=2

zenzi bites

SOUP OF THE DAY $80
Made daily by the chef.

SEAFOOD CHOWDER $90

Sautéed vegetables and seafood
in a curried coconut broth.

COCONUT SHRIMP $90
Fried coconut shrimp served on

bed of cucumber slaw and tangy
dipping sauce.

FRIED CALAMARI $80

Lightly floured, fried and served
with chili-lime dipping sauce.

CHICKEN SATAY $65

Grilled and brushed with teriyaki sauce
served with a side of peanut dip.

FISH & CHIPS $80
Beer battered filet of fish fried and
served with french fries, ketchup

and tartar sauce.

SWEET CHILI WINGS $85

Fresh chicken wings dusted
with seasoning and fried.

GUACAMOLE $45

Served with tortilla chips and side
of pico de gallo.

MUCHOS NACHOS $70

Tortilla chips topped with diced
tomatoes, jalapefios, melted oaxaca
cheese and a side of pico de gallo.

FISH or SHRIMP TACOS
Beer battered fish filets or shrimp
served on a soft corn tortilla.

$20 ea

TUNA TOSTADA

Sushi grade tuna marinated with
finely chopped onion, chipotle,
cilantro and wasabi mayonnaise
served on a baked tostada with
a bed of lettuce and guacamole.

$100

SUSHI CATERPILLAR

Tuna and salmon roll filled with
avocado and cucumber, finished
with chipotle sauce.

$120

ZENZI CEVICHE

Chopped shrimp and grouper
marinated in lime, cilantro,

$140

red onion and serrano pepper
served on tomato slices, layered
with mango and avocado.

zenzi-playa.com

BREAKFAST

LUNCH

salads

ZENZI SALAD $70
Mixed greens, mandarin oranges,

kiwi, shaved red onion, cherry

tomatoes and diced oaxaca cheese

tossed with strawberry vinaigrette.

Add grilled chicken or ham & cheese $20

SEARED TUNA SALAD

Pan seared ahi tuna served on a
bed of mixed greens accompanied
by bell pepper, red onion and
cherry tomato tossed with
raspberry ginger vinaigrette.

SPINACH & CALAMARI

Citrus marinated calamari, mandarin
oranges, avocado, fresh spinach

and cashews tossed with sesame
ginger vinaigrette.

THAI BEEF SALAD

Sautéed beef cuts in thai sweet
chili sauce over fresh lettuce,
avocado and cashews.

sandwiches

ZENZI BURGER $95
Fresh seasoned ground beef with

lettuce, tomato, onion and dill pickle,
served with french fries.

Add cheese or bacon $10

TURKEY CLUB CROISSANT $80
Turkey breast ham, sliced tomato,

lettuce, bacon and mayonnaise

on a croissant.

ZENZI SANDWICH $80
Tuna salad, smoked salmon and

omelette with mixed lettuce, tomato

and cucumber with french fries. ($50/half)

CHEESE STEAK PANINI $95
Grilled rib-eye served with

caramelized onions, sautéed bell

peppers and melted manchego

cheese on a toasted pesto roll. ($60/half)

BLACKENED TUNA $95

Pan blackened ahi-tuna served on a
fresh roll topped with sautéed peppers,
onion and chipotle mayonnaise. ($60/half)

SIDES $30

Mixed Green Salad, French Fries, Coconut

Rice, Garlic Mashed Potatoes, Baked Potatoes

DINNER | EVENTS

$120

$140

$140

entrees

SESAME CRUSTED TUNA*

Served with thai sauce and pickled
ginger and sautéed mixed vegetables.

$155

ALMOND GROUPER*

Served with pineapple chutney
and sautéed mixed vegetables.

$165

HORSERADISH SALMON*

Fresh salmon topped with
horseradish and cucumber slaw.

$170

GRILLED RIB EYE*
120z grilled rib eye served with
herb butter and salad.

$210

BEEF MEDALLION*

70z grilled filet mignon served
with raspberry butter sauce and
sautéed mixed vegetables.

$190

BLACKENED GROUPER*

Blacked grouper with mixed green
salad and vinaigrette dressing.

$190

THAI PAW PAW

Shrimp, chicken strips and papaya
in a thai sweet chili sauce served
on a bed of rice.

$185

SHRIMP STIR-FRY $175

Sautéed mixed vegetables and shrimp
with our teriyaki sauce.

ZENZ| CHICKEN CURRY
Chicken and mixed vegetables
cooked in thai red curry and

coconut milk, served with egg noodles.

$140

*Served with choice of coconut rice,
garlic mashed potatoes, french fries
or baked potato.

desserts

FRIED BANANA $60

Tempura battered banana
lightly fried and topped with
curried coconut sauce.

BROWNIE SUNDAE $50

Homemade brownie served with
vanilla ice cream drizzled with
chocolate sauce.

CHEESECAKE $60

Served with raspberry sauce.

open daily 8am-2am - happy hour 5-7pm
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