Zada Jane’s Dinner Menu
Entrees
Plancha Seared Lamb Chops
with an olive tapenade, served with asparagus
and sun dried tomato cous cous 22.95
Ashley Farms Free Range Chicken
Half chicken served with roasted garlic
mashed potatoes, oven roasted tomatoes and herb
chicken broth and our green bean casserole 18.95
Wild Mushroom Ravioli
tossed in a roasted mushroom ragu with fresh thyme, sage, parmesan
and a touch of white truffle oil served with a side salad 15

Fish O’ the Day
~Market Price~
Braised Beef Short Ribs
served with roasted garlic mashed potatoes
and a grain mustard charred slaw 19.95
Zada Jane’s Shrimp & Grits
Peppers, onions, and chipotle
cream laced with Andouille Sausage, served over our
Stoneground grits accompanied
with side salad 21.95

Sides

Mashed potatoes, green bean casserole,
mixed veggies, roasted sweet potatoes, herb roasted potatoes,
fruit or black-eyed pea salad, daily greens 2.75
Side salad, and Fruit cup an additional 2

* To help us better serve you. Please note 18% Gratuity for 6 or more. No seperate checks

Zada Jane’s
Appetizers
Daily Soup Du`Jour 6
Heart Warming Zada Jane Vegan soup Cup 4.50 Bowl 6.50
Calimari Diablo
Calimari strips sauteed in a spicy marinara 6
“The LampLighter”
Crab Cake served with a Remoulade Sauce 10
The Trio:
Tomato hummus, black bean hummus, and tzatziki served with pita wedges 10
3 Cheese Spinach and Artichoke dip
Baked and served with pita bread 6
Chicken Quesadilla
Filled with chicken, granny smith apples and pepperjack cheese 8

Veggie Quesadilla
Sweet potatoes, black beans and pepperjack cheese 7
Zucchini and Yellow Squash Cakes
Served with Tzatziki and pita chips 7
Kool Kip’s Nachos - A Zada Jane’s Favorite!
Organic blue corn chips heaped with grilled veggies,
black beans, roasted corn, pepperjack queso,
layered with chopped lettuce, finished with sour cream, guacamole
and our own delicious salsa!
Vegetarian 7.25 - Add Chicken 8.95 - Add Shrimp 9.95

Salads

Dressings made in-house!
Peppery Herb Vinaigrette, Sun-Dried Tomato Vinaigrette, Blue Cheese,Balsamic
Vinaigrette, Caesar, Lemon-Thyme Vinaigrette, Honey Mustard and Smoked 1000 Island
Sid Caesar
Fresh romaine and grated asiago cheese
topped with oven roasted tomatoes and parmesan croutons 7.75
The No-Da Salad
Baked marinated tofu with tomatoes, hard boiled egg,
artichoke hearts, avocado, roasted corn, white cheddar cheese, sunflower seeds,
sprouts and organic spring mix 8.95
Zada Jane’s House Salad
Organic mixed greens with tomatoes,
cukes, carrots, sunflower seeds, and parmesan croutons 8
Carmen’s Spinach Salad
Baby spinach, dried cherries, orange segments,
goat cheese and candied pecans tossed with a lemon vinaigrette 8
The Chop Salad
Fresh broccoli, romaine, feta cheese, tomatoes, sprouts,
roasted corn, garbanzo beans, carrots, mushrooms and parmesan croutons 8.50

Add Chicken 4, Add Shrimp 5

Zada Jane’s Favorites with a Twist or Two
The Zada Janer 28205 Basic Breakfast
Two happy eggs served any style with choice of
one protein, one carb and toast or TLC Biscuit 7.25
Pinckney Street Pancakes
Three big fluffy buttermilk pancakes topped with honey butter, maple syrup,
plus choice of side (gluten-free available upon request...add $1) 7.50
Bunny Rancheros
Two fried happy eggs, black beans, home fries,choice of chipotle chicken chorizo,
turkey sausage, local pork sausage or soysage, topped with a pepperjack cheese
queso sauce, guacamole, salsa verde and sour cream served with warm tortillas 8.95

* Local Grateful Growers pork sausage for an additional 1.95

The Twists
Druthers Clucker Panini
Grilled chicken, fresh basil, caramelized onions, mozzarella and sun
dried tomato spread on focaccia 8.95
Green Mindmelt Panini
Oven-roasted portabellas, zucchini, squash, roasted red peppers, spinach
and fresh mozzarella drizzled with peppery-herb vinaigrette 8.75
Crab Cake Sandwich
Served on a multi grain bun with lettuce, tomato, smoked 1000 Island
dressing and choice of a side 13.95
Veggie Franz Kofka Burger
Sauteed veggies and portabella patty seasoned with a hint of curry then
drizzled with a creamy almond sauce. Served on a croissant 8.95
The Flat Iron Steak Pita
with Asiago cheese, arugula, sliced tomato, chimichurri and
`
ancho mayo 12.95
Turkry Burger
with Swiss, lettuce, tomato, and onion 8.95
Mecklenburger
Angus burger with Cheddar, lettuce, tomato, and onion 8.95
* all sandwiches served with choice of 1 side

Sweet Endings
Honey Orange Creme Brulee 6.00
Daily Delight - changes... you guessed it... DAILY! 6.00
Four Layer Chocolate Cake 6.00

* To help us better serve you. Please note 18% Gratuity for 6 or more. No seperate checks

