
zazu 
restaurant + farm 

zazu restaurant + farm   707.523.4814   www.zazurestaurant.com  
3535 guerneville road,  santa rosa,  california  95401 

 

S A M P L E M E N U  –  W E  C H A N G E  I T  N I G H T L Y  
DRY CREEK extra  v irg in  o l ive  o i l  for  your  bread … 2.5  for  1  ounce  

 

black pig salumi – “butcher’s” plate 
w/ pick led  grapes  

8  ea .    or   a  choose  3  … 22 
L O M O  -  b lack  pepper  + fennel  rubbed lo in  

G I N G E R  
F E L I N O  -  red  wine  + b lack  pepper  

F E N N E L  P O L L E N  
 

antipasti – “gardener’s” plate 
w/ gr i l led  bread  

 5  ea .    or    choose  3  … 14  
ruby  B E E T  “caviar”  

f i re  roas ted  P E P P E R S  + sherry  v inaigre t te  
E G G P L A N T  C A P O N A T A  -  cocoa  n ibs ,  a lmonds ,  sour  cherr ies  

I ta l ian  marinated  B E A N  S A L A D  + backyard  marjoram 
 

artisan cheeses 
w/ gr i l led  bread  

7 .5  ea .   or   choose  3  … 18 
bohemian creamery  C A P R I A G O  + backyard  lavender  honey  (goat)  

grape  leaf  wrapped R O G U E  R I V E R  B L U E  +   
macbryde  schiopet t ino  red  wine  je l ly  (cow)  

b o h e m i a n  c r e a m e r y  “ B O P o i s s e ”  + mostarda  d ’uva  (goat)  
 

we make our  own bacon + sa lumi  from her i tage  pork  
that  i s  ant ib io t ic  and hormone free .  

B R I N G  H O M E  T H E  B A C O N !  $10/12 oz .  package  
  

as  much as  poss ib le ,  we support  loca l ,  d iverse ,  and sus ta inable  agr icul ture   
and economy in  our  purchas ing  choices  … 

 or  we grow i t  ourse lves !  p lease  s tro l l  through our  chefs ’  garden!  
 

chefs  Zoi  Antoni t sas  &  Duskie  Es tes  •  sa lumis t  John S tewart  •  chef  gardener  Sarah J  Pa lmer 

primi 

backyard  Y O U N G  L E T T U C E S  -  s trawberr ies ,   
Laura  chenel  goat  cheese ,  marcona a lmonds ,  whi te  ba lsamic  … 10.5  

romaine  leaves  -  ve l la  dry  jack  “ C A E S A R ”  dress ing  … 10  w/ boccorones  + 3  

a  be l lwether  farm C A R M O D Y  G R I L L E D  C H E E S E  sandwich + 
a  cup of  sp icy  tomato  soup . . .  12   

gr i l led  backyard  grape  leaf  wrapped monterey  bay  S A R D I N E S  -   
f ig  anchoiade  + o l ives  … 10.5  

C L O V E R D A L E  R A B B I T  R I L L E T T E  -  p ick led  cherr ies ,  cros t in i  … 14 

sesame seared  K O N A  K A M P A C H I  “ C R U D O ”  -  backyard  sh iso   
+  h i j ik i  seaweed sa lad  … 13.5  

 

plates 

“ C A P R E S E ”  A N G E L  H A I R  P A S T A  -   
cherry  tomatoes ,  backyard  bas i l ,  mel t ing  mozzare l la  … 12/21  

seared  loca l  B L A C K   C O D  -  farro ,  porc in i  mushrooms,  engl i sh  peas  … 28 

s o n o m a  L A M B  B O L O G N E S E  +  backyard  mint  fazzole t t i  pas ta-   
backyard  arugula ,  pecor ino  … 26 

seared  D U C K  breas t  -  p ick led  rhubarb ,  quinoa  tabbouleh ,   
backyard  anise  hyssop  + fennel  … 26 

gr i l led  F L A T  I R O N  S T E A K  -  l i t t le  po int  reyes  b lue  cheese  rav io l i ,  
backyard  ruby chard  . . .  27  

sp icy  honey  mustard  B A B Y B A C K  R I B S  + french fr ies ,  backyard  herbs  … 24 

sides 
7.5  ea .   or   a  p la te  o f  a l l  3  … 19.5  

ruby C H A R D  -  toas ted  gar l ic ,  ch i l i  f lakes 
T R U F F L E D  F A R R O  + engl i sh  peas  

F R I E D  G R E E N  T O M A T O E S  + remoulade  

 


