
  

 

Z E  C A F E  

3 9 8  E .  5 2 n d  S t .  
N Y  |  N Y  |  1 0 0 2 2  

2 1 2 . 7 5 8 . 1 9 4 4  
 

_______________________________ 
 

Ask about having your 
holiday party here -or- catered  

_______________________________ 

$ 3 9  T h r e e - c o u r s e   
P r i x  F i x e  D i n n e r  

5 : 3 0 P M  –  6 : 3 0 P M  
E v e r y d a y  

_______________________________ 
 

F a l l  p i e  s p e c i a l  

$ 3 5  

M a p l e  P e c a n  
S l i c e d  P u m p k i n  S t r e u s e l  

C l a s s i c  P u m p k i n   
P e a r  C r a n b e r r y  S t r e u s e l  

| ask about our other flavors | 

Please place order 48 hours prior 

 
 

Reservations accepted 
for dinner only 

 
d Monday – Friday 

8am – 11am Egg Breakfast 
11am – 3pm Brunch 

5:30pm – 10pm Dinner 
 

3Saturday 
8am – 3pm Brunch 

5:30pm – 10pm Dinner 
 

3Sunday 
9am – 3pm Brunch 

5:30pm – 10pm Dinner 

 
Menus are seasonal & subject to change 

 

 
 

 

Egg BREAKFAST 

Monday –  Friday 

8am-11am 

Our fresh country eggs are truly an old fashioned 
farm product, gathered from free roaming chickens 
fed on organic feed and whatever nature provides 

on Zeze’s upstate farm.  You will notice the 
difference in the hearty taste and the nutrient rich 

yellow yolks. 

 
Omelet 

Spinach & Gruyere,                              
Country Fries or Toast 

11 

Any Style 
Bacon or Sausage, 

Country Fries or Toast                                     
13 

_____________________________ 

 SIDES  
 

Multi-Grain Toast 
2  

Tartine 
Toasted Baguette with Lescure Butter 

& Beth’s Farm Kitchen Jam 
4  

Scallion Country Fries 

Apple Wood Smoked Bacon 
5  

Seasonal Berry & Fruit Cup 

Breakfast Sausage 
6  

_____________________________ 

Daily pastries 

Cookies 
Cupcake 
Scone 

Bomboloni 
Brioche 

Croissant- Plain or Nutella 
Muffin 
Danish 

2  

Cakes 
3  

Almond Croissant 
4  

| Chef: Jonathan Romans | 
 

 
 
 
 


