ZUzZU’s
petals

SMALL PLATES

Acal BowL
mixed berries, banana, house hazelnut "butter"”, house
granola

GRANOLA & YOGURT
seasonal fruit & berries, house granola, honey, straus
greek yogurt

CHARRED SUGAR SNAP PEAS . ...........cciiiint.
fresh herbs, lemon, greek yogurt, Fresno chile, dukkah,
sesame oil

AVOCADO TARTINE
cherry tomato, pickled fresno chile, pickled red onion,
cilantro, mint, goat cheese, chia seeds

DUTCH BABY PANCAKE
caramelized pear, fresh berries, pure maple syrup,
creme fraiche

CRISPY SMASHED POTATOES . .....c.iiiiininnnnnn
chili garlic oil, parmesan, chives, chipotle aioli

LUNCH (AFTER 11AM)

ADD HALF AVOCADO 3

BREAKFAST (ALL DAY)

BRIOCHE FRENCH TOAST
local brioche, blueberry compote, cinnamon creme
friache, pure maple syrup

LEMON RICOTTA PANCAKES ... ..iiiiiiiiii i
blueberry compote, citrus ricotta, pure maple syrup

HOUSE PANCAKES ... .ttt
fresh berries, cinnamon creme fraiche, pure maple
syrup

BUTTERMILK FRIED CHICKEN & WAFFLES
blueberry compote, cinnamon pecan butter, pure maple
syrup

THE BAILEY'S
eggs your way, applewood smoked bacon or turkey
maple sausage, house potatoes, local sourdough toast,
house jam

BREAKFAST BURRITO
choice of bacon, turkey sausage, or soyrizo, tater tots,

eggs, cheddar cheese, house salsa
- LOADED: BACON, SAUSAGE, CARAMELIZED BELL PEPPER/RED ONION 3

BREAKFAST SANDWICH
local sourdough, applewood smoked bacon, sunny-side
eggs, aged fontina, arugula with lemon vinaigrette,
house basil aioli

THE SKILLET
tater tots, caramelized red onion+bell peppers, choice
of bacon, turkey maple sausage, or soyrizo, sriracha
aioli, avocado crema, cheesy eggs, cilantro

SMOKED SALMON BENEDICT
potato latke, capers, pickled fennel, avocado, Meyer
lemon hollandaise, baby green salad

LOBSTER OMELETTE
whipped Boursin cheese, spinach, baby green salad,
briléed lemon

RIBEYE STEAK & EGGS ...t
sous-vide then seared in beef tallow, eggs your way,
house potatoes, house hollandaise

SPRING PANZANELLA SALAD . ........cvvvunnnnnnnn. 17
strawberries, snap peas, pickled fennel, goat cheese,
roasted pistachios, white balsamic vinaigrette
- ADD GRILLED CHICKEN &4 | ADD CURED SALMON 6
GRILLED CHICKEN SANDWICH ...........cvuuunnnn.. 19
local sourdough, aged fontina, house jalapefio jam,
house basil aioli, nueske bacon, arugula, baby green
salad
SMASHED BURGER ...ttt eee e 18
cheddar cheese, caramelized onions, applewood smoked
bacon, secret sauce, seared tomato, house pickles,
brioche bun, side of tater tots
VEGGIEWRAP . i e 16
house basil aioli, purple cabbage slaw, pickled red
onions, pickled Fresno Chile, snap peas, avocado, baby
greens
SIDES
SPRING FRUIT & BERRIES BOWL ...........covinnn... 9
SINGLE PANCAKE ..\ 11
NUESKE'S BACON (3)  +vvoeee e 11
TURKEY MAPLE SAUSAGE (2) +vvvoieiiiiee e 9
ORGANIC EGG ... 4
SIDE SALAD ..ot 8
COUNTRY SOURDOUGH TOAST W/ JAM .. .....uuunnn.. 4
HOUSE POTATOES ... . 8
TATER TOTS .. 7
KIDS
| DON'T WANT THAT oottt eeeas 10
pancake w/ organic maple syrup
| DON'T CARE ..ttt eeas 12
grilled cheese w/ tater tots
| DON'T KNOW it eeeas 12
two scrambled eggs, bacon or sausage, side of fruit
I'M NOT HUNGRY ..ttt eeas 12
cheeseburger w/ tater tots
THE HEAVY SIGH ... it s i e i s 12

plain waffle
- ADD FRESH BERRIES 4

2 INE HDE
3.25.25

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS. A 4% SERVICE CHARGE
WILL BE ADDED TO EACH GUEST CHECK TO ENSURE COMPETITIVE INDUSTRY COMPENSATION FOR ALL OF OUR VALUED FULL TIME TEAM MEMBERS. IN SUPPORT OF

THIS INITIATIVE, THE ENTIRETY OF THE CHARGE IS RETAINED BY THE COMPANY. IF YOU WOULD LIKE THIS CHARGE REMOVED, PLEASE LET OUR STAFF KNOW. THANK YOU

FOR DINING WITH US AND SUPPORTING OUR STAFF.




ET'S Donat

DRINKS SOFT DRINKS
ALT MILKS: OAT, ALMOND, BREVE .75 ORGANIC COLD PRESSED ORANGE JUICE .............. 6
SPECIALTY DRINKS o =1 o T 1 = 5
THE DIRTY EARL .« ottt e e 8 Jresh loose leaf
house earl grey syrup, mocha, vanilla cold foam, orange LEMONADE .ttt ittt ettt ettt 5
blossom essence, choice of espresso or matcha
ARNOLD PALMER ...t e e i 5
SOULMATE MILK TEA .ot e 7
high grade japanese black tea, pure maple syrup, fresh
orange zest
SPECIALTY ALCOHOL
BLUSH & BLOOM ... . e 8 M
house strawberry rhubarb jam, ceremonial grade IMOSA R R R R R TR 9/27
matcha, choice of milk sparkling prosecco, organic cold pressed orange juice
CLOUD O o oo oo e 7  ELDERFLOWER MINT SPRITZ .........cciviiininnnn. 10
nitro cold brew topped with vanilla cold foam fresh mint, elderflower syrup, sparkling prosecco, red
wine float
CINNAGAVE SHAKEN ESPRESSO  .........ccivunnnnn... 7 ,
ZUZU'S SHANDY .ottt et it ie e e 9
SHAKEN FLATWHITE ..ottt i e e e 7 Hazy IPA & Lemonade
07X Y o of 1 Yo 8  HOUSE MICHELADA .......... ..ot 10
Amber Lager, house michelada mix
REISHIHOT CACAO ..ot e 8
AGUA FRESCA ... i e s 6 ON DRAFT
AGUA FRESCA LEMONADE ..........oovviiiiinnnn. 6 BEERONTAP et e 8
Food Fight Hazy IPA or Amber Lager
COFFEE & TEA BY THE PITCHER .o v ittt te e et it ie e ie e iaiaanns 19

SYRUPS: ROSE, VANILLA, CARAMEL, LAVENDER, HAZELNUT .75

LATTE ottt e et e e e e 5.5 WINE
SMALL BATCH DRIP .« v ottt e e 5/6 VILA ABELLUS
2022, Orange, Spain

NITRO COLD BREW ..ottt e e 6/7 - BY THE GLASS -
ESPRESSO ottt e 4

MOCHA ot e e e e e e 6

AMERICANOD vttt et e e e e e e e e e 4

L0 > >T 5 of o 1 Y1 Y 5

<

CORTADO .+ e veeee e e e e e 5 S

MATCHA LATTE ottt e e e e e e et 7

owoon oo ondeiflll
RISHIHOT TEA ..\ttt 5 Li e

chamomile, english breakfast, yuzu peach green, or earl
grey

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS. A 4% SERVICE CHARGE
WILL BE ADDED TO EACH GUEST CHECK TO ENSURE COMPETITIVE INDUSTRY COMPENSATION FOR ALL OF OUR VALUED FULL TIME TEAM MEMBERS. IN SUPPORT OF
THIS INITIATIVE, THE ENTIRETY OF THE CHARGE IS RETAINED BY THE COMPANY. IF YOU WOULD LIKE THIS CHARGE REMOVED, PLEASE LET OUR STAFF KNOW. THANK YOU
FOR DINING WITH US AND SUPPORTING OUR STAFF.



