


DINNER

4:00 PM TO 10:00 PM SUNDAY-THURSDAY/4:00 TO 11:00 PM FRIDAY-SATURDAY

STARTERS AND SOUPS
SHINER BOCK BLACK BEAN SOUP (BOWL) /4.95
Topped with sour cream, chopped cilantro & onions
DAILY HOUSE-MADE SOUP (BOWL) /4.95

ZUNI GUACAMOLE /8.95
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

APPLEWOOD SMOKED SALMON /9.95
Served with cream cheese, red onions, capers and toast points

FRIED CALAMARI /9.95
Served with roasted red pepper cocktail sauce

AHI TUNA (4) /10.95

Toasted sesame seeds, wasabi guacamole and tequila ponzu sauce

CILANTRO CRABMEAT CROQUETTES /14.95
Duo of crab croquettes served over a grilled zucchini topped with Zuni’s chipotle aioli,
mango habanero sauce and tartar sauce

PORK POTSTICKERS (4)/9.95
With local vegetables and orange ponzu sauce

SAMPLER FOR TWO /14.95

Two potstickers, 2 crab croquettes and calamari

SALADS

HAYSTACK HOUSE SALAD /7.95
Mixed greens, crisp, tart apples, Jicama—mango slaw topped with
spice candied pecans finished with Zuni’s own special prickly pear vinaigrette

SPINACH SALAD /8.95

Onion crisps, goat cheese, white balsamic and dried cherry vinaigrette
CAESAR SALAD WITH FRESH HERB CROUTONS /6.95
STUFFED AVOCADO SALAD /13.95

Stuffed with Southwestern—style fresh crabmeat, served with Zuni’s chipotle vinaigrette, cilantro and tomato slices

ZUNI COBB SALAD /10.95
Roasted poblanos, tomatoes, avocados, bacon and smoked turkey, served with red chile ranch dressing

ADD-ONS FOR SALADS
Crab, Grilled Shrimp, Grilled Salmon or Smoked Salmon / 6.95
Grilled Chicken or Smoked Veggies / 4.95

BEVERAGES CHILDREN’S MENU
iLLY® COFFEES (Children 12 and under)

REGULAR & DECAFFEINATED COFFEE / 2.75 GRILLED CHICKEN BREAST / 6.95
ESPRESSO / 3.50 with smashed potatoes and vegetables
CAPPUCCINO / 4.75 GRILLED CHICKEN BURGER AND FRIES / 6.95

ICED CAPPUCCINO /4.75 CHICKEN TENDERS AND FRIES / 6.95

MIGHTY LEAF’ TEAS CHEESE QUESADILLI/\; Sv’vs|1-|.|
ALL TEAS / 2.95 RICE AND BEANS /6.

Mayan Chocolate Truffle, KIDZ FAJITA TACO /6.95

Breakfast Organic, Earl Grey Decaf, with rice and beans
Earl Grey Organic, Green Tea Tropical,
Jasmine Mist Organic,
Chamomile Citron, Mint M¢lange Organic

ICED TEA / 2.50

SOFT DRINKS / 2.50
Pepsi, Diet Pepsi, Sierra Mist, Dr. Pepper,
Mountain Dew, Lemonade

MILK / 2.50
PELLEGRINO® SPARKLING WATER / 4.50
PANNA®° WATER / 4.50




FEATURED ENTREES

JUMBO SHRIMP
QUESADILLAS /17.95
Cilantro pesto baby spinach, Monterrey Jack
cheese, pico de gallo, guacamole and sour cream

BLACKENED SEARED
AHI TUNA /27.95

With ginger honey soy sauce served
with saffron rice and avocado

\ﬁ GRILLED POTATO CRUSTED SALMON / 24.95

With lemon-butter-caper sauce
and sautéed seasonal Vegetables

BLACKENED CHICKEN CAESAR WRAP / 10.95
Tucked inside a sundried tomato tortilla,
with crispy romaine lettuce, Caesar dressing
and diced tomatoes

BLUE CORN ENCHILADAS /15.95
With smoked chicken, sour cream,
tomatillo sauce and guacamole

TUSCAN CHICKEN PASTA /17.95
Grilled chicken over penne pasta with
cilantro pesto cream sauce, roasted pine nuts,

applewood bacon and fresh basil
SOUTHWEST CHICKEN /18.95

Chicken breast stuffed with cream cheese,
mushrooms, spinach and bacon. Served with
asparagus and topped with our yellow tomato

butter sauce

PRIME SIRLOIN CHIMICHURRI /25.95
Topped with an herb garlic Chimichuri and served
with Achiote rice and seasonal vegetables.

Add: Blackened Shrimp Skewer / 5.95

APPLEWOOD SMOKED
SALMON Pl1ZzZA / 14.95
With goat cheese cilantro spread,
red onions and capers
SHRIMP OSCAR /27.95
Skewered, grilled shrimp with seasonal vegetables
accompanied by a southwestern crab cake topped
with a Chipotle Hollandaise Sauce

H AHI TUNA /28.95
Herb seared Ahi Tuna with smoked tomato Texas
polenta and yellow tomato butter sauce

SMOKED CHICKEN QUESADILLAS /13.95
Served with black beans, rice, pico de gallo,
guacamole and sour cream

ENCHILADAS IN ADOBO /15.95

Smoked chicken, sour cream and adobo sauce

FAJITAS WITH GRILLED STEAK,
CHICKEN OR VEGGIE
PORTOBELLO / 17.95

Served with onions, poblano peppers,
black beans, rice, pico de gallo,
guacamole and sour cream

90z GRILLED PORK CHOP /22.95
With burgundy blueberry demi glaze

served with garlic mashed potatoes

BLACKENED ANGUS RIBEYE /28.95
Served with mashed potatoes and blue cheese slaw
Add: Blackened Shrimp Skewer / 5.95

DESSERTS AND COFFEE
CHOCOLATE TORTE / 6.95
ASSORTED SORBET / 5.95
CAJETA CREME BRULEE / 6.95
PECAN CREME BRULEE / 6.95
TRES LECHES CAKE / 6.95
ZUNI COFFEE / 7

Starbuck’s cream, peppermint schnapps,
hot chocolate, and coffee with whipped cream

ZUNI IRISH COFFEE 7
Jameson Irish Whiskey and coffee topped with whipped cream and Cream de Menthe

CHOCOLATE HAZELNUT COFFEE / 7
Frangelico, chocolate liqueur & coffee with whipped cream

‘ﬁ\ House Specialty

Menu Prices and Items Subject to Change. 5% gratuity added to tables of 8 or more. Most major credit cards accepted, however Zuni Grill does not accept Travelers Cheques.



WEEKEND BREAKFAST BUFFET

$17.95 Per Adult | $9.95 Per Child (12 and Under)
8:30 am to 1:00 pm

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

RIVER BARGE DINING
by reservation (210) 226-8490

PRIVATE DINING & BANQUET ROOMS
by reservation (210) 226-8490
email banquets@joesfood.com

groups of 10-250

SERVING BREAKFAST, LUNCH AND DINNER DAILY
223 Losoya St. on the River Walk
San Antonio, Texas 78205

zunigrill.com (:]‘



