
Streetside Taco Bar
    East Coast...2.25 each     West Coast...2.25 each
    Gulf Coast...1.50 each           Oyster Sampler...14

Chilled Shrimp Cocktail...12

Flatbreads

  Maki Rolls
  (six pieces per order)
   Tuna Roll...............6
   Salmon &Jalapeno....6
   Shrimp & Avocado....6
   Salmon Roll............6
   Eel & Cucumber...l...7

  Temaki Hand Roll
 (soy paper)

   Spicy Tuna Hand......8
   Dragon Roll...........7
   Spider Hand Roll ....9
   Spicy Salmon..........7
  

Tempura Shrimp Noodle Bowl
glass noodles, mint, lemon grass, chile, snow peas & mussels..................12

Thai Beef Noodle Bowl
soba noodles, local mushrooms, stir-fried vegetables............................14

Atlantic Salmon Bento
seared salmon, robata grilled salmon skewers, jasmine rice  
& cucumber salad.......................................................................11

Hawaiian Ahi Tuna Bento
sesame crusted seared tuna with ponzu, robata grilled 
tuna skewers, shiitake rice & cucumber salad......................................14

Grilled Angus Burger
smoked gouda, mustard aioli, fried egg & crispy onions..........................12 

American Wagyu Burger
maple bacon, white cheddar, smoked tomato aioli........ .......................14

Specialty Rolls
Philly Roll-smoked salmon, cream cheese, scallion....................8

Spicy Tuna Roll-chopped tuna, scallion, tobiko, spicy sauce..........9

Spicy Salmon Roll-chopped salmon, scallion, tobiko, spicy sauce...8

Upstream Roll-crab, avocado, cucumbers, f lying f ish roe............9

Veggie Roll-avocado, asparagus, cucumber, peppers, mango.........7

Queen City Roll-lobster tail, spicy tuna, avocado, soy paper........15

Waie Mai-crab, cream cheese, mango, tuna, wrapped & fried.......12

Surf & Turf-shrimp tempura, cucumber, asparagus, seared beef....14

Super Crunch Roll-shrimp, avocado, tuna, crab, tempura crunch..13

Spicy Hawaiian Tuna Roll-peppered tuna, asparagus, mango..........8

Flaming Salmon Roll-salmon, asparagus, peppers, radish sprouts...8

Shrimp Tempura Roll-fried shrimp, cucumber, f lying f ish roe.......8

Dragon Roll-bbq eel, crunchy shrimp, avocado, asparagus..........12

Spider Roll-soft shell crab, avocado, cucumber........................13

Firecracker Roll-calamari, peppers, avocado............................7

Lobster Tail Tempura-lobster, cucumber, wasabi.......................12

Tuna Tuna Tuna-seared, rolled, chopped.................................15

Rainbow Roll-assorted fish, avocado, green bean, peppers..........13

Alaskan Roll-smoked salmon, shrimp, crab, avocado.................11

California Roll-crab, avocado, cucumbers................................8

  

 Zink’s Local Heroes

Lunch Entrees
 
Hickory Grilled Filet Mignon Skewer
crispy pimento cheese fritters, green beans, steak sauce.........................12

Herb Crusted Salmon
asparagus & roasted tomato risotto, citrus vinaigrette............................13

Maryland Crab Cake Salad
baby greens, local fuji apples, pickled onions, sherry mustard vinaigrette...12

Chopped Salad
hickory grilled chicken, cucumber, onion, peppers, tomatoes, 
green beans, buttermilk dressing.....................................................11

Cobb Salad
turkey, marinated shrimp, avocado, tomato, poached egg, blue cheese, 
white balsamic dressing................................................................12

Asian Chicken Salad
shaved cabbage, sweet peppers, cashews, wontons & oriental dressing.......12

Chicken Tortilla Soup............................................................5/8

Simple, Wedge or Caesar w/Soup............................................11

Winter Lunch 2012

Tega Hills- Tega Cay, SC
Nise’s Herbs- Denver, NC

New Beginnings - Vale, NC
Laughing Owl- Richfield, NC

Springer Mountain- MT. Airy, GA
Rock House Farm-Morganton, NC
601 Stop Farm-Mt. Pleasant, NC 
Way of Life Farm- Sunshine, NC

Fisher Farms-Rowan Co., NC

Zink practices a farm to table philosophy and 
features the seasonal best from local growers.

We use live hickory in our wood burning oven and grill, 
bake our flatbreads, pretzels, focaccia, and pita in-house, 

and cut our signature fries.  
Zink is grounded in American traditions.

                                                     

There is no love sincerer
 than the love of food.

George Bernard Shaw

Sandwich Bar

Rock House Farm American Wagyu Burger
pimento cheese, caramelized onions, herb aioli....................................14

Turkey Burger
swiss cheese, lettuce, tomato, truffled mushroom aioli...........................10

Angus Burger
jalapeno bacon, guacamole, tabasco aioli, pepperjack........... ....................13

Crispy Carolina Fish Tacos
pico de gallo, shepards cheese, chipotle aioli, guacamole.........................10

Lobster Club
fresh maine lobster, crispy pancetta, lettuce, roasted tomatoes.................14

Buttermilk Fried Chicken Sandwich
house made ranch, sweet pickle and jicama slaw...................................10

Turkey Pastrami
sauerkraut, whole grain mustard, whole wheat sourdough.......................10
all sandwiches served with hand cut fries, mac ‘n cheese, spinach, green beans or asparagus

Sunday Brunch
Join us from 11-3 for brunch favorites 

featuring farm fresh eggs

Pasta Sunday Night
Three Course Dinner for $21

Unlimited Servings of Three Different 
Pastas

Meatless Monday
Three Course Vegetarian Meal for $20

all items available ala carte

Weekly Bar Specials

Monday - 1/2 Priced Select Bottles
Tuesday - $4 Bottle Beers

Wednesday - 1/2 Priced Glasses of Wine
Thursday - $3 Select Draft Beer

Friday - $5 Select Glasses of Wine
Saturday - $3 Select Beers

Sunday - $5 Mimosas & Bloody Marys

Wood Oven Flatbreads
 
Tomato & Mozzarella...marinara, oven dried tomatoes, basil...............10

House Made Duck Sausage...goat cheese, caramelized onions, arugula..12

Artisan Pepperoni...mozzarella, basil, parmesan...............................11

Spicy Chicken...bbq sauce, red onion, cilantro cream.........................10

Fig & Prosciutto...arugula, blue cheese...........................................11

Small Plates
 Blue Cheese Potato Chips........................................6

 Truffle-Parmesan Housemade Fries..........................6

 Vidalia Onion Rings................................................5

 Classic Dips
  hummus, spicy feta, tzatziki, house made pita....1/$6...3/$12

 
Five & Dime  

choose one of five entrees for $10
each served with caesar, simple salad, or soup of the day

Waldorf Chicken Salad
mixed greens, sherry mustard vinaigrette, toasted walnuts

~
Grilled Shrimp and Beet Salad
citrus-chipotle vinaigrette, arugula

~
Marsala Braised Rock House Pork Pasta

broccoli rabe, piquillo peppers
~

 Steak Frites
         hickory grilled butcher steak, Zink fries, baby arugula

~
Jalapeno Ranch Burger

fried pickles, jalapeno bacon, hand cut fries

Cooking Class
january 28th: valentines cooking class

aphrodisiac foods

Feed Me Chef Nightly...
starting at $45

add wine pairings $20

Get Connected...
ask your server for a Zink e-mail club 

card to receive 
all of the latest news at Zink
follow us on twitter @Zink_CLT
like us on FaceBook @ ZinkCLT

Banquets and Catering
let us cater your next private event

at our house or yours!

Seasonal Desserts
7

“Mississippi Mud Pie”

Almond Pear Tart

Vahlrona Chocolate Bread Pudding

Ice Cream Sandwich

Banana Pudding

Eggnog Creme Brulee

Milk Chocolate Mousse

Daily Selection of Gelato, Sorbet and Ice Cream

Executive Chef - Tom Dyrness
Chef de cuisine - Stephen schmitt


