
D I N N E R

B R E A K F A S T
&  L U N C H



br e a k fa st
M o n d a y – S u n d a y  7 : 3 0  a m  t o  1 1 : 3 0  a m 

W e e k e n d  B u f f e t  $17.95 Per Adult  |  $9.95 Per Child (12 and Under)
8 : 3 0  a m  t o  1 : 0 0  p m

Cinnamon But termilk Pancakes / 7.95

Homemade Waffles & Fresh Berries /7.95

South Tex as Melon / 5.95
 Seasonal berries and non-fat honey yogurt 

Applewood Smoked Salmon / 9.95
Bagel, cream cheese, onion, lemon and capers 

(2) Cinnamon Rolls / 5.95
 

Tacos 
Two tacos per order served with  

fresh fruit and pico de gallo 
  

 Two Potato and Egg / 5.95
Two Vegetable and Egg / 5.95

Two Bacon and Egg / 5.95
Two Sausage and Egg / 5.95

 

E g g  D i sh  e s
Served with fresh fruit, potatoes and flour tortillas.

Scrambled Eggs San Antonio Style / 8.95
Corn tostadas, salsa verde and melted cheese

Bacon and Cheese Omelet te / 8.95
Cheese, bacon and roasted tomato salsa

Sausage and Pepper Omelette / 8.95
Cheese, sausage and roasted tomato salsa

Vegetable Omelet te / 8.95
Mushrooms, spinach, bell pepper, cheese  

and cilantro pesto

The South Tex as Breakfast / 8.95
Three eggs scrambled, smoked bacon and potatoes

Southwest Eggs Benedict / 8.95
Two toasted english muffins, apple wood bacon,  

two poached eggs and a homemade poblano hollandaise
 

S i d e s

Bacon and Sausage / 2.95
Breakfast Potatoes  / 1.95

Biscuit and Sausage Gr av y  / 2.95
Fresh Fruit / 3.50

Multi - Gr ain toast / 1.50
(2) Slices

Bagel / 1.95
 

J u i c e s 
No Refills 

Fresh Squeezed Or ange Juice  
or Gr apefruit Juice 12oz / 3.95

Regul ar Juice 12oz / 1.95
Apple, cranberry, V8 and pineapple

  

S p e c i a l t i e s

C h i l d r e n ’ s  M e n u 
(Available starting at 11:00 a.m.. Children 12 and under)

Grilled Chicken Breast / 6.95 
with smashed potatoes and vegetables 

Grilled Chicken Burger and fries / 6.95 
Chicken Tenders and fries / 6.95 

Cheese Quesadill as with 
rice and beans / 6.95 

Kidz Fa jita Taco  / 6.95
with rice and beans 

 

Menu Prices and Items Subject to Change

B e v e r a g e s

illy® coffees

Regular & Decaffeinated Coffee / 2.75
Espresso / 3.50

Cappuccino / 4.75
Iced Cappuccino / 4.75

 
Might y Leaf ® Teas

All Teas / 2.95
Mayan Chocolate Truffle, 

Breakfast Organic, Earl Grey Decaf,
Earl Grey Organic, Green Tea Tropical,

Jasmine Mist Organic,   
Chamomile Citron, Mint Mélange Organic 

Iced Tea / 2.50
Soft Drink s / 2.50

Pepsi, Diet Pepsi, Sierra Mist, Dr. Pepper,  
Mountain Dew, Lemonade

Milk / 2.50

Pellegrino ® Sparkling Water / 4.50

Panna® Water / 4.50

Mimosas / 7.00



lu nch
D a i l y  1 1 : 3 0  a m  t o  4 : 0 0  p m

S t a r t e r s  a n d  S o u p s

Shiner Bock Black Bean Soup (bowl) / 4.50
Topped with sour cream, chopped cilantro & onions  

Daily House–Made Soup ( bowl) / 4.50  

Zuni Guacamole / 7.95
Topped with white cheddar

Blue Corn Nachos / 8.95
Crispy tortilla chips stacked with smoked chicken,  

black beans, pico de gallo, Monterrey Jack cheese,  
guacamole and sour cream

Add beef fajita / 3.95

Pork Potstickers (4) / 8.95
With local vegetables and orange ponzu sauce 

Fried Calamari / 9.95
Served with roasted red pepper cocktail sauce

Ahi Tuna (4 ) / 9.95
Toasted sesame seeds, wasabi guacamole 

& tequila ponzu sauce 

Applewood Smoked Salmon / 9.95
Served with cream cheese, red onions, capers and toast 

Cil antro Cr abmeat Croquet tes / 13.95
Duo of crab croquettes served over a grilled zucchini 

topped with Zuni’s chipotle aioli,  
mango habanero sauce and tartar sauce

S a l a d s

Haystack House Sal ad / 6.95
Mixed greens, crisp, tart apples, Jicama–mango 
slaw topped with spice candied pecans finished  

with Zuni’s own special prickly pear vinaigrette

Spinach Sal ad / 6.95
Onion crisps, goat cheese, white balsamic  

and dried cherry vinaigrette

Caesar Sal ad with  
Fresh Herb Croutons / 6.95

Stuffed Avocado Sal ad / 9.95
Stuffed with Southwestern–style fresh crabmeat, 

served with Zuni’s chipotle vinaigrette, cilantro and tomato slices

Zuni Cobb Sal ad / 7.95
Roasted poblanos, tomatoes, avocados, bacon and  

smoked turkey, served with red chile ranch dressing

Add - ons for Sal ads
Crab, Grilled Shrimp, Grilled Salmon or Smoked Salmon / 6.95

Grilled Chicken or Smoked Veggies / 4.95

F e a t u r e d  E n t r e e s

Beer Bat tered Fish Sandwich / 9.95 
With lettuce, tomatoes, onions,  

cheddar cheese, tartar sauce and fries 

Spinach and Jumbo Shrimp  
Quesadill a / 13.95

With smokey cilantro pesto, pico de gallo,  
guacamole and sour cream 

Applewood Smoked  
Salmon Pizza / 13.95

With goat cheese cilantro spread, onions and capers

Southwestern Chicken Sandwich / 9.95
Grilled chicken topped with goat cheese and roasted red 

peppers, chipotle mayo and served on a toasted bun 

Bl ackened Chicken  
Caesar Wr ap / 9.95 

Tucked inside a sundried tomato tortilla,  
with crispy romaine lettuce, Caesar dressing  

and diced tomatoes  

Applewood -Smoked 
 Turkey Sandwich / 9.95

Bacon, lettuce, tomato and  
mayonnaise on multi-grain bread with fries  

Zuni Burger / 9.95
White cheddar cheese, lettuce, tomato and fries 

Add bacon, mushrooms, avocado and jalapenos / 2.00 each  

 Blue Corn enchil adas / 10.95
With smoked chicken, sour cream,  

tomatillo sauce and guacamole 

Chicken Quesadill as / 10.95
Served with black beans, achiote rice,  

pico de gallo, guacamole and sour cream 

 Fa jitas with Grilled Steak, Chicken 
or Veggie Portobello / 13.95 

With poblano peppers, pico de gallo,  
guacamole, sour cream, achiote rice and beans  

D e ss  e r t s  a n d  C o f f e e

C h o c o l a t e  T o r t e  /  6 . 9 5

a ss  o r t e d  S o r b e t  /  5 . 9 5
c a j e t a  C r è m e  B r û l é e  /  6 . 9 5

P e c a n  C r è m e  B r û l é e  /  6 . 9 5

T r e s  L e ch  e s  C a k e  /  6 . 9 5 

Z u n i  C o f f e e  /  7
Starbuck’s cream, peppermint schnapps,  

hot chocolate and coffee with whipped cream

Z u n i  I r i sh   C o f f e e  /  7
Jameson Irish Whiskey and coffee topped with whipped 

cream and Cream de Menthe

C h o c o l a t e  H a z e l n u t  C o f f e e  /  7
Frangelico, chocolate liqueur & coffee 

with whipped cream

Menu Prices and Items Subject to Change. 15% gratuity added to tables of 8 or more. Most major credit cards accepted, however Zuni Grill does not accept Travelers Cheques.

Monday
 Blue Corn Enchiladas/$9.95

Tuesday
 Chicken Quesadillas/$9.95

Wednesday
Spinach and Jumbo Shrimp Quesadilla/$11.95

Thursday
 Applewood Smoked Turkey Sandwich/$8.95

Friday 
Blackened Chicken Caesar Wrap/$8.95

 

Da il y lu nc h speci  a l s



Menu Prices and Items Subject to Change

W e e k e n d  B u f f e t

S e r v i n g  E v e r y  W e e k e n d  8 : 3 0  a m  t o  1 : 0 0  p m

Se a s o n al  Fr e sh   Fr u i t 
  

Ci n n a m o n  R o ll s
Zuni’s fresh baked cinnamon rolls are a delectable treat 

 S c r a mb  le d  Eg g s 
With shredded Jack cheese and blue corn tortilla strips 

S c r a mb  le d  Eg g s  San  An to n i o  St y le 
Corn tostadas, salsa verde and melted cheese

Cr i s py  Sm o k e d  Apple wo o d  Baco n  
Slow  R oa s t e d  Sau sag e  Li n k s 

Ci n n a m o n  Fr e n c h  Toa s t
With a warm maple syrup 

B i s cu i t s  an d  Sau sag e  G r av y 

  Han dcr af te d Om e lets
Made To O r de r 
Ask server for selections 

House–Smo k e d Salmo n
With capers, onions, and cream cheese on the side 

 
$17.95 Per Adult  |  $9.95 Per Child (12 and Under)

Zuni Grill Gift Cards are available from your server. Convenient cards spend like cash 
at any member of the Paesanos Restaurant Group: Zuni Grill, Rio Rio Cantina, 

Paesanos River Walk, Paesanos Lincoln Heights and Paesanos 1604

zunigrill.com


