


PASTARIN

0\

TRUFFLED CANNELLOMtanNELLONIE AL TARTUFO
HOUSEMADE FRESH EGG PASTA

ZAZIOG ROLLED WITH RICOTTA & SPINACH,
HAND-CRAFTED WITH PROSCIUTTO, MUSHROOMS,
PASTAS TRUFFLED PECORINO CREAM ~ $11/$20

GLUTEN-FH
PASTAS AVAIL/

SEECTED
WINEPAIRING

A

BLE

PROSCIUTTO & PEAS GaRGANELLI
IMPORTED HAND ROLLED PASTA QUILLS

WITH PROSCIUTTO, PEAS, ROASTED PEPPERS,

CREAM, GRANA PADANO $10/ %18

PASTA BOLOGNESE 4GLIATELLE AL RAGU
HOUSEMADE EGG PASTA RIBBONS WITH
TRADITIONAL BOLOGNESE MEAT RAGU,
PARSLEY, GRANA PADANO $10/$18

TALEGGIO RAVIOLI & MUSHROOMSNoLOTTI

I SMALL RAVIOLI FILLED WITH

SAUTEED FOREST MUSHROOMS,

TRUFFLED CREAM, PARMIGIANO  $10/ $18

MAIN COURSESCONDI

TRUFFLED TALEGGIO CHEESE FONDUTA,

DUCK RIGATONVACCHERONI AL RAGU DANITRA
HOUSEMADE SEMOLINA PASTA TUBES
WITH SLOW-BRAISED DUCK & RED WINE RAGU,
GRANA PADANO $11/$20

\ SEAFOOD SPAGHETTtHi7ARRA FRUTTI DI MARE
HOUSEMADE SQUARE-CUT SPAGHETTI
WITH SHRIMP, SCALLOPS, CALAMARI, MUSSELS,
GARLIC, WHITE WINE, TOMATO SAUCE  $11/ $20

\ CHICKEN TORTELLI ALFRED®r7ELLI DI POLLO
HAND MADE RAVIOLI FILLED WITH BRAISED
OTTO’S CHICKEN, WITH PEAS, BUTTER,
PARMIGIANO, MARSALA GLAZE  $10/$18

\ BUTTERNUT SQUASH RAVI®tdrres 1Acci b zucca
HOUSEMADE RAVIOLI FILLED WITH
BUTTERNUT SQUASH & PARMIGIANO,
BROWN BUTTER, PUMPKIN SEEDS,
AMARETTI, SAGE $10/$18

MUSHROOM RISOTT®@risor70 CON Al FUNGHI
CREAMY ITALIAN CARNAROLI RICE WITH SAUTEED
MUSHROOMS BUTTER GRANA PADANO  $11/$20

Many options are available for vegetarian & vegan diets

MEATS

GRILLED PORK CHOPAaRtsTA ALLA GRIGLIA
GRILLED YOUNG EARTH FARM PORK CHOP,
BRUSSEL SPROUTS, ONIONS & SPECK,
SPICY APPLE MOSTARDA $22

ROASTED CHICKENPdLLETTO ALL’ ARROSTO

ROASTED OTTO'’S CHICKEN, PARMIGIANO POTATOES,

ROASTED CAULIFLOWER & BUTTERNUT SQUASH  $22
BRAISED BEEF SHORTRIBrasa70

RED WINE BRAISED BEEF SHORTRIB, PARMIGIANO POTATOES,

ROASTED VEGETABLES $22

ROASTED DUCK BREASAN/TrA
ROASTED MAPLE LEAF FARMS DUCK BREAST, POLENTA,
SAUTEED GREENS, GOLDEN RAISINS,
MICHIGAN CHERRY MOSTARDA  $26

GRILLED DELMONICO minNzOo ALLA GRIGLIA
GRILLED HAND-TRIMMED CENTER CUT RIBEYE STEAK,
CREMINI MUSHROOMS, GNOCCHI AL GORGONZOLA,
BALSAMIC GRILLED ONIONS $32

GRILLED PORTERHOUSEFr/okeNTINA
GRILLED 200z PORTERHOUSE STEAK,
ROSEMARY ROASTED BUTTERBALL POTATOES,
ARUGULA & TRUFFLE PECORINO SALAD $36

CLASSIEHSioe chiciéo cuassics

EGGPLANTRAVIOLI PARMIGIANAwvELANZANE
HOUSEMADE RAVIOLI FILLED WITH
ROASTED EGGPLANT & GARLIC, BASIL
“CREAMY” TOMATO & PARMIGIANO FONDUTA  $9/$16

CLASSIC PASTA ALL ALFRED@sLATELLE
HOUSE MADE EGG PASTA RIBBONS WITH
“CREAMY” BUTTER & GRANA PADANO SAUCE  $8/$15

sADD OTTO'S CHICKEN BREAST  $9
sADD WHITE TRUFFLE OIL $2

SAUSAGE RAGU & PEPPER PASEA D saLsiccia
WHOLE WHEAT FARRO STROZZAPRETI PASTA,
SPICY FENNEL SAUSAGE RAGU, BASIL, SWEET

PEPPER & ONION PEPERONATA,
GRANA PADANO $10/ $18

VEAL PARMIGIANA cbroLETTA DI VITELLO
CRISPY BREADED VEAL CUTLET,
PROSCIUTTO DI PARMA, PARMIGIANO POTATOES,
MARSALA PAN SAUCE $26

CHEF'S TABLE .S

“TRAVEL” WITH CHEF JOHN AS HE
COOKS THROUGH THE REGIONS OF FACILITY FOR YOUR NEXT MEETING
ITALY! OUR CHEF'S TABLE OFFERS
AN INTIMATE INTERACTIVE FIVE

VEGETABLES

SEASONAL VEGETABLE PLATEERDURE DI STAGIONE
BUTTERNUT SQUASH COUS COUS, ROASTED CAULIFLOWEF
SAUTEED GREENS & RAISINS, BRUSSEL SPROUTS & ONIONS

SEAFOQOD

SEAFOOD SOUP zdpra DI PESCE
SEAFOOD CIOPPINO WITH SHRIMP, SCALLOPS,
MUSSELS, CALAMARI, IN A GARLICKY TOMATO BROTH,
POTATOES, TARRAGON, OLIVE OIL CROSTINI  $26

GRILLED SEA BASSrANZINO ALLA GRIGLIA
GRILLED WHOLE MEDITERRANEAN SEA BASS,
ROASTED RED PEPPERS, CAPERS, POTATOES,
SALSA VERDE  $26

SEA SCALLOPS cAPPESANTE DORATE
SEARED SEA SCALLOPS, BABY ARUGULA,
CRISP ARTICHOKES, GRANA PADANO,
TRUFFLE-BALSAMIC VINAIGRETTE $22

SHRIMP MARSALAGAMBER! IN PADELLA
SAUTEED TEXAS GULF SHRIMP, GARLIC, PEPERONCINO,
MARSALA, HONEY, BUTTERNUT SQUASH COUS COUS,
GOLDEN RAISINS, PINENUTS  $22

SIDESDNTORNI

TRUFFLE FRIES $5

BRUSSELS SPROUTS, ONIONS, SPECK $5
ROASTED BUTTERNUT SQUASH & CAULIFLOWER $5
PARMIGANO MASHED POTATOES $5

SAUTEED SPINACH & RAISINS $5

CREMINI MUSHROOMS  $5

ROSEMARY POTATOES $5

T ‘ —
300. 's-06/(&
ARE YOU LOOKING FOR A PREMIER ENJOY OUR EXTENSIVE MARTINI
LIST WINE SPECTATOR AWARD
CONFERENCE RETREAT OR BUSINESSNINNING WINE LIST SMALL PTE

DINNER? HAVE ZAZIOS CREATE A MENU & STONE OVEN FIRED

COURSE DINNER AND WINE PAIRING. MENU AND COORDINATE YOUR EVENT PIZZAS. RE X AFTER WORK MEET

THE COMFORTABLE STADIUM STYLE DETAILS INCLUDING AUDIO VISUAL

AND GREET OR KICK BACK FOR A

SEATING WILL INSURE THAT YOU DON'NEEDS. CHOOSE FROM OUR PRIVATE CASUAL MEAL ON THE WEEKEND.

MISS ANY OF THE ACTION.

DINING ROOM OR WOW YOUR GUESTSVISIT US AT ZAZIOS.COM FOR MORE
AND CLIENTS WITH A PRIVATE CHEF'S INFORMATION.
TABLE EVENT.

100 WEST MICHIGAN AVE :: KALAMAZOO, Ml 490ZAZ10S.COM



