
ZZIINN  AAMMEERRIICCAANN  BBIISSTTRROO’’SS  

 WWIINNTTEERR  LLIIMMIITTEEDD  MMEENNUU   
 

 

PPRRIIXX  FFIIXXEE  TTHHRREEEE  CCOOUURRSSEESS  $$3399  PPEERR  PPEERRSSOONN  
 

CHOICE OF:   
ROMAINE LEAVES IN A GOOD ANCHOVY-GARLIC DRESSING 

WILD MUSHROOM TRUFFLE SOUP 
GOAT CHEESE TEMPURA BATTERED SQUASH BLOSSOMS 

POTATO LEEK SOUP 
FAT OYSTERS ROCKEFELLER 

 

CHOICE OF:   
BELGIAN VEAL AND RICOTTA MEAT BALLS, FRITES 

BRAISED FREE RANGE RABBIT, DIJON MUSTARD SAUCE, SMOKED PAPRIKA POMMES FRITES 
MACADAMIA CRUSTED CHICKEN SCHNITZEL, FINGERLING POTATOES & SPICED CRANBERRY SAUCE 

BROILED, LIGHTLY SMOKED WILD SCOTTISH SALMON, THREE BEAN “BACON” SALAD 
MACADAMIA-CRUSTED MAHI-MAHI, SAUTÉED SPINACH, MASHED POTATOES, COCONUT LEMONGRASS SAUCE 

VEGETABLE RAVIOLIS WITH ROASTED WINTER VEGETABLES AND SPICED TOMATO SAUCE 
 

CHOICE OF:   
TODAY’S SORBETS OR GELATO 

BANANA CREAM PIE NAPOLEON 
BOURBON APRICOT BREAD PUDDING WITH VANILLA ICE CREAM 

 
 

  

VVeeggeettaarriiaann  
POTATO LEEK SOUP            9 
TEMPURA BATTERED SQUASH BLOSSOMS, stuffed with Humboldt Fog Goat Cheese, Tomato Sauce  11 
VEGAN PLATE, Roasted and Grilled Veggies over Flageolet Beans, Truffle Oil, 
Pomegranate-Balsamic Reduction          23 
GRILLED VEGETABLE “LASAGNA”, Grilled Vegetables on a toasted Ciabatta Bun with Roasted   
Red Pepper Aioli and Goat Cheese, Fries or Salad        15 
VEGETABLE RAVIOLIS with Roasted Winter Vegetables and Spiced Tomato Sauce     19 
 

CChheeff’’ss  FFaavvoorriitteess  
PUMPKIN LOBSTER BISQUE           12 
ROASTED QUAILS Fingerling Potatoes & braised Endive, Chanterelle Sauce     25 
BRAISED FREE RANGE RABBIT, Dijon Mustard Sauce and Frites       25 
CRISPY VEAL SWEETBREADS, Chanterelles and Asparagus              15/26 
CERTIFIED ANGUS NEW YORK, Choice of two sides, Béarnaise Sauce      28 
NEW ZEALAND LAMB RACK PERSILLÉ, Mustard Crust, Persillade, Blueberry and Aged Parmesan Risotto,  
Braised Winter Greens, Lamb Jus          20 
 

FFrreesshh  CCaattcchh  
BROILED, LIGHTLY SMOKED WILD SCOTTISH SALMON, Three Bean and Salmon “Bacon” Salad   26 
SEARED AHI TUNA, Fingerling and Arugula Salad, Sweet Corn Vinaigrette     26 
MACADAMIA CRUSTED MAHI-MAHI, Sautéed Spinach, Mashed Yukon Gold,  
Coconut Lemongrass Sauce           25 
 

TThhiiss  WWeeeekk’’ss  ZZiinnffaannddeell  
2007 RIDGE THREE VALLYS, Sonoma County         9 35 
Blend of Zinfandel, Petite Sirah, Carignane, Mataro, Syrah & Granache 
 

This Week’s Rosé 
2008 SAVION, Rosé d’ Anjou, Loire Valley, France       7 25 
 

Zin American Bistro 
198 South Palm Canyon Drive (at Arenas Road), Palm Springs, CA 92262 

760 322 6300 


