Sear Tapas Menu

Caeser salad or chopped vegetable salad 7
add
Grilled Chicken 6 Grilled Shrimp 12
Salmon 13

Crab Cake 9

With oil sauce & baby greens in blue cheese

Calamari Arrabbiata 9

Fried calamari in white wine & garlic hot
peppers

Pistachio Crusted Goat Cheese 8
Fig jam & honey

ChickenWings 8
Pl Mussels White or Red sauce 8
50z Filet Mignon 16

Served with mushrooms risotto

Australian Lamb Chops 18

Spinach peppercorn sauce

Beef Sliders 2 pieces 10

caramelized onions, cheese FF

Sirloin Burger 10
L T, caramelized
onions gruyere cheese, FF

Open Face Steak Sandwich 16

peppers, mushrooms Cheese ,FF

Lamb Shank 18

With mushroom risotto

Rigatoni Bolognese 14

Mack & Cheese 8
Truffle Parmigiano Fries 4
Baked Potato 4
Creamed Spinach 4




Sear Special Martinis

SEAR PEAR MARTINI

Pear Vodka, St-Germain, splash of sour mix

OLD FASHION

Bourbon Sweet Vermouth,
Orange Twist

ORANGE GINGER MOJITO

Rum, Domaine de Canton Ginger
orange juice with muddled lime, and mint on the
rocks

LYCHEE GINGER MARTINI

Vodka, Lychee liquor, Domaine de Canton Ginger
and a splash of sour mix

SEAR FRESH FRUIT MARTINI

Vodka with choice of Pear, Mango, Peach pure
Triple Sec

TRADITIONAL COSMO

Vodka Triple Sec, cranberry juice, splash of lemon
-lime soda

MOSCOW MULE

Vodka, ginger, beer, and squeezed lemon juice

ZEN’S FAVORITE

Champagne & Aperol
$14




