
starters

Zenith’s Chilled Seafood Offerings

Chilled Jumbo 
Shrimp Cocktail *GF

Calamari

Baked Castelventrano 
Olives

Fried Artichoke 
Hearts 

Escargot

Jumbo Lump
Blue Crab Cake

seared Pork Belly 

Baked Brie

Zenith’s Chopped 
Salad

Wedge salad

House salad

caesar salad

french onion soup

Soup De Jour

Chairman’s High Triple Tower  189
One Pound Pacific Cold Water Lobster Tail & Claws	 12 Large New Zealand Green Mussels
10oz Alaskan King Crab Leg	 4oz Maine Lobster Salad
10 Jumbo Shrimp	 4oz Asian Spicy Salmon Salad

Twin Arrows Double Tower  159
One Pound Pacific Cold Water Lobster Tail & Claws	 4oz Maine Lobster Salad
10 Jumbo Shrimp	 4oz Asian Spicy Salmon SaladLarge 
New Zealand Green Mussels

Twin Arrows Platter  99 
10 Jumbo Shrimp	 4oz Maine Lobster Salad
12 Large New Zealand Green Mussels	 4oz Asian Spicy Salmon Salad

All offered with assortment of gourmet crackers, fresh cut lemons, 
Medley of cocktail, Mignonette, and Remoulade Sauces 

Seafood Items are served Chilled, No Substitutions

Zenith house made cocktail sauce  24

Breaded, Southwestern seasoning, fried jalapeños and fresnos, 
citrus aioli  16

Chili pepper flakes, sea salt, EVOO  14

Lightly Battered, served with a Jalapeño Cream Sauce  18

Escargot, mushrooms, garlic butter, puff pastry  22

Premium lump crab, jalapeño aioli  35

Served with Star Anise Sauce  35

Brie, roasted garlic, tomato, EVOO, lemon zest  24

Romaine lettuce, gorgonzola, beefsteak tomatoes, bacon, 
diced avacados, shaved almonds, tossed in a creamy vinaigrette  17

Iceberg lettuce, herb crumb, apple wood bacon, 
maytag blue cheese, beefsteak tomato  17

Romaine, purple kale, fresh vegetables, cranberries, croutons, house 
lemon vinaigrette  11

Romaine hearts, shaved parmesan, anchovies, 
house-made garlic croutons, creamy caesar dressing  15 

Caramelized onions, aged port and sherry, swiss cheese, 
house-made crouton  12

Chef selection  12

Consuming raw or undercooked meats, seafood, and egg products may increase your risk to Foodborne Illness. Please be 
advised that food prepared here may contain these ingredients; milk, eggs, wheat, soybean, peanuts, tree nuts, fish and 

shellfish. 21% Gratuity will be added to parties of 6 or more.

*GF = Gluten Free     *V= Vegetarian



Consuming raw or undercooked meats, seafood, and egg products may increase your risk to Foodborne Illness. Please be advised that food 
prepared here may contain these ingredients; milk, eggs, wheat, soybean, peanuts, tree nuts, fish and shellfish.

21% Gratuity will be added to parties of 6 or more.

  steak enhancements *GF

New York Strip, 14oz  60

Ribeye, 16oz  70

T-Bone, 22oz  78

Sauteed Mushrooms  9

Oscar Style  24

Au Poivre  15

Filet Mignon, 6oz    52

Chairman’s cut Chairman’s cut 
Longbone rib-eyeLongbone rib-eye, 36oz    130

Lobster Tail, 6oz  35

Hollandaise, Bearnaise 10

Blue Cheese Mousse 9

All steaks served with a pearl cabernet demi glacé

 *GF

*GF = Gluten Free     *V= Vegetarian

steaks

sIDES
Lobster Cavatappi and cheese

Grilled Asparagus *GF/*v

exotic Mushrooms *GF/*v

Baked Potato *GF/*v

Garlic Mashed Potatoes *GF/*v

Creamed Spinach *GF/*v

3 sister succotash *GF/*v

Zenith Fries

Sauteed mushrooms, applewood bacon, 
lobster béchamel sauce  30

Balsamic syrup  15

Assorted sauteed mushrooms  15

Bacon, sour cream, chives, butter  15

Russet potato, garlic, butter  15 

Baby spinach, garlic, parmesan  15

Sauteed zucchini, squash, black beans, corn  15

Garlic and herbs  15



Chef’s Creations

seafood Linguini

Seared Icelandic 
Salmon *GF

HOKKAIDO SCALLOPS *GF

Cold Water 
Lobster Tails *GF

12 oz Center Cut 
Kurobuta Pork Chop *GF

navajo beef short ribs *GF

Australian 
Rack of Lamb *GF

chicken piccata

Vegetable Risotto *GF/*V

Zenith’s Chef Presidential
Bacon Cheese Burger

Shrimp, scallops, clams, linguine pasta, cream, red pepper, 
asparagus, grape tomatoes   55

Sriracha hollandaise, saffron rice pilaf and seasonal 
vegetables  48

Saffron rice pilaf, grilled asparagus, roasted heirloom tomatoes, 
citrus beurre blanc  55

Two 6oz tails broiled or butter poached, 
served with chef ’s seasonal vegetables and choice of potato  88

Grilled, bone-in, apple gastrique, baked sweet potato, 
seasonal vegetables  55

Boneless and braised, Cabernet demi glacé, garlic mashed 
potatoes, seasonal vegetables  48

Herb rub, garlic mashed potatoes, balsamic mint sauce, 
seasonal vegetables  60

Seared chicken breast, lemon , white wine, capers, seasonal 
vegetable, choice of garlic mashed potatoes or linguine pasta  35

Arborio rice, assorted mushrooms, asparagus and carrots  28

10oz ground Navajo Beef brisket & chuck, house cured thick cut 
smoked bacon, red pepper jelly, salt cured onions  30

Surf and Turf *GF

6oz filet with 6oz lobster tail  95
Served with Chef ’s seasonal vegetables and choice of potato

Premium Surf and Turf *GF

16oz ribeye with 10oz lobster tail,  140
Served with Chef ’s seasonal vegetables and choice of potato

Consuming raw or undercooked meats, seafood, and egg products may increase your risk to Foodborne Illness. Please be advised 
that food prepared here may contain these ingredients; milk, eggs, wheat, soybean, peanuts, tree nuts, fish and shellfish.

21% Gratuity will be added to parties of 6 or more.

*GF = Gluten Free     *V= Vegetarian

Split Plate Charge 25



Desserts

ASK ABOUT OUR other CHEF’S SELECTION OF DESSERTS

Private Dining &
Special Events

Ask your server about our private dining & special events at Zenith’s.
“Our thoughtfully designed private dining room offers the perfect 

setting for any memorable occasion.”    

Flamed Bananas Foster for two
Prepared tableside, served over premium vanilla bean ice cream

 30


