
ZIN Date Night 
Featuring a bottle of wine, starter to share, choice of two entrees,

and dessert to share for $50 for two

Merlot Cabernet SauvignonChardonnay Pinot Grigio

Starter
choice of one

Dessert
choice of one

Entrées
choice of two

Wine
choice of one

tomato bruschetta
tomato, fresh basil, garlic, balsamic glaze,

served with garlic crostinis

fried calamari
marinated, house marinara

red leaf, romaine, cucumber, tomato, 
mozzarella, avocado vinaigrette, 

romano cheese, pepperoncini

avocado bacon chop salad

pistachio and apple salad
mixed greens, pistachios, granny smith 

apples, gorgonzola, balsamic vinaigrette

VEGETABLE RISOTTO
zucchini, asparagus, carrots, spinach, 

asiago & parmesan cheese
ADD SHRIMP OR SALMON FOR $9

BLACKENED MAHI-MAHI
sautéed bok choy, napa cabbage, wilted 

spinach, fresh shrimp-mango salsa

CHICKEN MARSALA
pan-seared chicken breasts, mushrooms, 

marsala-demi sauce, fontina mashed potatoes, 
sautéed house vegetables

CHICKEN PARMESAN
parmesan-panko encrusted chicken, 
house marinara, fresh mozzarella, 

tagliatelle pasta tossed in alfredo sauce

WEST COAST SCAMPI SALAD
romaine, black beans, avocado, corn, tomato, 

fontina-smoked gouda, sautéed shrimp, 
balsamic vinaigrette

RIGATONI & ITALIAN SAUSAGE
italian sausage, fresh basil, tomato, 

asiago cream sauce

HOUSE-MADE TIRAMISU
ladyfinger cookies soaked in espresso 

with a hint of marsala and layered 
with mascarpone cheese

and dusted with cocoa powder

VANILLA BEAN 
CREME BRULEE

served with strawberry 
balsamic compote

FISHBONE’S 
KEY LIME PIE

a citrus southern classic
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SHRIMP SCAMPI PASTA
Scampi style sauteed shrimp tossed with

roasted garlic, diced tomatoes, and
parsley.  Served over angel hair pasta

PASTA & MEATS
penne pasta, meatballs, italian sausage, tossed 

with an aromatic tomato sauce

ARANCINI
prosciutto, risotto, goat cheese,

rolled in panko breading, fried golden
brown, topped with marinara & parmensan


