122 BROAD ST, STAMFORD, CT 06901

203-348-2300

ZAZA

ITALIAN GASTROBAR

WINTER RESTAURANT WEEK
February 17 - March 2, 2025

LUNCH MENU PRICE:$20 (Excludes Tax & Tip)

zazagastrobar@gmail.com
ZAZAGASTROBAR.COM

(Choose One Appetizer)

Soup of the Day

Garden Salad
Mixed greens, cherry tomatoes, fennel, carrots,
lemon vinaigrette dressing.

Roasted Truffle Sprouts

Brussels sprouts, truffled honey, shaved almonds.

(Choose One Entrée)

Penne Sabilla
Penne pasta tossed with chicken, sundried tomatoes,

artichokes, and asparagus in a garlic and olive oil sauce.

Pollo del Giardino
Herb-marinated organic grilled chicken
served with a medley of fresh sautéed vegetables.

Broccoli Rabe & Sausage Pizza

A white pizza with a crispy crust topped with tender broccoli rabe,
crumbled Italian sausage, melted mozzarella, and a touch of garlic oil.
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ITALIAN GASTROBAR

WINTER RESTAURANT WEEK
February 17 - March 2, 2025

DINNER MENU PRICE:$45 (Excludes Tax & Tip)

(Choose One Appetizer)

Langostino Corn Chowder
Creamy chowder infused with tender langostino and sweet corn

Short Rib Mac & Cheese
Creamy mozzarella, shredded short rib, crispy crust.

Italian Gravy Fries
Crispy French fries topped with rich bolognese sauce and creamy burrata.

Can’t Beet It Salad
Fresh baby arugula paired with roasted beets, candied pecans, orange segments, and
crumbled goat cheese, all tossed in a zesty balsamic vinaigrette.

(Choose One Entrée)

Mezzi Rigatoni alle Costine
Mezzi rigatoni tossed in a rich, slow-braised beef short rib sauce,
topped with creamy stracciatella cheese.

Wild Branzino Piccata
Fresh wild branzino fillet prepared in a lemon, caper,
and white wine sauce, served with sautéed spinach and roasted potatoes.

Marinated Grilled Skirt Steak
Tender marinated skirt steak served with chimichurri sauce and golden crispy French fries.

Portobello Truffle Pizza
A white pizza topped with savory portobello mushrooms,
a drizzle of truffle oil, fresh arugula, and shaved Parmesan cheese.

(Choose One Glass of Wine or Dessert)

A Glass of Our House Red or White Wine

House-Made Tres Leches
Classic sponge cake soaked in three milks, topped with whipped cream.

House-Made Chocolate Mousse Duo
House-made white chocolate and dark chocolate mousse.



