
 
 
ANTIPASTI 

CALAMARI FRITTI   $10 flash-fried & tossed with hot cherry pepper 
aioli, watercress, red onion 

ZUPPA DEL GIORNO $7       chef’s daily selection        

PAPPA AL  
POMODORO  $7  tuscan tomato & bread soup, served with 

focaccia croutons, fresh basil 

INSALATA MISTA  $6 assorted baby greens, aged red wine 
vinaigrette 

ZYLO CAESAR   $6  garlic croutons, shaved parmesan cheese 

 

PIZZA RUSTICA 

prepared fresh daily & baked to order 

MOZZARELLA PIZZA   $11  mozzarella with vine-ripened plum tomatoes, 
fresh-picked basil leaves 

P IZZA AL PROSCIUTTO  $13 prosciutto, red onion marmalatta, shaved 
fontina cheese, baby arugula 

PIZZA DEL GIORNO  $11  chef’s daily selection 

 

 

 

 

 

SECONDI 

 

INSALATA DI  TONNO  $22  seared ahi tuna, tomato, potato, olive, 
anchovy, haricots verts, egg yolk vinaigrette 

ZYLO MARKET  
CHICKEN SALAD  $14 seasonal grilled vegetables, mixed baby 

lettuces, herbed-grilled chicken breast, pesto 
vinaigrette 

STEAK COBB SALAD  $16  pancetta, gorgonzola, arugula & radicchio, 
avocado, egg, tomato, skirt steak, red wine 
vinaigrette 

BRANZINO  $21 whole and boneless, wilted arugula salad, 
citrus, calabrese olives 

ROASTED CHICKEN  $18 grilled with lemon, rosemary, baby artichokes, 
lemon brodo, chicken liver spiedini 

FLAT IRON STEAK  $22  herb-infused extra virgin olive oil, house-cut 
fries 

 

SIDES 

FRENCH FRIES  $4 

ONION RINGS  $4 

GRILLED ASPARAGUS  $5 

 

 
 

PANINI, SANDWICHES & BURGERS  

served with choice of mixed greens, zylo caesar or french fries 

SALUMI MISTI  
PANINO  $12  foccacia, hand-sliced prosciutto, dry-aged 

salami, soppresatta, fontina cheese, balsamic 
vinaigrette 

GRILLED CHICKEN  $12       foccacia, tomato, fresh mozzarella, basil aioli 

MOZZARELLA  
PANINO  $10  foccacia, fire-roasted peppers, basil pesto 

GRILLED BURGER  $12 add any of the following: crispy pancetta, 
grilled onions, cheddar, blue or fontina cheese 

PORK ARISTA  $10  rustic hero, carmelized-smoked onions, swiss 
cheese, kosher pickle, fennel aioli  

ZYLO ‘CHEESESTEAK’  $14 rustic hero, smoked skirt steak, fontina fonduta, 
hot cherry peppers, crispy shalllots  

ITALIAN TUNA 
SALAD BRUSCHETTA  $12  grilled pane di campagna, italian tuna, olives, 

capers, roasted peppers, tomatoes, red onion, 
basil, arugula 

BBQ SKIRT STEAK  $14  rustic hero, smoked & barbequed skirt steak, 
celery root & red cabbage slaw 

SOUP, SALAD & 
½ SANDWICH  $12  zuppa del giorno, insalata mista or zylo caesar 

and 1/2 sandwich of the day 

PASTA 

PENNE 
AL’ARRABBIATA  $11  toasted garlic, chili flake, white wine, passata 

di pomodoro, parmigiano reggiano 

SPAGHETTINI  $15                 crab, basil, saffron butter 

ORECCHIETTE  $13  spicy lamb sausage,  broccoli rabe 

 

 
 

 
 
EXECUTIVE CHEF  Troy Unruh 
GENERAL MANAGER   Scott Aseltine 
 
20% gratuity added to parties of 6 or more   
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