
20% gratuity will be added to the checks subtotal for parties 6 or more

Steak Gatsby Sandwich | South Africa | GFO | 18.95
Defatted rib eye strip , caramelized onion, shredded three-cheese blend, fresh

tomato, lettuce on a crisped French roll and beef au jus for dipping.

Vegetable Sandwich | Italy | GFO | 16.95
Fontina & mozzarella, grilled eggplant, zucchini,

yellow squash & roasted peppers with basil spread. 

Our Sirloin Burger | WI | GFO | 17.95
1/3 black Angus burger topped with caramelized

onions, sautéed mushrooms, lettuce, tomato &
cheddar cheese blend on a fresh crisped burger bun. 

Chicken Wrap | USA | GFO | 17.95
Grilled organic chicken breast, fresh spinach, parmesan
caramelized onion, roasted pepper,, tomato basil
spread all wrapped in a spinach tortilla. 

Carnivore Sandwich | Italy | GFO | 17.95
Italian prosciutto, salami & mortadella, paper thin
fresh onion, shredded provolone, parmesan spread

Gluten free bread available for $3.95

Shrimp & Salmon Salad | CA | GF | 19.95
Citrus marinated grilled shrimps & wild caught Salmon
with arugula, avocado, shaved carrots, celery & bell
peppers salad, delicate caper white balsamic dressing

Roasted Beet Salad | CA | GF | 11.95
Roasted beets, quick-pickled cabbage, maple-glazed
brussel sprouts, and fresh crumbled Wisconsin goat
cheese complemented by a beet vinaigrette 

Chopped Salad | CA | GF | 9.95
Chopped lettuce, peppers, zucchini, yellow squash, onions,
tomatoes, & fresh herbs with homemade creamy ranch

Chicken Salad | France | GF | 16.95
Grilled filet of organic chicken with roasted artichokes,

mushrooms, avocado, arugula, and asparagus served atop
mixed baby greens and tossed with basil balsamic dressing

Mixed Greens Salad | GF | 9.95
Mixed baby greens tossed in a white balsamic dressing,

finished with diced tomatoes and julienne carrots

Burrata Salad | Capri | GF | 13.95
Fresh buffalo mozzarella Buratta with oven-roasted
tomatoes, fresh basil, garlic chips, Chef Feker's own

balsamic glaze drizzle, and Fekerized extra virgin olive oil

S T A R T E R S
Calamari Napoli | Italy | GF | 11.95
Sea salt and cracked black pepper dusted calamari and
Spanish onion haystack crisped to a golden brown,
accompanied by roasted lemon aioli 

Mushroom Caps | France | GF | 7.95

Mushroom caps stuffed with caramelized leeks, spinach,
and a medley of cheeses in a pool of tomato shallot ragu

Eggplant | Sicily, Italy | GF | 7.95
A signature Feker creation from his L.A Restaurant

consisting of Sicilian globe eggplant filled with Wisconsin
mozzarella, fresh basil laced with our Zesti tomato sauce,
topped with Parmesan, and baked to a bubbly perfection

Nachos | Mexico | GF | 7.95
Crispy corn nachos with slow-braised beef short ribs,
cotija cheese, pickled jalapeños, diced Roma tomatoes,
and Wisconsin Cheese blend

Bruschetta Romana | Rome, Italy | 6.95
Toasted ciabatta, infused with garlic, fresh tomato, basil,
Granna panada, parmesan & Chef Feker's own olive oil

Sinfonia di Frutti di Mare | Italy | GF | 16.95
Seafood symphony of mussels, shelled clams, shrimp,
and scallops in a white wine tomato broth, served
with crispy garlic crostini

chef michael feker’s zesti

S A L A D S
Add Grilled Ribeye $7.95  |  Add Grilled Chicken $7.95  |  Add Wild Salmon $8.95  | Add Grilled Shrimp $8.95

Caesar Salad | Tijuana, Mexico | GFO | 9.95
Fresh heart of romaine, grated Parmesan, crispy nitrate-free bacon, gluten-free Spanish haystack onion,

hard-boiled organic egg, herb-infused croutons and chef Feker’s signature Caesar dressing.

H A N D H E L D S
Gluten free sandwich rolls offered for an additional $3.95   |   Served with fries or a green salad



20% gratuity will be added to the checks subtotal for parties 6 or more

Tuscan-style wild-caught salmon, with sun-dried
tomatoes, mild olives, artichokes, and asparagus. 
Served with smashed potatoes. 

Slow-cooked grass-fed Wisconsin short ribs with
green onions, ginger, garlic, sake, and organic soy 

sauce. Served with Japanese rice and sautéed spinach.

Fettucine Carbonara | Italy | GFO | 18.95

Fettuccine with grilled chicken breast, apple smoked
bacon, and sweet peas in a delicate carbonara sauce

Lasagna | Italy  | 20.95
Pasta layered with béchamel, Wisconsin cheese, shredded 
Angus beef short ribs topped with tomato sauce and parmesan

Angel Hair Pasta | Italy | GFO | 16.25

Angel hair pasta tossed with fresh asparagus, basil, 
fresh garlic, oven-roasted Roma tomato, shredded 
zucchini, carrots, and extra virgin olive oil

Gnocchi | Venice | GFO | 18.95
Gnocchi tossed in roasted tomato sauce & basil 
pesto sauce, with fresh Roma tomato, and shrimp

Seafood Linguine | Italy | GFO | 20.95

Linguine pasta tossed with de-shelled manila clams, shrimp,
organic scallops, Mediterranean calamari, and basil

 in a roasted tomato garlic sauce

Tortellini | Thailand | 17.95 
Tortellini stuffed with Thai style chicken, lemon grass, green 

onion, and ginger in a mild Thai chili and fresh herb sauce

Spaghetti Bolognese | Italy | GFO | 19.95
Feker’s Family Recipe Revival Winner 

A robust ragu of a trio of meats slow-cooked  in Zesti’s homemade tomato sauce, reduced with red wine and infused with love

Beef Pizza | Italy | GFO | 18.95
Shaved beef loin, caramelized onion, and a medley of roasted
mushrooms, complemented by fresh herbs, Zesti’s secret
cheese blend, and signature tomato sauce

Veggie Pizza | Italy | GFO | 17.95
Grilled eggplant, roasted zucchini, yellow squash, mushrooms,

asparagus, Zesti's cheese blend plus Wisconsin goat cheese
and roasted tomato sauce topped with shaved asiago

Salmon Tuscana | Italy | GF | $23.95Short Ribs | Japan | GF | 22.95 

P I Z Z A
GFO: gluten-free pizza crust offered for an additional $3.95

S O U P
 Soup | France | GFO | 4.95 cup | 6.95 bowl

Caramelized onion & potato soup with croutons & parmesan cheese 

chef michael feker’s zesti

Margarita | Italy | GFO | 15.95
Fresh mozzarella, fresh basil, fresh tomato, and fresh shaved parmesan topped with pesto

G L O B A L  P A S T A S
GFO: gluten-free linguine cut pasta available for an additional $3.95

O U R  M A I N S

Chicken Stir Fry | China  | 19.95 
Organic chicken with broccoli, bell peppers, asparagus, green beans, & mushrooms served on a bed of noodles. 

CATERING3 FOR $33

ENJOY 3 COURSES
FOR JUST $33 EVERY

TUESDAY NIGHT!

WE CATER ALL EVENTS! WEDDINGS,
OFFICE PARTIES OR LUNCHES,

BIRTHDAYS, DELIVERIES, PICKUPS,
WE DO IT ALL!

(NOT AVAILABLE ON HOLIDAYS OR
WITH ANY OTHER PROMOTIONS)

CONTACT US AT
SPECIALEVENTS@ILMITO.COM


