APPETIZERS
SWEET CORN QUESO
Warm spiced cheese dip topped with shaved roasted sweet corn.
Served with tortilla chips | 10.95
BUFFALO CHICKEN SLIDERS
Pulled roasted chicken tossed in our Hindenburg sauce topped
with blue cheese-celery coleslaw | 10.95
PARMESAN FRIES
Parmesan cheese, roasted garlic oil, basil &
smoked onion ranch | 8.95
OPAH! HUMMUS
Traditional style hummus topped with kalamata olives, capers,
artichoke hearts, feta cheese, pistachios & basil. Served with naan
flatbread | 10.95
LETTUCE WRAPS
Peanut sauce, chicken, oriental vegetables, cashews, sesame
seeds & sesame ginger sauce | 10.95
NINA'S NACHOS
Chicken, pico de gallo, Monterey jack & cheddar cheese.
Served with house made salsa.
Single 10.95 / Double 14.95
Guacamole - add 1.00 / Jalapeños - add .75
POT STICKERS
Pork and vegetable dumplings with peanut sauce, almonds, green
onions, sesame seeds & sriracha mustard sauce | 12.95
CHEESE WONTONS
Monterey Jack & honey mustard | 9.95
HINDENBURG WINGS
Choice of Hindenburg sauce, BBQ sauce, raspberry BBQ, Ben Pow
Thai peanut, or for the disturbed - Fred's Atomic Sauce. Carrots,
celery & Blue cheese dressing | 12.95

SALADS
MEDITERRANEAN CHICKEN
Mixed greens, chicken breast, Heirloom cherry tomatoes,
cucumbers, red onions, kalamata olives, artichoke hearts, capers,
pistachios & feta cheese tossed with Greek feta vinaigrette
| 12.95
COBB
Romaine, blue cheese crumbles, chicken breast, hard-boiled eggs,
red onions, heirloom cherry tomatoes, applewood-smoked bacon,
cucumbers & smoked onion ranch dressing
| 12.95
BEN POW
Chicken breast, carrots, cabbage, cucumbers, ramen noodles,
sesame seeds, almonds, fresh herbs, romaine, three cheese
wontons with peanut sauce & honey mustard | 12.95
NAPA VALLEY SPINACH
Baby spinach, Granny Smith apples, cashews, red onions,
applewood-smoked bacon, craisins, hard-boiled eggs, blue cheese
crumbles & maple vinaigrette | 10.95
TERIYAKI SALMON
Mixed greens with teriyaki glazed salmon filet, cucumbers,
cabbage, onions, edamame, herbs, chow mein noodles, cashews
& sesame ginger vinaigrette | 14.95

Dressings:
Smoked Onion Ranch, Ranch, Blue Cheese, Honey Mustard,
Greek Feta Vinaigrette, Sesame Ginger Vinaigrette, Thousand
Island, Peanut Sauce, Maple Vinaigrette, Balsamic Vinaigrette

SOUP
WILD MUSHROOM BISQUE
CHICKEN TORTILLA
SOUP DU JOUR
Cup 4.95 / Bowl 6.95

SANDWICHES
Choice of fries, coleslaw, cottage cheese, apple sauce.
Substitute parmesan fries, onion tanglers or
maple sweet potato fries | 1.85
REUBEN ROYALE
Corned beef, sauerkraut, Swiss cheese & house sauce on marble
rye bread | 11.95
BUTTERBALL TURKEY
Turkey breast, Granny Smith apples, applewood-smoked bacon,
cheddar cheese & apple butter on ciabatta | 9.95
YELLOWFIN TUNA SALAD
Craisins, pistachios, mixed greens, tomato, pickles & provolone on
marble rye | 9.95
THE CHARLEY
Shaved prime rib, crispy onion tanglers, cheddar cheese,
horseradish sauce & a fried egg on ciabatta | 12.95
VOODOO CHICKEN
Char-broiled chicken breast, jalapeno, pickles, applewood-smoked
bacon, smoked gouda cheese, onion tanglers & sriracha mustard
sauce on pretzel bread | 11.95
GRILLED CHEESE
Butter toasted sourdough with gouda, provolone, garlic butter,
caramelized onions, bacon and swiss cheese | 9.95
STOCKYARD STEAK*
Char-broiled chuck tender, sautéed mushrooms, onion, provolone
cheese, mixed greens & cracked pepper-garlic aioli on a hoagie
ciabatta bun | 13.95
SALMON GYROS
Heirloom cherry tomatoes, mixed greens, red onions, feta cheese,
basil & tzatziki sauce on naan bread | 12.95
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of food borne illness. Some items may be cooked
using animal fats. *

BURGERS
Choice of fries, coleslaw, cottage cheese, apple sauce.
Substitute parmesan fries, onion tanglers or
maple sweet potato fries | 1.85
Substitute a side salad or cup of soup | 2.50
Cheese options – cheddar, Swiss, provolone & smoked gouda
ZEPPELIN BURGER*
½ pound beef patty, applewood-smoked bacon, cheddar cheese,
BBQ sauce & onion tanglers on a brioche bun | 12.95
SMOKE HOUSE TURKEY BURGER
Turkey patty, raspberry BBQ sauce, Granny Smith apples, smoked
gouda cheese & applewood-smoked bacon on pretzel bread
| 11.95
CLASSIC BURGER*
½ pound beef patty, choice of cheese, lettuce, tomato &
onion on a brioche bun | 11.95
GUATEMALAN VEGGIE BURGER
Chipotle vegetable patty with sautéed peppers, provolone cheese,
guacamole & crispy onion tanglers on a brioche bun | 11.95
MUSHROOM SWISS DUCK BURGER
Char-broiled ground duck patty with wild mushrooms,
roasted garlic butter, swiss cheese, onion tanglers & blueberry
ketchup | 14.95
Chipotle Veggie burger available for meat substitution

GRILL GUIDE
RARE – Cool red center
MEDIUM RARE – Warm red center
MEDIUM – Hot pink center
MEDIUM WELL – Slightly pink center
WELL DONE – No pink
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of food borne illness. Some items may be cooked
using animal fats. *

ENTRÉES
Add soup or salad | 3.95
CHICKEN MARSALA
Oven baked chicken breast with marsala mushroom sauce, steamed
broccoli & buttermilk chive mashed potatoes | 18.95
BLACKENED CHICKEN ALFREDO
Linguini noodles, broccoli, tomatoes, basil, parmesan cream sauce &
blackened chicken breast | 17.95
SMOKED BBQ PORK RIBS
House-smoked ribs, traditional BBQ or raspberry BBQ, brown sugarbacon baked beans, buttermilk-cornbread
& cinnamon honey butter | Full Rack 24.95 | Half Rack 17.95
OKINAWA SALMON*
Grilled salmon with asparagus, wild mushrooms, onions &
edamame, finished with peanut dukkah, herbs & lemon-sesame-soy
sauce. Served with a side of coconut milk-ginger rice | 19.95
FISH AND CHIPS
North Atlantic cod filet, fries, coleslaw & tartar sauce | 15.95
IMPERIAL SCALLOP SCAMPI
Crab crusted sea scallops with
lemon, brown butter, garlic sauce, parmesan crusted broccoli &
buttermilk chive mashed potatoes | 22.95
FILET MIGNON*
6 oz. Applewood-smoked bacon wrapped beef tenderloin with garlic
brown butter, red wine balsamic reduction, asparagus & buttermilk
chive mashed potatoes | 23.95
AGED PRIME GRADE RIBEYE*
16 oz. hand cut ribeye char-broiled, topped with sautéed wild
mushrooms, onions & garlic butter. Served with a large side of our
signature parmesan fries | 31.95
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of food borne illness. Some items may be cooked
using animal fats. *

DESSERT
SKILLET COOKIE
Chocolate chip cookie topped with vanilla ice cream | 6.75
CHOCOLATE TRUFFLE PIE
Chocolate graham cracker crust filled with chocolate ganache
topped with burnt caramel dulce de leche & pistachio | 5.95
STRAWBERRY SHORTCAKE
Angel food cake topped with strawberries in syrup & coriander
whipped cream | 4.95
KEY LIME PIE
Rich-tart cream pie with graham cracker & pretzel crust | 4.95

SODA AND NON-ALCOHOLIC PRODUCTS
Pepsi, Diet Pepsi, Mountain Dew, Diet Mountain Dew, Sierra Mist,
Mug Root Beer, Lipton’s Raspberry Iced Tea, Fresh-Brewed Iced
Tea, Tropicana Lemonade, Coffee, Tazo Hot Tea | 2.55
Strawberry, Peach or Mango - Lemonade or Tea | 2.95

2 FOR 1 PREMIUM HAPPY HOUR
3:00pm-6:00pm Daily
Order any cocktail, beer or wine and get your second one free
No substitutions, shots or bottles of wine.
Guest must be present. Please, no stacking.
No 2 for 1 discount in dining area without purchase of one food
item per person.

5300 Edgewood RD. | SUITE 500
Cedar Rapids, IA 52411
319-393-3047
ZEPPELINSCR.COM

KIDS MENU
12 years of age and younger.
Served with choice of applesauce or French fries and a
complimentary fountain pop, orange juice or milk.

Chicken Fingers | 6.75
Mini Corn Dogs | 6.75
Mac ‘n Cheese | 6.75
Grilled Cheese | 6.75
On pretzel bread
Spaghetti | 6.75
Chicken Breast | 6.75

