
 

 

 

 
 

 

$12.00 COMBO 
Includes soup or salad, and sandwich or entrée 

 

SOUPS & SALADS 

$4.00 

 

Primavera 
Shredded chicken, bowtie pasta, cucumber, red bell 

pepper, celery, carrot, red onion, creamy champagne 
vinaigrette 

 

Southwestern Roasted Corn Salad 
Sautéed corn, bell pepper, jalapeño, cilantro, chipotle 

 

Orrechiette Pasta Salad  
Roasted mushrooms, eggplant, zucchini, squash, basil,  

tomato, parmesan balsamic vinaigrette 
 

Lemon Couscous 
Squash, zucchini, cucumber, red pepper, onion, toma-

to, chili 

 

Greens and Veggies 
Baby lettuce, carrot, tomato, 

cucumber, grilled zucchini vinaigrette 
 

Chef’s Daily Soup Selections 

 

COLD SANDWICHES 

$10.00 

 

Caprese Sandwich 
 Tomato, house-made mozzarella, balsamic aioli,  

mixed greens, rosemary-parmesan focaccia 
 

Local Roast Beef 
Brie cheese, sweet garlic aioli, caramelized 

onions, arugula, flour-dusted bun 

 

Asian Chicken Salad Wrap 
Chicken breast, sugar snaps, cilantro, scallion, gin-

ger, 
cucumber, carrot, red onion, sesame seeds, 

 rice wine vinaigrette 

 

Roasted Vegetable Sandwich 
Chef’s assortment of grilled vegetables, 

 mixed greens, boursin, rosemary-parmesan focac-
cia 

 

Truffled Chicken Salad Sandwich 
Romaine lettuce, tomato, flour-dusted bun 

 

Greek Salad Wrap 

 

HOT SANDWICHES 

$10.00 
 

Avocado BLT 
Butter lettuce, tomato, apple wood smoked bacon, 

avocado mayo 

 

Turkey Burger 
Butter lettuce, tomato, onion, basil mayo 

 

ZWK Lamb Philly 
Caramelized onions, peppers, aged provolone,   

garlic aioli on semolina baguette 

 

Fish Po Boy 
Romaine & pickle slaw, remoulade, semolina baguette 

 

Salmon Burger 
Seared Salmon burger, tobiko aioli, tomato, 

arugula, sesame seed bun 

 

ENTREES 

$10.00 
 

Chili Mac 
Served with sour cream, cheddar, onion  

over house-made linguine 

 

Chicken Pot Pie 
Carrot, celery, onion, peas, and corn, baked with puff 

pastry 

 

Truffled Mac N’ Cheese 
Cabot cheddar, fontina, bacon, brioche topping 

 

Taco Salad ($12.00) 
Tender grilled steak, pico de gallo, cheddar,  

queso Chihuahua, roasted corn, black beans,  
chipotle-cilantro vinaigrette  

served in a house-made tortilla bowl 

 

SIDES 

$2.50 EACH 
 

Goat Cheese Potato “Tots” 
House Made Chips 

Roasted Vegetables 
 

Sweet Potato Fries $3.50 

 

DESSERT 

$3.00 EACH 

 
Place Your Order Online at 

www.zolawinekitchen.com 
505 9th Street NW Washington, DC 20004 

(202) 639-WINE (9463) 
 


