i sh .   8.99 
 

Buffalo  Wings  Class ic  ch icken wings  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 

 
Calamar i  Fr i t t i   Cr i spy,  breaded ca lamar i  s teak f ingers ,  qu ick  fr ied and served wi th  cock ta i l  sauce and 

but termi lk  sage a io l i .   10.99 
 
Bay  Shr imp Cocktai l   Tender  bay shr imp over  savory ranch co les law wi th cockta i l sauce ,  f resh lemon 

and a cr i sp  cracker .   9.99 
 

Tuna Sashimi   Seared to medium rare with  our 5-sp ice b lend ,  f resh  l ime and soy.   S l i ced and served 
wi th  wasabi  v ina igrette .   12.99 

 
Coconut  Shr imp   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 ied  Ar t ichokes  Breaded ar t i choke hear t s ,  cr i sp f r ied and served wi th  ch ipot le  mayonna ise and 

ja lapeno je l ly .   8.99 

SOUP AND SALAD 
Yel low Pepper  Soup or  Bu t ternut  Squash Soup served wi th a  crunchy cashew sa lsa .    
Cup 4 .99/Bowl  6 .99 

 
Soup of  the Day  Ask your  server  for  deta i l s  on  today’s  creative concoct ion .   Cup 4 .99/Bowl  6 .99 

 
Gri l led  Pear  Salad   Gr i l led and sp iced pears  with  sp icy pecans ,  wi ld greens  and crumbled bleu cheese .   

Tossed wi th  sweet  raspberry v ina igret te .  7.99 
 
Caesar   Salad  Romaine le t tuce ,  roas ted gar l i c  croutons ,  parmesan cheese and addict ive as iago cheese 

doodles . Starter  7 .99/Entrée 10 .99 —Add warm Cajun  gri l led ch icken , bay shr imp or  ch i l led smoked 
ch icken .   4.99 

 
Wedge of  Iceberg  Salad   Tomato ,  egg, hazelnu ts  and bacon bi t s wi th  your  cho ice of  dress ings .   7.99 

 
Chopped Salad   Mixed greens wi th  smoked ch icken ,  bacon ,  b leu cheese ,  hazelnut s ,  smoked cheddar and 
apples .   F ini shed wi th   a  l igh t  champagne v ina igrette .   11.99 

 
Cobb Salad   Mixed le ttuce wi th tha t  c lass ic  combinat ion of  avocado,  b leu cheese , bacon ,  egg and  

tomato .   F in i shed wi th tender  bay shr imp and your  cho ice of dress ings .   11.99 
 

BBQ Chicken Salad   Smoked and gr i l led BBQ ch icken wi th  cr i sp romaine and iceberg let tuce ,  cr ispy  
tor t i l la s , avocado,  tomatoes , corn  and b lack beans  tos sed wi th  a  BBQ ranch dressing .  11.99 

 
BLT and Avocado Salad   A BLT in  a  cr isp  sa lad tossed with  mixed let tuces  and a creamy ranch  
dress ing .   11.99 

 
Shr imp Louis   The c lass ic  combinat ion of bay shr imp, egg, tomato on romaine let tuce wi th  green god-

dess  dress ing .   11.99 



 

 
 

 

 

Molasses  Glazed Meat loaf   An ind iv idual  loaf  of  house cured ground beef ,  wrapped in  apple wood smoked 

bacon and baked wi th  molasses  g laze.   Served wi th sweet  corn  c i lant ro mashed potatoes  and b lackst rap 
gravy.  17.99 

 
Top S ir lo in  Peppers teak  Green and b lack peppercorns pan seared on an 8oz . Choice center  cut  s i r lo in  

s teak to your  des i red temperature .   Topped wi th  f resh mushroom, tomatoes  and a brandy demi cream sauce .   
Served wi th roas ted red potatoes .   24.99    

 
Class ic  F i l e t  Mignon   An 8oz .  Tender lo in gr i l led to perfect ion  and served wi th house demi sauce and 
roasted red potatoes.   F in ished with  a p it cher  of our  c lass ic  Béarna ise sauce .   33.99 

 
Gri l led  Flat  I ron  S teak   Gr i l led wi th  crushed b lack peppercorns  and served wi th a  s ide of  our  r i ch and 

creamy Roquefor t  cheese sauce and buttermi lk  mashed potatoes .   19.99  
 

Bleu  Cheese Tender lo in  Medal l ions   Gri l led to order  wi th  caramel ized on ions  and mel ted b leu cheese .   
Served wi th but termi lk  mashed potatoes ,  red wine demi sauce and seasona l vegetab le .  19.99 

 
Oven Roasted  Pr ime Rib   A generous  cut of  our rosemary,  gar l i c ,  and sa lt  roasted r ib roas t , served wi th 
but termi lk  mashed potatoes , creamy horserad ish  and au jus .  24.99 

 
Chicken  Parmesan  Breaded and f r ied boneless  sk in less  breast  of ch icken wi th  our  house made mar inara ,  

mozzare l la  and parmesan cheese .  Served over  l ingu ine nood les  wi th  seasona l  vegetab le .   18.99 
 

Chicken  P icat ta   Pan seared boneless  and sk in les s  ch icken breast  wi th  art i choke hear ts ,  capers  and lemon 
but ter  served over  l ingu ine with  seasona l vegetab le .   18.99 

PASTA 
 

Fet tuccine Alf redo  Fet tucc ine nood les  wi th  tha t c lass ic  parmesan cream sauce and just  a h in t  of  nutmeg.   
12.99  Add bay shr imp or  chicken .   4.99  

 
Shr imp Penne with  Pesto  Cream  Black T iger  shr imp,  tomato snow and penne pasta  in  a  r ich  bas i l  pes to 
cream sauce .   17.99 

 
Beef  S t roganoff   Tender lo in  t ips and caramel ized on ions  in  a  r i ch  beef  and red wine gravy tos sed wi th   

fe t tucc ine nood les and topped wi th  sour  cream and f resh  s l i ced green on ions .   16.99 
 

Spaghet t i  Bo lognese   Ground beef  wi th s low s tewed tomato sauce and a h in t  of  cream.  Served over   
spaghett i  nood les  wi th parmesan gar l i c  sauce .   14.99 
 

Ult imate Macaroni  & Cheese   Th i s  Mac n’  Cheese i s  un l ike any you ’ve ever  had before .   Four  cheeses ,   
tomato snow,  crunch topping and a f ina l  f lour i sh of  even more mol ten cheese .   12.99 

ENTREES 

 

Fish  Tacos   Our panko breaded so le in warm corn  tor t i l la s  wi th  savory ranch s law and house made p ico de 
ga l lo .   Served wi th  s ides of  avocado sa lsa  and fresh  l ime for  ext ra  z ip .  15.99  

 
Gr i l led  Sa lmon  Seasona l  sa lmon wi th  lemon but ter ,  r i ce p i laf  and seasona l  vegetab le .  25.99 
 

Parmesan Lemon Sole   Coas ta l  so le ,  breaded in  as iago,  panko and lemon.   Served wi th  sweet  corn  c i lan tro 
mashed potatoes and f in ished wi th  lemon butter  and f r ied capers .  19.99 

 
Potato  Wrapped  Hal ibu t   Served wi th  roas ted red potatoes ,  bra ised spinach ,  lemon butter  sauce and  

dr izz led wi th  a  ba lsamic reduct ion .   26.99 
 
Gri l led  Shr imp Scampi   B lack T iger  shr imp,  s imp ly gr i l led to order  wi th  c lass ic  lemon but ter ,  gar l i c  and  

pars ley sauce .   Served wi th  r i ce p i laf and seasona l vegetab le .   19.99 

SEAFOOD 



ZEPHYR SLIDERS—11.99 

Served with  your  choi ce of  soup,  salad  or  French  f r ies .  
 

Meat loaf  S l iders   Three hot  min i  meat loaf  sandwiches  served wi th  mol ten cheese sauce and 
our  home made meat loaf  g laze. 
 

Tender lo in  S teak  S l ider s  Gri l led wi th  our  sweet  cherry barbeque sauce and mel ted 
cheddar cheese served on toasted min i  buns  wi th  p ick le ch ips . 

 
Crispy F ish  S l ider s   In  the New Or leans “Po’  Boy” t rad i t ion,  our  cr i spy so le is  served on min i  

buns  wi th  co les law and topped with  tartar  sauce . 

SANDWICHES 

Zephyr  Burger   Zephyr ’ s  c lass ic  burger  served wi th the usual  suspects  and 1000 Is land dress ing .   
$10.99  Add cheese  or  bacon for $1 .00. 

 
Avocado Chicken Burger  A Cajun sp iced ch icken breas t gri l led to perfect ion  and topped wi th  a  

th ick  s l i ce of  smoked cheddar .   Served on a  toasted bun wi th  a  heaping he lp ing of  our  avocado 
sa lsa  and a s ide of  ch ipot le  mayonna ise .  11 .99 

 
Turkey Havar t i  Sandwich  A t ru ly  un ique and surpr i s ing ly tas ty combinat ion .  Th in s l i ced smoked 
turkey p i led h igh on toas ted sourdough wi th  mi ld  Havart i  and s l i ced tomato .   Sp ice up your  l i fe  

and your  sandwich  wi th a  s ide of  sp icy ja lapeno je l ly .   Half Sandwich 9.99/Whole  Sandwich 13 .99 
 

Pr ime Rib  Dip  Mel t   S low roas ted rib  roas t , s l i ced th in  and served on a  toasted French ro l l  wi th  
cheddar cheese .   You p ick  the s ide .   13.99 

 
Tender lo in  S teak  Sandwich   8 ounces  of  tender lo in  medal l ions  gr i l led to order  and served on 
parmesan gar l i c  toas t  wi th  p lenty of smoked cheddar cheese .   Served with  a s ide of  demi BBQ 

sauce .   13.99 

BBQ Chicken P izza   Smoked ch icken and sweet  cherry BBQ sauce ,  topped with  p lenty of  mozzare l la  
and mar inated onions ,  c i lan tro pes to on our  house made gr i l led p izza crus t .  12.99 

 
Pepperoni  P izza   Plenty of  pepperon i  and mozzare l la  on our  house made gr i l led p izza crus t . 10.99 

 
3-Cheese  P izza  A cheese lover ’ s  del ight .   Mozzare l la ,  font ina and parmesan cheeses  wi th  our  house 

made mar inara on a  gr i l led p izza crust .   9.99 
 
G.A.S.P   Gar l i c ,  ar t i choke heart s , f resh  sp inach and pesto on our  house made gr i l led p izza crus t  

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   

PIZZA 


