
I come from a family 
d 

a beverage.	Erma Bombeck

 SNAKE RIVER TROUT
potato and red pepper hash

shrimp mousse, arugula salad & lemon 
butter

22

ROTISSERIE SPRINGER MOUNTAIN 
CHICKEN 

goat cheese and potato gratin, asparagus
spring chicken veloute

18

GRILLED AMERICAN SALMON
spring vegetable ratatouille
 popcorn rice, herb butter

21

BRAISED ORGANIC PORK 
aged cheddar mac n cheese

swiss chard, natural jus
21

PAN ROASTED ALASKAN HALIBUT
creamy artichoke, tomato and basil orzo

tomato vinaigrette
25

ZINK'S  AMERICAN  MEATLOAF
beef short ribs, mushrooms, smoked bacon 

twice baked crushed potatoes
21

GRILLED BEEF TENDERLOIN
truffle and aged cheddar tater tots 

'big easy' steak sauce, micro arugula
29

SUSTAINABLE, FRESH, AMERICAN 
a simple approach to environmental 

friendly harvests
MARKET PRICE

 SHRIMP AND PESTO RIGATONI
artichokes, basil, overnight tomatoes, spinach

feta, extra virgin olive oil & pinenuts
18

HERB DUSTED COLORADO LAMB 
wild mushroom crisp, spinach

aged port wine reduction
27

R U F FA G E

THE ULIMATE BURGER
ground beef brisket, mushrooms, 

cheddar, grilled onions
truffle aioli, zink fries

12

PLAIN & SIMPLE BURGER
american cheese, lettuce, tomato 

mayo & zink fries
10

TURKEY BURGER
swiss cheese, avocado, tomato, basil 

aioli & zink fries
10

CHICKEN PANINI
ham, swiss cheese, spinach, mustard 

aioli, pretzel roll 
zink  fries

10

ROASTED GARLIC HUMMUS
sumac dusted pita,

 olives and grilled red onions
7

THE WEDGE
blue cheese, bacon, ranch

BEEF TOURNEDOES
house fries, 'big easy' steak sauce

PEANUT BUTTER &
CHOCOLATE ICE CREAM

SANDWICH

A N D  M O R E

FRIED PICKLES
jalapeno cream

6

HOUSEMADE BLUE CHEESE 
POTATO CHIPS

buttermilk dressing, chives
blue cheese crumbles

6

"AMERICAN" CHEESE-PLATE
local honey comb, jams and toast

10

ZINK'S LOBSTER 
MAC'N'CHEESE

maine lobster, ritz cracker crust
12

"RHODE ISLAND" FRIED 
CALAMARI

pepperoncinis,  citrus butter 
sweet chili glaze  

10

BUTTERMILK FRIED 
CHICKEN SLIDERS

pepper jack cheese, zink ranch
8

MARYLAND LUMP CRAB CAKES
herb-lemon remoulade

12

CHINATOWN CHICKEN 
WINGS

 pineapple soy butter
scallions & toasted sesame

8

STEAMED PORK 
DUMPLINGS

cucumber and ginger salad
asian barbecue 

8

THE ZINK MUSSEL POT
white wine, andouille, garlic, 

shallots & ciabatta
10

SPRING MUSHROOM BISQUE
mushroom salad & truffle oil

6

 SOUP OF THE DAY
seasonal & local

5

S M A L L  P L AT E S

MARKET & FALL 
VEGETABLES

we use the best regional & local 
products available...period

AMERICAN GREEN BEANS

GRILLED ASPARAGUS

POTATO-ROSEMARY HASH

SPRING VEGETABLE 
RATATOUILLE

CREAMY ARTICHOKE ORZO

MAC 'N' CHEESE

ROASTED MUSHROOMS

LOADED MASHED POTATOES

GARLICKY SPINACH

5 EACH 
3 for 14

O N  T H E  
S I D E

B O L D  A M E R I C A N  F O O D

||2010||

Jon Fortes  Executive Chef

Ryan Bentley  Chef de Cuisine
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S P R I N G  D I N N E R  M E N U

D I N N E R

SIMPLE SALAD
tomatoes, simple vinaigrette

5

ALMOND CRUSTED BAKED 
BRIE SALAD

strawberry jam, grilled onions
balsamic onion vinaigrette

8

THE WEDGE
blue cheese, bacon, ranch

7

TRADITIONAL CAESAR
shaved aged sonoma jack

7

SPINACH AND FETA SALAD
strawberries, pistachios
sherry-thyme vinaigrette

8

ROASTED BEET SALAD
warm carolina goat cheese,

 tiny beans, fennel
citrus vinaigrette 

8

TA C O  B A R

STREET SIDE TACOS
all served with shepherds 

cheese
cilantro, grilled red onions

chipotle aioli 

BRAISED PORK...8

BEEF SHORT RIBS...9

SPICY BRAISED CHICKEN...8

CITRUS & ANCHO 
MARINATED MAHI MAHI...8

3  F O R  $ 3 0

No one ever went broke 
underestimating the taste of 
the American public.	H. L. Mencken


