antojitos brunch

TRES SALSAS + CHIPS 6 SERVED DAILY 10:30AM - 2PM
smoked cashew, pumpkin seed habanero, tito’s salsa HUEVOS RANCHEROS 17
GUACAMOLE + CHIPS 13

hanger steak, bacon, black beans, tomatillo crema,

add: bacon & roasted pistachios +4 .
eggs over medium, crema

salsa macha +4 CHILAQUILES VERDE 15

BLACK BEAN QUESO DIP 13 tortilla chips, scrambled eggs, black beans,
chorizo, mixed cheeses, salsa macha (contains nuts) .
tomatillo crema, queso, crema
CEVICHE TOSTADA 15 . . .
_ _ add carnitas, chorizo or veggies +5
dungeness crab + shrimp, chipotle mayo, avocado 7R POTATO HASH 12
QUESADILLA VERDURAS 13

potatoes, burnt carnitas ends, queso fundido,

two eggs over easy

EL PELON “ALAMBRE” BURRITO 15
(veggie option available) hanger steak, chorizo,

blue corn tortilla, butternut squash, pasilla chile,

oaxaca + goat cheese

TAQUITOS DORADOS 10
potato, mixed cheese, avocado, queso fresco, bacon, eggs, tater tots, avocado, cheddar + jack
pickled onions, crema

ESQUITES 10

roasted corn off the cobb, lime aioli, queso

cheese, chipotle sauce add shrimp +4
OLLITA 13

hearty pot of mexican rice, beans + topped
fresca, epazote

ZR NACHOS 16
salsa roja, black beans, queso, salsa cruda,

with choice of: ¢ carnitas ¢ chorizo * seasonal veggies
hanger steak +3 add over easy egg +3

pico de gallo, crema add: carnitas +4

ensaladas y sopas

SOPA DE TORTILLA pasilla chile, roasted tomato chicken broth, avocado, tortillas, crema 15
ENSALADA DE CESAR romaine, corn, queso anejo, totopos, avocado, jalapefio vinaigrette 16
add: pollo, steak, shrimp, or salmon +8

taqueria (2 per order) 15

HANGER steak, salsa cruda, pico de gallo

POLLO AL PASTOR pineapple habanero salsa, pickled onions
SCALLOP tempura, asparagus, chipotle glaze +4 %05
CHIMICHURRI hanger steak, yukon potatoes, chimichurri sauce
SALMON blackened, shiitake + corn relish, cilantro aioli, bacon +4
SHRIMP tempura, cilantro aioli, pickled onions +4

ALAMBRE hanger steak, chorizo, bacon, salsa cruda

VERDURA cauliflower, pickled red onion, cashew salsa
CAMARONES blackened shrimp, cabbage, chipotle crema +4 %OZ

cazuelas especiales

PESCA DEL DIA (dinner only) deep fried whole fish of the day, salsa diabla, rice, beans, warm tortillas 35
CARNITAS black beans, plantains, white rice, pico de gallo 28
CARNE ASADA Y HONGOS hanger steak, shiitake mushrooms, green beans, chipotle crema %05 29
CHILE RELLENO chile pasilla, carnitas + chorizo, rice, butternut squash, black bean, crema, queso (vegetarian avail) 21
ENCHILADA DE POLLO rockys free range chicken, mole colorado, queso, crema 18
ENCHILADA DE CAMARON shrimp, fingerling potatoes, tomatillo crema, cabbage, crema §>5 22
ENCHILADA DE VERDURAS yams, caramelized onions, pasilla chile, tomatillo crema, pistachios, queso 18

postre

BUNUELOS pumpkin fritters dusted in cinnamon sugar + served with marianne’s horchata ice cream gog 10
DARK CHOCOLATE CHIP BANANA CRUMB CAKE with whipped honey butter 805 6
PEPITOS PALETAS seasonal flavors 6

%Og Item contains gluten



seasonal coctel

GUAVALINDA tequila + mezcal, thyme, lemon orange bitters 15
o /
Signature coctels s
THE PERFECT MARGARITA 16 SPARKLING PALOMA
reposado, cointreau, lime, salt tequila, grapefruit juice, prosecco
add: shot of gran gala +3 CUCUMBER BASIL MARGARITA
MARGARITA CLASICO tequila blanco, cucumber, basil, lime
tequila blanco, curacao, lime, salt pitcher: 70 CHRIS’ OLD FASHIONED
MEZCAL PALOMA bourbon or tequila, piloncillo syrup, house bitters
tequila + mezcal, grapefruit, lime juice, honey syrup-soda SANGRIA
FRANCISCO LIBRE
tequila, cilantro, jalapefio, lime, agave, salt  pitcher: 70 mi[hl‘laha red roses preninm 10
HIBISCUS MARGARITA modela negra add: shot of tequila +3
tequila blanco, hibiscus, lime, ginger, tajin  pitcher: 70
HOT & SMOKEY MARGARITA
mezcal, curacao, chili syrup, lime, salt
bubbles + wine beers on tap
CA’ BOLANI PROSECCO 13/52 TACO TRUCK LAGER
SANTA MARGHERITA SPARKLY ROSE 25 half CALI SQUEEZE BLOOD ORANGE 8
CASA MADERA ROSE 12/48 HEFEWEIZEN
CALERA PINOT NOIR 15/60 ROTATING IPA 8
DUCKHORN CHARDONNAY 16/64
MATUA SAUVIGNON BLANCO 15/60
teq u I Ia + m ezca I served with housemade sangrita
BLANCO RESPOSADO ANEJO
Ocho Plata 11 Clase Azul Reposado 40 Tequila General Gorostieta Joven
Tequila General Gorostieta 11 Casamigos Reposado 30 Komos Extra Anejo
Villa One Silver 11 Komos Reposado Rosa 25 Clase Azul Gold
Nosotros Blanco 11 Herradura Reposado 12 Nosotros Madera Anejo
Herradura Blanco 10 Villa One Reposado 12 Komos Anejo Cristolino
Casamigos Blanco 10 Nosotros Reposado 13 Villa One Anejo
Ocho Resposado 13 Herradura Ultra
MEZCAL
El Jolgorio Tobala 29
Nuestra Soledad 13
Alipus San Andres Ensamble 18
Agave De Cortes 10
Los Vecinos Espadin 8

agua lrescas, sodas & cale s

CAFE DE LA OLLA coffee, cinnamon, agave

MEXICAN SPICE CHOCOLATE ibarra chocolate, chile de arbol, almonds, milk
ALMOND HORCHATA rice, almonds, cinnamon

CUCUMBER LIME AGUA FRESCA

GREEN JUICE

CARROT GINGER JUICE

fleSta hOUr TAQUITOS DORADOS 5 MARGARITA CLASICO

TUESDAY - FRIDAY CARNITAS TACO 10  WINES
3PM - 5PM QUESADILLA DEVERDURAS 10 BEER ON DRAFT

takeout + catering

VISIT ZONAROSADINING.COM | @ZONAROSARESTAURANTS
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https://www.instagram.com/zonarosarestaurants/#

