HOTEL ZAZA

TIPPING /POINT

FOOD MENU

RESTAURANT AND TERRACE

SMALL PLATES

CRISPY BRUSSELS SPROUTS

LEMON | PARMESAN | GOAT CHEESE RANCH

VOLCANO SALT GARLIC FRIES

GOAT CHEESE RANCH
ALSO AVAILABLE WITHOUT GARLIC

GRILLED PEACHES

WHIPPED GOAT CHEESE | CRUSHED PISTACHIO NUTS |
FENNEL VINAIGRETTE

CHILI OIL CUCUMBERS

LIME | SESAME | CILANTRO

SOUTHERN LIVIN’ 6r)

PITA | TRIO OF: HUMMUS | PIMENTO CHEESE | FETA DIP

BURRATA TOAST v
GRILLED GARLIC TOAST | BLISTERED TOMATO |
BALSAMIC | BASIL

BLUE CRAB GREEN TOMATOES

LUMP CRABMEAT | CHEDDAR MORNAY

CRISPY OYSTER SKEWERS

BEARNAISE | CAVIAR

SEARED AHI TUNA TOSTADAS

CUCUMBER-LIME PICO | PICKLED RED ONION |
ROASTED JALAPERNO SALSA

PICKLED GULF SHRIMP
LETTUCE CUPS

AVOCADO | ROASTED CORN | TOMATILLO SALSA

-
CRISPY JALAPENO CALAMARI
CRISPY CALAMARI & JALAPEROS | SHAVED LEMONS |
ROASTED JALAPENO SALSA

LAMB LOLLIPOPS’ Gr
PISTACHIO-MINT PESTO | FETA |
PEPPERED HONEY DRIZZLE | CRUSHED PISTACHIOS

SOUP / SALAD

ADD GRILLED CHICKEN +7. | ADD SHRIMP +8.

CREAMY TOMATO BASIL
BISQUE ©:r)

CAESAR @Gr)
ROMAINE LETTUCE | GRATED PARMESAN |
GARLIC BUTTER CROUTONS | CLASSIC CAESAR DRESSING

CLASSIC WEDGE @©r)
ICEBERG | TOMATO | BACON | SCALLIONS |
MAYTAG BLUE CHEESE DRESSING

ZUCCHINI CARPACCIO @Gh

EVOO | FETA | DILL | CAPERS | CURRANTS

12.

11.

14.

12.

14.

14.

18.

18.

18.

19.

18.

24.

12.

13.

16.

16.

HANDHELDS

SERVED WITH CHOICE OF FRIES OR SALAD

SPICY CRISPY CHICKEN 16.

CRISP PICKLES | BIBB LETTUCE |
CHIPOTLE MAYONNAISE | GRILLED BRIOCHE BUN

ZAZA CLUB 18.
BLACK FOREST HAM | SMOKED TURKEY |

THICK CUT BACON | CHEDDAR | MUENSTER |

MAYONNAISE | LETTUCE | TOMATO | BUTTERED TOAST

ONE HOT CHICK WRAP 18.
BLACKENED CHICKEN BREAST | SLICED AVOCADO |
BACON | SLICED TOMATO | MUENSTER | CHIPOTLE MAYO

CHEESEBURGER® (46r) 17.
FRESH-GROUND BRISKET | LETTUCE | SLICED TOMATO |

MELTED CHEDDAR | SLICED ONION | GRILLED BRIOCHE BUN

ADD BACON +5.

*SUB IMPOSSIBLE VEGETARIAN BURGER UPON REQUEST

CRAB CAKE SANNIE 24,
SAUTEED LUMP GULF CRAB CAKE |
REMOULADE | KAISER ROLL

LOBSTER ROLL 24,

POTATO ROLL | CITRUS MAYO | CHIVE

B1G PLATES

AHI TUNA POKE BOWL' Gr) 22.
MARINATED TUNA CRUDO | SLICED AVOCADO |
SEAWEED SALAD | SUSHI RICE | ROE | SESAME SEEDS

SUPERFOODS BOWL (v) Gr) 18.

TRI-COLOR QUINOA | SLICED AVOCADO |
ROASTED SWEET POTATO | SLICED JALAPENO |
RADISH SPROUTS | LEMON-TAHINI SAUCE

CRISPY BUTTERMILK-DIPPED 24,
CHICKEN BREAST

SAUTEED GREEN BEANS | WHIPPED POTATOES |
PEPPERED HONEY DRIZZLE

DOUBLE-CUT PORK CHOP 29.
SWEET TEA BRINED CHOP | GARLIC MASHED POTATOES |
GLAZED BABY CARROTS

PRIME FILET OF BEEF

BRAISED ASPARAGUS | GARLIC MASHED POTATOES
4 0z:29.| 80z:48.

PAN-ROASTED REDFISH" ©r 35.

SAUTEED SPINACH | MUSHROOMS

GRILLED SALMON" 34,

CITRUS BASIL ORZO | BLISTERED TOMATO

WHIPPED POTATOES
GLAZED BABY CARROTS
GRILLED ASPARAGUS

SIDES

8. FRENCH FRIES 8.
8. SAUTEED GREEN BEANS 7.
6.

(GF) GLUTEN-FREE ITEMS. (V) VEGETARIAN ITEMS. (AGF) AVAILABLE GLUTEN FREE ITEMS
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. WE PREPARE & SERVE PRODUCTS THAT CONTAIN PEANUTS,
TREE NUTS, WHEAT, SOY, MILK, EGG & FISH. SHOULD YOU HAVE AN ALLERGY OR SPECIFIC DIETARY GUIDELINES, PLEASE INFORM YOUR SERVER. AUTOMATIC GRATUITY ADDED TO PARTIES OF 6 OR MORE.




HOTEL ZAZA

BEER
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BUBBLES
LAMARCA, ITALY

AMELIA, CREMANT DE BORDEAUX, FRANCE
VEUVE CLICQUOT, YELLOW LABEL, FRANCE
VEUVE CLICQUOT, FRANCE

WHITE
DAOU, PASO ROBLES
DUCKHORN, NAPA

CLOUDY BAY, NEW ZEALAND
FERRARI CARANO, SONOMA
THOMAS SCHMITT, GERMANY
SANTA MARGHERITA, ITALY
WHISPERING ANGEL, PROVENCE

RED

SLATE, RUSSIAN RIVER
DIORA, LE PETITE GRACE, MONTEREY
TERRAZAS DE LOS ANDES, RESERVA, ARGENTINA

RIDE, NAPA

SLATE, PASO ROBLES

BERINGER, KNIGHTS VALLEY RESERVE
FERRARI-CARANO, SONOMA

THE PRISONER, CALIFORNIA

DAOU, PESSIMIST, PASO ROBLES

ORIN SWIFT, 8 YEARS IN THE DESERT, CALIFORNIA

A TRIP TO CABO

AMARAS VERDE MEZCAL | FRESH PINEAPPLE & CUCUMBER |

FRESH LEMON JUICE | GINGER SYRUP | TAJIN

HEAT WAVE

HENDRICKS | LEMON JUICE | ORGEAT |
PASSION FRUIT PUREE | FEVER TREE LEMON SODA

PALOMA DIABLO

CINCORO SILVER TEQUILA | AGAVE | GRAPEFRUIT JUICE |
FEVER TREE PINK GRAPEFRUIT | HABANERO SYRUP | TAJIN

SUMMER FUN

GREY GOOSE ESSENCE WATERMELON & BASIL | ST. GERMAIN |

WATERMELON JUICE | BASIL

ZAZA PINK JALAPENO LEMONADE 18.

ENCHANTED ROCK PINK LEMONADE VODKA | FRESH LEMON |

SIMPLE | JALAPENO TINCTURE

ZAZA VANILLA JULEP

HIGH WEST AMERICAN PRAIRIE | VANILLA | MINT

APRICOT MULE

KETEL ONE VODKA | GIFFARD ABRICOT DU ROUSSILLON LIQUEUR |

FRESH LIME JUICE | FEVER TREE GINGER BEER

BROWN SUGAR SPICED OLD FASHIONED 18.

MICHTER’S SMALL BATCH | SPICED BROWN SUGAR | WALNUT BITTERS

COBRA KAI

EL SILENCIO MEZCAL | PINEAPPLE JUICE | APEROL |

LIME JUICE | PASSIONFRUIT SYRUP

TIPPING /POINT

FOOD MENU

RESTAURANT AND TERRACE

BOTTLED/CANNED BEER DRAFT BEER

MI CAMPO TEQUILA | LIME JUICE | TOPO CHICO | CHAMOY |
TAJIM RIM | TAMARINDO STRAW

16 0Z.
AUSTIN EASTCIDERS, DRY CIDER 8. EUREKA HEIGHTS MINI BOSS IPA 8.
AUSTIN, TX
KONA BIG WAVE 8.
11 BELOW, OSO BUENO 8.
HOUSTON, TX MODELO 8.
KARBACH, CRAWFORD BACH 8. SAINT ARNOLD SEASONAL 8.
HOUSTON, TX SUMMER PILS
YELLOW ROSE, IPA 8.
MAGNOLIA, TX
GLASS BOTTLE
PROSECCO 15. 72.
BRUT ROSE 18. 81.
BRUT 28. 145.
BRUT ROSE 34, 170.
CHARDONNAY 16. 72.
CHARDONNAY 20. 90.
SAUVIGNON BLANC 22. 98.
FUME BLANC 15. 68.
RIESLING 14. 63.
PINOT GRIGIO 18. 81.
ROSE 18. 81.
PINOT NOIR 16. 72.
PINOT NOIR 19. 85.
MALBEC 16. 72.
CABERNET SAUVIGNON 26. 117.
CABERNET SAUVIGNON 18. 81.
CABERNET SAUVIGNON 30. 135.
MERLOT 16. 72.
ZINFANDEL BLEND 29. 132.
RED BLEND 16. 72.
RED BLEND 27. 121.
18. ROSE ALL DAY 22.
KOMOS REPOSADO ROSA TEQUILA | HAKU VODKA | LIME |
AGAVE | FEVER TREE SPARKLING GRAPEFRUIT | GRAPEFRUIT
18. TROPICAL TINI 18.
BELVEDERE ORGANICS BLACKBERRY & LEMONGRASS |
RUMHAVEN COCONUT RUM | PASSION FRUIT PUREE | SIMPLE |
LAMARCA | RASPBERRY
22.
BLOOD ORANGE RITA 18.
VOLCAN MI TIERRA | SKYY BLOOD ORANGE | GRAND MARNIER |
BLOOD ORANGE SYRUP | AGAVE | LIME
18. HABANERO MANGO RITA 18.
CODIGO BLANCO TEQUILA | HABANERO SYRUP | MANGO PUREE
LIME | SALT RIM
AUDREY HEPBURN SLEEK-RITA 18.
PATRON SILVER TEQUILA | PATRON CITRONGE | FRESH LIME JUICE |
STRAWBERRY-BASIL REDUCTION
18. CHERRY VANILLA GIN & TONIC 18.
ROKU GIN | VANILLA & CHERRY SYRUP | FEVER TREE TONIC
18. CUCUMBER & BASIL TINI 18.
TITO’S | LIME JUICE | BASIL SIMPLE | CUCUMBER WATER
BLACKBERRY BOURBON LEMONADE 18.
ANGEL’S ENVY | HOUSE MADE BLACKBERRY LEMONADE |
FEATURING FAT ICE
18, ZAZA RANCH WATER 18.

DARK CHOCOLATE
ESPRESSO MARTINI

GREY GOOSE | GODIVA DARK CHOCOLATE |

BAILEYS | ESPRESSO | LICOR 43

VANILLA COCONUT
ESPRESSO TINI

Sweet

ABSOLUTE ELYX VODKA | KAHLUA COFFEE LIQUER |

D I‘.e a m S VANILLA-INFUSED COCONUT CREAM | ESPRESSO
18.

*20 PERCENT GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE.
ATTENTION: ALL WINE CONTAINS SULFITES. WE PREPARE & SERVE PRODUCTS THAT CONTAIN PEANUTS, TREE NUTS, WHEAT, SOY, MILK, EGG & FISH.




