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ON WOODWARD 



Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness. 18% gratuity will be added for groups of 5 or more.

@ZalmansOnWoodward @ZalmansOnWoodward

HANDHELDS 

SOUPS & SALADS 
ADD A PROTEIN TO ANY SALAD

SHAREABLE PLATES 
CALABRIAN BURRATA

SIGNATURE PLATES 
CRISPY CHICKEN & CHEDDAR BISCUITS

TRUFFLE FRITES

SHRIMP & GRITS

LOADED WAFFLE FRIES

SY GINSBERG REUBEN

STEAKHOUSE MEATLOAF

WOODWARD SMASH BURGER 

BERKSHIREKUROBUTA PORK CHOP

MATZOH BALL SOUP | 14

TOMATO BASIL BISQUE  |  CUP 7 | BOWL 10

RUSTIC GREEK SALAD

GIANT GRILLED CHEESE & TOMATO BISQUE

STEAK FRITES

AVOCADO TOAST

NAAN FLATBREAD

PASTA PROVENCAL

PHILLY QUESADILLA

SHRIMP LOUIE SALAD

CLASSIC WEDGE SALAD

CLASSIC CAESAR SALAD

GOURMET MAC N’ CHEESE

BREAKFAST BISCUIT SANDWICH

WARM BAVARIAN PRETZEL BITES

SESAME CHICKEN KATSU SALAD

CHICKEN SCHNITZEL SANDWICH

PAN-SEARED FAROE ISLAND SALMON

Add Chicken Breast | 7
Add Seared Salmon Fillet | 10
Side Caesar or House Salad  |
 8

Brown Butter Maple Drizzle, Scallions,
Sriracha-Infused Honey | 24

Shaved Pecorino Romano, Sage Chips, 
Truffle Essence, Black Garlic Rosemary Aioli | 10

½ Pound Special-Blend Patty, Muenster Cheese,
Tomato Jam, Caramelized Onions, 
House-Made Brioche Bun | 20
Add Applewood-Smoked Bacon  | 4
Add Fried Egg | 2 
Sub Impossible Patty | 4

White Cheddar Cheese Sauce, Sour Cream, 
Red Wine Pickled Onions, Scallions, Fresh
Tomatoes, Avocado, Fried Egg & Crispy Pork Belly  |
 18

Shredded Romaine, Roasted Beets, Cucumbers, 
Red Wine Onions, Cherry Tomatoes, Garbanzo Beans,
Chunky Feta, Fresh Dill & Roasted Red Pepper Herb
Vinaigrette, Grilled Naan | 19

House-Baked Focaccia, French Onion Jam, Muenster,
Gruyère, White Cheddar Cheese | 18

Sy Ginsberg Corned Beef, Sauerkraut, Swiss Cheese,
Russian Dressing, Zingerman’s Double-Baked Rye | 19
Sub Turkey Reuben with Coleslaw | n/c

Multigrain Panini Toast Points, Calabrian Tomato Jam,
Lemon Basil, XVOO, Pancetta Dust | 18

Special Chuck & Brisket Grind, Preserved Tomato
Coulis Greek-Style Stewed Heirloom Baby Carrots, 
Yukon Potato Cakes | 26

Sweet Potato Purée, Sautéed Brussels Sprouts,
Caramelized Onions, Pomegranate Molasses & Cognac
Reduction | 34

Blackened Jumbo Shrimp, Irish White Cheddar Creamy Grits,
Chef’s Vegetables, Rouille Aioli | 27

Pimiento-Ale Cheese Dip,
Stone-Ground Mustard | 12

Creamy Gruyère Béchamel, Cascatelli,
Persillade Breadcrumbs | 17
Add Bacon | 2

Chive & Cheddar Biscuit, Scrambled Eggs,
Sharp Cheddar, Bacon | 15

Baby Shrimp, Petite Romaine, Avocado,
Hard-Boiled Egg, Classic Louie Dressing | 24

Red Harissa Tahini Sauce, Pickled Cabbage,
Baby Greens, House Dill B&B Pickles, Onions,
Tomatoes, House-Baked Focaccia | 20

Creamy Goat & Gruyère Cheese Spread,
Sautéed Baby Spinach, Roasted Red Peppers,
Chicken Apple Sausage | 12

Chopped Romaine Hearts, Pecorino Romano,
White Anchovies, Focaccia Croutons, 
Garlic Lemon Dressing | 18

Seared & Cooked to Order, Chimichurri Butter,
Red Wine Demi-Glace, Parmesan Fries | 32

Peruvian Huancaina Glaze, Black Bean Papusa,
Roasted Elote & Queso Fresco | 29

Panko Chicken Cutlet, Rice Wine Onions, 
Sweet & Sour Carrots, Shaved Cucumbers,
Toasted Almonds, Tamari Ginger Vinaigrette | 20

Slow Roasted Sirloin Beef, Monterrey Jack,
Giardiniera, Roasted Shallot Aioli, Dill House B&B
Pickles | 15

Wild Mushroom Sherry Porcini Crème, Crispy Pork Belly,
Parppadelle, Persillade | 24

Baby Romaine, Applewood-Smoked Bacon, 
Pickled Red Onions, Cherry Tomatoes, Gorgonzola Cheese,
Creamy Romano & Black Peppercorn Vinaigrette | 19

Crispy Multigrain, Avocado, Heirloom Tomatoes, Pickled Red
Onion, Everything Seasoning, Hard-Cooked Egg | 18


