
D I N N E R



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 

di n n er
4 : 0 0  p m  To  10 : 0 0  p m  S u n d ay-T h u r s d ay/4 : 0 0  t o  11: 0 0  p m  F r i d ay- S at u r d ay 

S h i n e r  B o c k  B l a c k  B e a n  S o u p  ( b o w l )  / 4.95
Topped with sour cream, chopped cilantro & onions

D a i l y  H o u s e - M a d e  S o u p  ( b o w l )  / 4.95 

Z u n i  G u a c a m o l e  / 8.95
Topped with white cheddar 

B l u e  C o r n  N a c h o s / 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

A p p l e w o o d  S m o k e d  S a l m o n  / 9.95
Served with cream cheese, red onions, capers and toast points

F r i e d  C a l a m a r i  / 9.95
Served with roasted red pepper cocktail sauce

A h i  T u n a  ( 4 )  / 10.95
Toasted sesame seeds, wasabi guacamole and tequila ponzu sauce

C i l a n t r o  C r a bm  e a t  C r o q u e t t e s  / 14.95
Duo of crab croquettes served over a grilled zucchini topped with Zuni’s chipotle aioli,  

mango habanero sauce and tartar sauce

P o r k  P o t s t i c k e r s  (4) / 9.95
With local vegetables and orange ponzu sauce  

S a m p l e r  F o r  T w o  / 14.95
Two potstickers, 2 crab croquettes and calamari

 

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

b e v e r a g e s C h i l d r e n ’ s  M e n u 
(Children 12 and under)

S a l a d 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 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

H a y s t a c k  H o u s e  S a l a d  / 7.95
Mixed greens, crisp, tart apples, Jicama–mango slaw topped with 

spice candied pecans finished with Zuni’s own special prickly pear vinaigrette

S p i n a c h  S a l a d  / 8.95
Onion crisps, goat cheese, white balsamic and dried cherry vinaigrette

C a e s a r  S a l a d  w i t h  F r e s h  H e r b  C r o u t o n s  / 6.95

S t u f f e d  A v o c a d o  S a l a d  / 13.95
Stuffed with Southwestern–style fresh crabmeat, served with Zuni’s chipotle vinaigrette, cilantro and tomato slices

Z u n i  C o bb   S a l a d  / 10.95
Roasted poblanos, tomatoes, avocados, bacon and smoked turkey, served with red chile ranch dressing

A d d - o n s  f o r  S a l a d s
Crab, Grilled Shrimp, Grilled Salmon or Smoked Salmon / 6.95

Grilled Chicken or Smoked Veggies / 4.95



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

a s s 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 c h 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 s h  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

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

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.

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

House Specialty

J u mb  o  S h r i m p  
Q u e s a d i l l a s  / 17.95

Cilantro pesto baby spinach, Monterrey Jack 
cheese, pico de gallo, guacamole and sour cream 

B l a c k e n e d  S e a r e d  
A h i  T u n a  / 27.95

With ginger honey soy sauce served  
with saffron rice and avocado

Grilled Potato Crusted Salmon / 24.95
With lemon-butter-caper sauce  
and sautéed seasonal vegetables

A p p l e w o o d  S m o k e d  
S a l m o n  P i z z a  / 14.95

With goat cheese cilantro spread,  
red onions and capers 

S h r i m p  O s c a r  / 27.95
Skewered, grilled shrimp with seasonal vegetables 
accompanied by a southwestern crab cake topped 

with a Chipotle Hollandaise Sauce

A h i  T u n a  / 28.95
Herb seared Ahi Tuna with smoked tomato Texas 

polenta and yellow tomato butter sauce

S m o k e d  C h i c k e n  Q u e s a d i l l a s  / 13.95
Served with black beans, rice, pico de gallo, 

guacamole and sour cream
Blackened Chicken Caesar Wrap / 10.95

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

and diced tomatoes

B l u e  C o r n  E n c h i l a d a s  / 15.95
With smoked chicken, sour cream,  

tomatillo sauce and guacamole

T u s c a n  C h i c k e n  P a s t a  / 17.95
Grilled chicken over penne pasta with  

cilantro pesto cream sauce, roasted pine nuts,  
applewood bacon and fresh basil

S o u t h w e s t  C h i c k e n   / 18.95
Chicken breast stuffed with cream cheese, 

mushrooms, spinach and bacon. Served with 
asparagus and topped with our yellow tomato 

butter sauce

P r i m e  S i r l o i n  C h i m i c h u r r i  / 25.95
Topped with an herb garlic Chimichuri and served 

with Achiote rice and seasonal vegetables. 
Add: Blackened Shrimp Skewer / 5.95

E n c h i l a d a s  i n  A d o b o  / 15.95
Smoked chicken, sour cream and adobo sauce 

F a j i t a s  w i t h  G r i l l e d  S t e a k , 
C h i c k e n  o r  V e gg  i e  
P o r t o b e l l o  /  17. 9 5

Served with onions, poblano peppers,  
black beans, rice, pico de gallo, 

guacamole and sour cream

9 o z  G r i l l e d  P o r k  C h o p   / 22.95
With burgundy blueberry demi glaze  
served with garlic mashed potatoes 

B l a c k e n e d  A n g u s  R i b e y e  / 28.95
Served with mashed potatoes and blue cheese slaw 

Add: Blackened Shrimp Skewer / 5.95
 



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

W e e k e n d  B r e a k f a s t  B u f f e t

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

r i v e r  B a r g e  D i n i n g

by reservation (210) 226-8490

P r i v a t e  D i n i n g  &  B a n q u e t  R o o m s

by reservation (210) 226-8490
email banquets@joesfood.com

groups of 10-250 

s e r v i n g  b r e a k f a s t ,  l u n c h  a n d  d i n n e r  d a i ly

223 Losoya St. on the River Walk
San Antonio, Texas 78205

zunigrill.com


