
Express  Lunch  Menu
Only Served Monday thru Friday 11am to 4pm  

Pick Two
Choose any two of the following Items 7.99

1/2 Chicken Salad Sandwich   Grilled Cheese          1/2 Club 
    Bowl of potato Soup Caesar Salad                Soup Du Jour    
Fresh Fruit Cup             Loaded Potato House Salad

            Cup of Lobster Bisque

Lunch Entrees

Beef Manhattan — Thinly sliced prime rib piled high over mashed potatoes 
atop Texas toast in burgundy mushroom sauce.     10.99 
Beef Tenderloin Tip — Bite size pieces of tenderloin sautéed in a burgundy 
sauce with mushrooms, red onions served over rice and topped with provo-
lone cheese.   12.99
Grilled Salmon — A 6oz grilled salmon filet on wild rice pilaf.     11.99     
Grilled Tilapia — Seasoned grilled Tilapia served on  rice pilaf.    10.99
Chicken Tenders — Hand breaded  tenders with HM or BBQ.   8.99
Italian Spaghetti  — Z’s special version of Italian spaghetti with meat or 
marinara sauce served with fresh garlic toast.   7.99                                   
Beef or Chicken Stir-fry- Beef or chicken sautéed with oriental vegetables 
and served over rice.   Chicken  8.99       Beef  10.99     (side not included)              
Fried Catfish Platter- Catfish filets golden fried and served with hush pup-
pies.      9.99

                                                          

                              Lunch Portion Salads 
           A smaller version of our entrée salads

Black & Bleu Caesar Salad — 8.49
Raspberry Vinaigrette Chicken Salad — 6.99
Grilled Chicken Caesar Salad— 6.99   
Grilled Salmon  Caesar Salad— 8.99        
Fried or Grilled Chicken Salad — 6.99   
Classic Greek Salad — 6.99 
Pecan Tender Salad — 7.49    
Chef Salad—6.99

Salads
Dressings: Honey Mustard, Bleu Cheese, Ranch, Balsamic Vinaigrette, Greek Feta, 
Caesar, French, Thousand Island, Fat-Free Ranch, Fat-Free Italian, Oil & Vinegar

House Salad — Fresh mixed greens topped with chopped eggs, Mon-
terey Jack and cheddar cheese, diced tomatoes, potato sticks and 
bacon bits.   4.50
House Caesar Salad — Crisp romaine lettuce and homemade croutons 
tossed with our Caesar dressing and with Parmesan cheese.   4.50
Black & Bleu Caesar Salad — Filet mignon blackened atop Z’s Caesar 
salad with bleu cheese crumbles, bacon bits, diced tomatoes.    10.49
Raspberry Vinaigrette Chicken Salad — Grilled chicken, romaine let-
tuce, strawberries, mandarin oranges, craisons and honey-glazed pe-
cans served with  our special raspberry vinaigrette dressing.   8.99
Grilled Chicken or Salmon Caesar — Z’s House Caesar salad served with 
your choice of grilled chicken or salmon.  Chicken  8.99    Salmon  10.99.
Fried or Grilled Chicken Salad — Fresh mixed greens topped with 
cheese, sliced mush-rooms, diced tomato and your choice of fried or 
grilled chicken.    8.99   
Pecan Tender Salad — Chicken Tenders rolled in pecan meal served on 
romaine lettuce, mandarin oranges, strawberries, pecans, craisons, and 
blue cheese crumbles.    9.49    
Chef Salad — Smoked turkey, ham, Monterey Jack and cheddar 
cheese, bacon bits and diced tomatoes on fresh mixed greens.   8.99    
California Salad— Z’s chicken salad served with fresh fruit.    9.99

        Desserts
  

Derby Pie with Ice Cream  —  5.99 Key Lime Pie  —  4.99
  Brownie Delight  —  5.99 Crème Brulee  —  4.49           
Red  Velvet Cake - 4.99                                      Carrot Cake - 5.99

   Z’s offers a variety of dessert specials.  Be sure and 
ask about our Dessert Special of the Day!

Gift certificates available in any denomination!

1100 Walnut Street
Owensboro KY  42301           

(270) 852-2322

Open Mon thru Sat 11:00am ,                                                         

Visit us at www.zsrestaurant.com

Z’s now offers off premise catering.  We 
cater Weddings, Corporate Events, Private Par-
ties.  Let us plan your next Party!   Z’s also has 
Private rooms available for up to 125 people.  
Reservations are required to reserve a room.  

FREE Wireless Internet



Pasta
Served with your choice of House or Caesar Salad and Garlic Toast

Chicken Fettuccini Alfredo — Fettuccini noodles in Alfredo 12.99               
With Chicken   14.99   With Chicken and Broccoli   15.99
Italian Spaghetti — Z’s version of Italian spaghetti with meat or 
marinara sauce.   12.99                                                                        
Bayou Salmon  Pasta--Blackened Salmon served on a bed of  fet-
tuccini  noodles tossed with onions, roasted red peppers and Bayou 
garlic cream sauce.    15.99                                                                          

      Sandwiches
Served with your choice of one side. Add a House salad or Caesar                   
salad for 2.99    

Blackened Salmon BLT. — Fresh grilled Salmon on Texas toast with 
lettuce, tomato, bacon and Peppercorn Mayonnaise.    10.99
Cordon Blue Sandwich — A grilled chicken breast topped with Vir-
ginia ham and Swiss cheese served on a Kaiser roll    8.99
Kentucky Hot Brown — Smoked turkey and ham piled high on 
Texas toast with béchamel sauce, tomatoes, parmesan and bacon.   
9.99
Prime Rib Sandwich — Prime rib on a French roll w/au jus.   10.49
Z’s Cheeseburger — A half pound Angus burger topped with cheddar 
cheese with lettuce, tomatoes, red onions and pickles.   7.49
Club Sandwich — Smoked turkey breast, ham, bacon, lettuce, to-
mato, Monterey Jack and cheddar cheese with a side of honey mus-
tard.   7.99
Smokehouse Chicken Sandwich — Grilled chicken breast basted in 
BBQ sauce Monterey Jack cheese and bacon.   8.99 
French Dip — Sliced prime rib piled on a hoagie w/Au jus.   7.99
Chicken Salad Sandwich—Z’s chicken salad served on wheat berry 
toast with lettuce and tomato.   7.99                                                   
Firecracker Chicken Wrap--Golden fried chicken tenders tossed in 
buffalo sauce with fresh greens, tomato, and shredded cheese 
wrapped in a flour tortilla.  Served with ranch or blue cheese dress-
ing.  7.99                                                                                                     
Mushroom Swiss Burger— A half pound Angus burger topped with 
Swiss cheese and sautéed mushrooms.  Served on a Kaiser roll with 
lettuce, tomatoes, red onions and pickles.     8.99                                                
Bacon Cheese Burger— A half pound Angus burger topped with 
Monterey Jack, Swiss and Cheddar cheese and topped with crispy 
bacon.  Served on a Kaiser roll with lettuce, tomatoes, red onions and 
pickles.       8.99

Appetizers

Potato Skins — Fresh potato skins topped with cheese and fresh bacon 
pieces. Served with a side of sour cream.   7.99
Blackened Chicken Quesadilla — A jumbo flour tortilla stuffed with 
blackened chicken,  peppers, onions, cheese  sour cream and salsa.   8.99
Chicken Tender Appetizer — Hand breaded chicken tenders served with 
honey mustard or BBQ sauce.   7.99
Combo Appetizer — Three potato skins, three chicken tenders and a 
generous portion of spinach and artichoke dip.  10.99
Mini Kabobs — Your choice of Chicken or Beef, skewered with onions,  
green peppers and mushrooms.  Glazed with a ginger sesame sauce and 
grilled to perfection.  

Chicken   6.99 Beef Tenderloin    10.99                      
Fried Green Tomatoes — A Southern delicacy, vine green tomatoes 
breaded with corn-meal,  fresh corn and Blue Crab Relish.     7.99
Spinach and Artichoke Dip — Creamy spinach and artichoke dip served 
with salsa, sour cream and warm tortilla chips.     8.99
Veggie Pizza — A jumbo flour tortilla covered with spinach dip, mush-
rooms, tomatoes, Parmesan Cheese and pepperoncini peppers.     8.99              
With Chicken   10.99                                                                                 
Cajun Chicken Eggrolls- Eggrolls stuffed with blackened chicken, three 
cheeses, corn and scallions.  Served with Creole mustard sauce.      8.99  

Seafood Appetizers                                 
Maryland Style Crab Cakes — Homemade cakes stuffed with crab meat 
served with a side of Remoulade sauce.  9.99                                            
Calamari—Fresh Calamari, breaded, flash fried and served with Remou-
lade sauce.  7.99                                                                                            
Shrimp Corndogs--Five homemade cornmeal battered shrimp, flashed 
fried and served with Creole mustard.     10.99                                     
Cajun Angels--Bacon wrapped Gulf Shrimp, flashed fried and topped 
with chipotle BBQ  sauce.  Served with Mango dipping sauce.     10.99 
Jumbo Shrimp Cocktail — Five Jumbo Gulf Shrimp   10.49                 
Seafood Sampler — Three bacon-wrapped scallops, four fried shrimp 
and one Maryland crab cake.  Cocktail and Remoulade sauce.   15.99
Seared “Rare” Ahi Tuna — Fresh Ahi tuna seared w/ Wasabi .   10.99
Bacon Wrapped Sea Scallops — Three bacon wrapped jumbo sea scal-
lops served with a bourbon glaze.   10.99

Soups                                                                                                                                                                                                                                                        

          Lobster Bisque                                             Potato or Soup D’Jour              

        Bowl  5.29    Cup  3.99                                 Bowl   4.99   Cup    3.79                        

Beef — Chicken — Pork
Served with your choice of one side. Add a House salad or Caesar salad for 

2.99

Filet Mignon —  6 oz   16.99         8 oz    20.99        Bacon Wrapped add  1.25
Prime Rib —     10 oz   14.99        12 oz    16.99          16 oz    20.99
Rib-eye —         12 oz   16.99         16 oz   22.99
New York Strip —  12 oz  Hand Cut Strip, Seasoned and grilled   14.99
Louisiana  Strip — A 12 oz. New York strip rubbed with Cajun spices, grilled 
and topped with our own Cajun garlic butter.   15.99
Tenderloin Tips — Hand-cut pieces of beef tenderloin sautéed in a bur-
gundy sauce with mushrooms, red onions served over rice and topped with 
provolone cheese.   16.99                                                                                
Baby Back Ribs- Tender, fall off the bone baby back ribs.  The best in 
town! Half Rack 13.99 Full Rack 18.99
French Cut Pork Chop —  A grilled 12 oz. French-cut pork chop the best 
you’ll ever taste!     1 chop   12.99   2 chops    18.99
Hawaiian Chicken — Boneless marinated chicken breast grilled and served 
on a bed of rice then topped with pineapple.   12.99
Grilled Chicken Breast — A marinated chicken breast grilled and served on 
a bed of smashed potatoes.   11.99                                                             
Chicken Marsala- Sautéed boneless chicken breast with mushrooms, sweet 
Marsala wine and roasted garlic demi glaze.       14.99  

Seafood
Served with your choice of one side. Add a House or Caesar salad for 2.99

Cedar Plank Salmon — 10 oz. salmon filet grilled on a cedar plank.   15.99
Grilled Shrimp — Two skewers of  shrimp grilled atop wild rice pilaf.   14.99
Sea Scallops Wrapped in Bacon — Five bacon-wrapped sea scallops served 
in Jack Daniel’s bourbon glaze.   18.99
Creole Tilapia — Fresh tilapia sautéed with shrimp, smothered in a Creole 
sauce and served on wild rice.   15.99
Twin Lobster Tails — Two 6 oz. Australian lobster tails   28.99
Steak and Lobster — A 6 oz Filet and a 6 oz  Lobster Tail.  32.99             
Yellow Fin Ahi Tuna — Fresh grilled Yellow Fin Ahi tuna   17.99
Ruby  Red Trout- Grilled to perfection and brushed with lemon butter. 
16.99                                                                                                              
Shrimp Scampi - Marinated Gulf shrimp sautéed with fresh garlic and 
finished white wine and scampi butter.       15.99                                                                                         

         Sides
French Fries      Sweet Potato Fries     Onion Rings
Baked Potato       Mashed Potatoes                   Vegetable Medley 
Broccoli                      Green Bean Bundles     Asparagus
Fresh Fruit Cup   Garlic Roasted Potatoes              Fresh Fried Chips         

     Beverages                                                                                                              
Sweet or Unsweet Tea—Fresh Ground Colombian Coffee—Hot Tea
Coke—Diet Coke—Sprite—Mr. Pibb—Root Beer—Pink Lemonade
Perrier Sparkling Water—Voss Bottled Water


