
FIRST COURSE
 Tortilla Soup

Chicken-tomato broth, spices, crispy tortilla strips to garnish

Flautas 
2 crispy fried tortillas filled with queso fresco, guacamole to dip, sour cream drizzle

Mariquitas
Fried crispy tostones topped with cod salad, drizzle avocado crema

Pacifico Seafood Salad +$7
Pink shrimp, bay scallop, calamari, baby octopus, celery, red onion, lime vinaigrette, cilantro sprigs

SECOND COURSE
Surf and Turf Enchiladas 

3 Enchiladas, crab meat, shrimp and short ribs, rojo guajillo cheese sauce, rice and beans

 Mix and Match Fajita
 Sauteed peppers and onions, chicken breast, sirloin flap meat, served over sizzling plate, tortillas

Gulf  Large shrimp +$5

Queso Birria Tacos 
 3 Grilled tortillas in guajillo oil, braised birria short rib meat, monterey cheese, cilantro and onion,

birria jus for dipping, served with rice and beans

Snapper Veracruz +$10
Yellowtail snapper fillet, grape tomatoes, onion, olives, bay leaf, Chardonnay lobster-saffron 

tomato broth, mashed potatoes

THIRD COURSE
Dulce De Leche Cake

Vanilla cake topped with dulce de leche mousse, salted caramel sauce 

Mexican Sundae 
Fried churro dusted in cinnamon sugar, vanilla gelato, warm chocolate sauce, maraschino cherries

THIS MENU CAN NOT BE COMBINED WITH ANY OTHER OFFER OR COUPON / DISCOUNT. NO SUBSTITUTIONS OR SPLIT PLATES.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK  TO FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

September 3 - 30, 2025

Zaza Mexican Restaurant

3-COURSE DINNER • $29.00 PER PERSON
CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included

Marco Island


