APPETIZERS
DALLAS LOCATION
For 6 - 8 people
MEDITERRANEAN HUMMUS SUPREME
Sun-dried tomatoes, calamata olives, feta cheese, roasted garlic,
Roma tomatoes, extra virgin olive oil and herbs layered on a bed of creamy hummus.

ASIAN ALMOND SHRIMP
Butterflied soy ginger shrimp, crispy-fried in 100% peanut oil, - _ I

with our sweet Asian chile glaze and toasted almonds. (48 pcs.)

CHICKEN QUESADILLA

Rotisserie chicken, Monterey Jack, cheddar and cojita cheeses, combined with pico de gallo
in a mild chipotle sauce accompanied by sour cream and woodfire salsa. (18 pcs.)

THAI RIBS ZEA WoodFire Grill 0

Slow-cooked pork ribs with a slightly spicy soy and sweet chile glaze.
Garnished with sesame seeds, fresh basil, green onions and cilantro. (36 pcs.)

Luther Lane

SALADS
For 6 - 8 people

Douglas Ave.
Preston Road

SPINACH SALAD WITH PEPPER JELLY VINAIGRETTE
Fresh leaf spinach, sun-dried tomatoes, raisins, roasted pecans, sesame seeds,
calamata olives and blue cheese tossed in our spicy pepper jelly vinaigrette.

ZEASAR SALAD
Crisp romaine ribbons, radicchio, zesty Caesar dressing and Parmesan cheese.

HOUSE SALAD
A salad of romaine, radicchio, carrots, tomatoes, Monterey Jack cheese
tossed with your choice of dressing. 6130 Luther Lane | Dallas 75225

WOODFIRE CHICKEN ZEASAR SALAD

Wood grilled chicken breast set on a bed of our zesty Zeasar salad. 2 1 4 8 9 o 1 1 o 3
| |

PEPPER JELLY CHICKEN SALAD
Woodfire chicken breast basted with sweet and spicy chili glaze on our spinach salad.
Located in Preston Center just two blocks south of NW Highway.
In between Douglas Avenue and Preston Road on Luther Lane.
POULTRY AND MEATS
For 6 - 8 people
MIXED ROTISSERIE AND GRILL
(4) half racks of ribs any style, (4) half chickens any style and (1 Ib) of Rotisserie of the Day.

ROTISSERIE SPECIAL OF THE DAY
Each day we feature a special Rotisserie of the Day.

WoodFire Grill

ROTISSERIE CHICKEN SAMPLER
A combination of Zea Rotisserie, Garlic Herb, BBQ and Sweet and Spicy Chicken.

WOODFIRE CHICKEN BREAST
Chicken breast grilled over hickory wood.

THAI RIBS

Slow-cooked pork ribs with a slightly spicy soy and sweet chile glaze. P LAN o Lo CAT I o N

Garnished with sesame seeds, fresh basil, green onions and cilantro. (36 pcs.)

RIB SAMPLER PLATTER
A combination of our Thai (12 pcs.), BBQ (12 pcs.) and Dry Rub Ribs (12 pcs.).

Served in pints $6.25 and quarts $12.50
Dr Pepper/7 Up

Ballpark
ROASTED CORN GRITS HAND-CUT FRIES
RED BEANS AND BROWN RICE THAI GREEN BEANS

BUTTERED SWEET POTATOES

DESSERTS
For 6 - 8 people

WHOLE OLD FASHION CHOCOLATE CAKE
Devil's food cake layered with Grandma’s chocolate cream cheese icing.

WHOLE SWEET POTATO BREAD PUDDING
Served warm with praline sauce.

Dallas North Tollway

BEVERAGES
ICED TEA $6.00 GALLON
LEMONADE $10.00 GALLON
8100 Dallas Pkwy | Plano 75024

ZEA FAMILY MEAL DEAL

- e 972.712.7077

Large Spinach Salad In The Shops at Granite Park, next to Blue Mesa.

2 Whole Chickens South of IKEA at the intersection of Dallas North Pkwy & Hwy 121.
Grits and Thai Beans

2 Slices of Chocolate Cake
2 Slices of Bread Pudding . .
www.zeawoodfiregrill.com

TAKEOUT ONLY




DINE IN MENU

SOUP OF THE DAY
Freshly prepared in our kitchen daily.

SPINACH DIP
Zea's version of an American classic: fresh spinach in a cheese cream sauce topped with feta cheese
and served with corn tortilla chips.

MEDITERRANEAN HUMMUS SUPREME
Sun-dried tomatoes, calamata olives, feta cheese, roasted garlic, Roma tomatoes, extra virgin olive oil
and herbs layered on creamy hummus.

DUCK EMPANADAS
Roast duckling, cheese, onions, red and green bell peppers wrapped in a tender pastry then fried
golden brown in 100% peanut oil. Served with zydeco sauce.

CHICKEN QUESADILLA
Rotisserie chicken, Monterey Jack, cheddar and cotija cheeses, combined with pico de gallo
in a mild chipotle sauce accompanied by sour cream and woodfire salsa.

HAND-CUT FRIES
A large portion of our hand-cut housemade fries seasoned with Kosher salt.

Buffalo Style with hot sauce, green onion and blue cheese crumbles.
Garlic Herb tossed with garlic and fresh herbs with tiziki dipping sauce.

THAI RIBS
Slow-cooked pork ribs with a slightly spicy soy and sweet chili glaze. Garnished with sesame seeds,
fresh basil, green onions and cilantro.

ASIAN ALMOND SHRIMP
Butterflied soy ginger shrimp, crispy fried in 100% peanut oil, with our sweet Asian chili glaze and
toasted almonds. Large $18.95

SPINACH SALAD WITH PEPPER JELLY VINAIGRETTE
Fresh leaf spinach, sun-dried tomatoes, raisins, roasted pecans, sesame seeds, calamata olives and
blue cheese tossed in our spicy pepper jelly vinaigrette. Large $10.25

ZEASAR SALAD®
Crisp romaine ribbons, radicchio, zesty Caesar dressing and parmesan cheese.
Large $9.25
HOUSE SALAD
A small salad of romaine, radicchio, carrots, tomatoes and Monterey Jack cheese tossed with your
choice of dressing.

COUNTRY FRIED CHICKEN SALAD
Romaine, radicchio, tomatoes, cucumbers, corn and bacon tossed with cheddar cheese
in BBQ ranch vinaigrette and topped with country fried chicken breast and BBQ sauce.

WOODFIRE CHICKEN ZEASAR SALAD
Wood-grilled chicken breast set on a bed of our zesty Zeasar salad.
Large $12.25

PEPPER JELLY CHICKEN SALAD
Woodfire chicken breast basted with sweet and spicy chili glaze on our spinach salad.
Large $13.25

ZEA ROTISSERIE SALAD
Romaine, radicchio, rotisserie chicken, shredded Monterey Jack cheese, tomato, bacon and
choice of dressing.

ASIAN TUNA SALAD
Marinated, seared sashimi tuna with romaine, carrots, crispy noodles, Asian herbs, sesame seeds and
toasted almonds laced with peanut vinaigrette and soy-peanut sauce.

$5.95

$7.95

$9.95

$8.95

$9.95

$5.00
add $.95
add $.95

$12.95

$11.95

DRESSINGS:
Herb Ranch, Greek, Honey Mustard, Caesar, Herb Bleu Cheese, Pepper Jelly Vinaigrette,
Peanut-Ginger Vinaigrette, Creamy Cucumber

TOMATO PIE
Whole milk mozzarella with vine ripe tomato sauce baked in our hickory fired pizza oven.

WHITE PIZZA WITH PESTO, ANDOUILLE AND SHRIMP
Our organic crispy crust pizza with pesto sauce, mozzarella cheese, andouille sausage and shrimp.

PIZZA OF THE DAY

WOODFIRE FLAT BREAD
Crispy flat bread with parmesan cheese, herbs and olive oil.

ROASTED CORN GRITS THAI GREEN BEANS

RED BEANS AND BROWN RICE BAKED SWEET POTATO
BUTTERED SWEET POTATOES COLLARD GREENS

HAND-CUT FRIES BRAISED CABBAGE

$10.00

$13.00
Market

$3.50

DINE IN MENU

ALL ENTREES INCLUDE CHOICE OF ONE SIDE

ZEA ROTISSERIE CHICKEN
Half of a chicken seasoned with a special blend of herbs and spices then roasted over an open flame.  $12.95

Make it BBQ, Garlic and Herb, or Sweet and Spicy. add $1.55
Make it a COMBO by adding the Rotisserie Special of the Day. add $7.00

WOODFIRE CHICKEN BREAST
Chicken breast grilled over hickory wood. $13.50

RED BEANS AND RICE PLATTER
Fried chicken breasts and andouille sausage set atop our red beans and brown rice. $13.50

ROTISSERIE SPECIAL OF THE DAY
Each day we feature a special Rotisserie of the Day. $15.95

MONDAY - Braised Provimi veal THURSDAY AND SUNDAY - Rotisserie beef

TUESDAY - Rotisserie leg of lamb FRIDAY AND SATURDAY - Chef’s choice

WEDNESDAY - Rotisserie pork

TWICE COOKED CRISPY DUCK
Maple Leaf Farms® duckling first slow roasted, then crisped in 100% peanut oil with green onions,
cilantro, sesame seeds and a honey-soy glaze.

RIBS! - DRY, THAI OR HICKORY

Dry Rub Spice, Sweet & Spicy Thai or Hickory BBQ Sauce. Half Rack $15.00 Full Rack $27.00

WOODFIRE SIRLOIN STEAK
Aged USDA Choice 12 oz. beef sirloin steak marinated and woodfired over hickory.
Served with crispy tobacco onions. $14.50

HICKORY FIRED FILET — AVAILABLE AT PLANO ONLY
Aged USDA Choice beef tenderloin woodfired and served with mushroom au jus and
crispy tobacco onions. $26.00

ROTISSERIE CHICKEN AND RIB PLATTER
Any style half chicken and a half rack of ribs. $22.95

MIXED ROTISSERIE AND GRILL
Any style half rack of ribs, half chicken and Rotisserie of the Day. $26.00

ROTISSERIE PRIME RIB (Friday and Saturday after 5 p.m.) 12 oz. cut $18.95
Prime rib of beef served au jus with sour cream horseradish sauce. 16 oz. cut $25.00

ALL ENTREES INCLUDE CHOICE OF ONE SIDE

SOUTHERN FRIED CATFISH
Corn flour breaded catfish strips, fried in 100% peanut oil, with hush puppies.

BUTTERMILK BATTERED SHRIMP
Large butterflied shrimp coated with our special batter, fried in 100% peanut oil, with hush puppies.

BRONZE TROUT
Two trout fillets dusted with Zea special seasonings and seared until bronzed.

HICKORY TROUT LAFITTE
A trout fillet grilled and topped with plump fried shrimp in a spicy Cajun cream sauce.

PESTO CRUSTED RAINBOW TROUT
Two trout fillets seared with a basil pesto herb crust.

GRILLED SALMON WITH BALSAMIC GLAZE
Fresh Atlantic salmon, hickory fired and laced with a sweet balsamic vinegar glaze.

YELLOW FIN TUNA STEAK
Ginger-soy marinated, pan seared, thick and juicy tuna with orange basil butter.

ZEA BURGER
1/2 Ib. ground chuck, dressed on a soft bun with hand-cut fries. Build your own by adding
Monterey Jack or cheddar cheese, apple wood bacon, grilled onions or BBQ sauce.

WOODFIRE CHICKEN SANDWICH
Woodfire chicken breast, topped with melted Monterey Jack cheese, and dressed with chipotle mayo
and hand-cut fries.

HONEY ISLAND CHICKEN SANDWICH
Boneless chicken breast fried in 100% peanut oil, dressed with apple wood smoked bacon,
Monterey Jack cheese, our honey mustard dressing and hand-cut fries.

SHAVED PRIME RIB DUNK
Shaved rotisserie prime rib dressed on a soft bun with Monterey Jack cheese, grilled onions, lettuce
and tomato. Served with au jus dunk and hand-cut fries.

ZEA USES MANY UNIQUE AND EXOTIC INGREDIENTS. DISHES MAY CONTAIN SEAFOOD, DAIRY PRODUCTS,
WHEAT, NUTS, GARLIC AND OTHER INGREDIENTS. PLEASE INFORM US IF YOU HAVE ANY CONCERNS OR
FOOD ALLERGIES BEFORE YOU PLACE YOUR ORDER.

DINE IN MENU

FISH TACOS
Crispy catfish in warm soft corn tortillas with shredded cabbage salad, cheddar, Monterey Jack and
cotija cheeses and pico di gallo. Served with your choice of one side.

HALF CHICKEN QUESADILLA AND CHILI CAESAR SALAD
Served with our woodfire salsa and sour cream.

CRISPY COUNTRY FRIED RIBS
Four ribs slow roasted, battered and fried. Served with tangy BBQ sauce and your choice of one side.

COUNTRY FRIED CHICKEN SALAD
Romaine, radicchio, tomatoes, cucumbers, corn and bacon tossed with cheddar cheese
in BBQ ranch vinaigrette and topped with country fried chicken breast and BBQ sauce.

CHICKEN CHILI CAESAR SALAD
Woodfire grilled chicken breast, on romaine and radicchio lettuces tossed in our red
chili Caesar dressing with parmesan cheese.

PEPPER JELLY CHICKEN SALAD
Woodfire grilled chicken breast basted with sweet and spicy chili glaze on our spinach salad.

PESTO CRUSTED RAINBOW TROUT
One fillet seared with a basil pesto herb crust. Served with your choice of one side.

BRONZE TROUT
One fillet dusted with Zea special seasonings and seared until bronze. Served with your choice
of one side.

ROTISSERIE SPECIAL OF THE DAY
Each day we feature a special Rotisserie of the Day. Served with your choice of one side.

ROTISSERIE CARVER SANDWICH OF THE DAY
Chef's selection of our Rotisserie of the Day combined into a mouth watering sandwich.
Served with your choice of one side.

BRUSCHETTA OF THE DAY — AVAILABLE AT LUTHER LANE ONLY
Chef’s choice.

ZEA BURGER
1/2 Ib. ground chuck, dressed on a soft bun with hand-cut fries. Build your own by adding
Monterey Jack or cheddar cheese, apple wood bacon, grilled onions or BBQ sauce.

ALMOND CHICKEN SALAD
Woodfire grilled chicken breast, crispy noodles, sesame seeds, toasted almonds and
Asian herbs tossed in a peanut-ginger vinaigrette.

WOODFIRE CHICKEN SANDWICH
Woodfire chicken breast, topped with melted Monterey Jack cheese, and dressed with chipotle mayo
and hand-cut fries.

HONEY ISLAND CHICKEN SANDWICH
Boneless chicken breast fried in 100% peanut oil, dressed with apple wood smoked bacon,
Monterey Jack cheese, our honey mustard dressing and hand-cut fries.

ALL KID'S MEALS INCLUDE CHOICE OF ONE SIDE AND A BEVERAGE ALL PRICED AT $4.95

GRILLED CHEESE PANINI FRIED SHRIMP PLATE

KID'S BURGER ROTISSERIE CHICKEN PLATE
1/4 |b. ground chuck. 1/4 chicken.

FRIED CHICKEN BREAST FINGERS
With BBQ dipping sauce.

OLD FASHION CHOCOLATE CAKE
Devil's food cake layered with Grandma'’s chocolate cream cheese icing. Served with a glass of milk.

SWEET POTATO BREAD PUDDING
Served warm with praline sauce.

ZEA FRUIT CRACKLE
Fruit of the season baked with a crispy crackle topping, served warm with vanilla ice cream.

COFFEE/TEA/SODA/MILK

BOTTLED WATER - STILL AND SPARKLING
FRESH SQUEEZED LEMONADE

ARNOLD PALMER

RED BULL




