Bakery & Sides Brunch Mains

V Sourdough or Wheat Toast 4 V Buttermilk Pancakes 15

butter, strawberry preserves mixed berry compote, whipped cream, maple syrup

V Croissant 5 V French Toast 16
vanilla-soaked brioche, almond, apricot jam, berries & whipped cream

9
14 :
(\’) Fruit Bowl 7 (:T:) Avocado Toast 9
\.’ ) za'atar, olive oil, micro herbs
(") Seasonal Berries 8 add: egg any style 4, smoked salmon 12

.’> Breakfast Potatoes 6 Smoked Salmon Bagel 20

’
everything bagel, lebneh, dill, pickled onion, cucumber

D"

caramelized onion, chives

Zino Breakfast 17

two eggs any style, choice of meat, breakfast potatoes, toast

2 Eggs Any Style 6

Bacon, Pork or Chicken-Apple Sausage 6 Cheddar & Herb Omelette 18

served with breakfast potatoes & toast

Smoked Salmon 12 choose any or all: caramelized onion, artichoke, tomato
add: smoked salmon 12

Steel-Cut Oats 8 V Green Shakshuka 16

raisins, cinnamon, cream two eggs poached in a sauce of stewed herbs, alliums,

& suummer vegetables, feta, served with flatbread

V Labne Parfaic 12
berries, granola, honey Fried Chicken Sandwich 19

(:T:) Vegan: V Vegetarian:

Aleppo honey, spicy pickles, herb-radish slaw, brioche, side salad

We can split checks evenly a maximum of 3 ways



Bloody Mary Special

Built the most creative Bloody Mary, post it on Instagram using the
hashtag #ZinoBloodyMary and at the end of the month, the restaurant
selects the most outlandish, silly, creative and fun Bloody Mary to win a

$50.00 Gift Certificate in ZINO.

Bloody Mary or Maria 10
House made Mediterranean inspired bloody mix, Tito's Vodka or Espolon
Tequila,
topped with house made pickled veggies

Rim Options: Included and Pick 1

(Crushed Salt & Vinegar chips, Tajin, Salt,
Dukkah Egyptian spice blend

Wild N' Crazy Add On's:

Octopus $12,
Fried green Falafel $4
Beef & Pork meatball $3.50
Assorted Cheese skewer $3
Prosciutto slice $3
Fried cheese cigars $3
Bacon $2
Avocado slices $2
Celery with Cream Cheese filling $2
Candy Bar $2
Extra pickle spear $1

Specialty Craft Cockrails

Mimosas 5
Grapefruit, Cranberry, Orange, Pomegranate, seasonal juice

Modelo Michelada 7

Clamato, house made hot sauce, Tajin rim

Mediterranean Gin & Tonic 14
Malfy Gin, Fever Tree Mediterranean Tonic, Citrus

Maple & Sage Toddy 2

Makers Mark bourbon, lemon juice, maple syrup, sage leaf

Xila Punch 13

Xila Mexican liqueur, Saison pale rum, lemon juice, demerara, topped with soda

Draft Beer

Taco Truck Lager 7
Dust Bowl, Turlock, CA (4.7% abv)

Propaganda Pilsner 7
Berryessa, Winters, CA (6% abv)
Denogginizer Double IPA 9
Drake's, San Leandro, CA (9.7% abv)
Racer 5 IPA 7

Bubbles

NV Caposaldo, Prosecco, Rosé, Veneto,
Italy 13/52

NV Aria estate, Cava Brut, Torrelavit,
Spain 14/56

NV Auvissi, Prosecco Brut, Veneto, Italy

13/52
NV Faustino, Cava Brut Reserva, Oyon, Pale Ale 7
Sierra Nevada, Chico, CA (5.6% abv)

Fieldwork rotating IPA 8
Berkeley (rotating)

Spain 14/56
House Red, White 8/32

:&::—:’:\/'intages subject to Change.

Bear Republic, Cloverdale, CA (7.5% abv)
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