
ZEUS CAFÉ
at the Crystal Hotel and Ballroom

Small & Sharing Plates
Charcuterie & Cheese Board daily assortment, served with house 

made bread 14

Wood-Fired Pizza w/mozzarella and san marzano tomatoes  11

Wood-Fired Flatbread w/meat option changes daily 13

Wood-Fired Flatbread vegetarian option changes daily  12

House Chips black garlic remoulade, harissa aioli, sriracha ketchup  5

 Mussels chorizo, charred jalapeno butter  7

Spicy Salmon Tartar avocado, capers, chipotle   9

Braised Bacon ginger ale carrot puree, apple fennel salad  8

Salads
Caesar Salad romaine, focaccia crouton,  

grana padano  9

	 Seasonal Green Salad cherry tomatoes, parmesan, champagne 
vinaigrette  8

Roasted Beet Salad local goat cheese, candied hazelnut, sherry 
mustard vinaigrette  8

Entrées
Pan-Roasted Wild Salmon cauliflower puree, cider beurre blanc,  

asian pear salad  24

Zeus’ Piedmontese Burger butter lettuce, sharp cheddar,  
grilled walla walla onion, tomato, brioche bun, jo-jos  13

add a slice of foie gras  4

Flat Iron Steak potato gratin, fried onions, broccoli rabe  21

Niman Ranch Pork Shank braised & fried with ratatouille,  
mizuna salad, tomato vinaigrette  21

Seasonal Farro ‘Risotto’ butternut squash, brussel sprouts, wild 
mushrooms, leeks, broccoli rabe, roasted garlic  16

add bacon  2

Half Roasted Chicken crispy chickpea panisse, brussel leaves, 
harrissa jus  21


