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From: zazu & bovolo restaurants and catering

To: {EMAIL_ADDRESS}

Subject: ZAZU recipe & BOVOLO open monday & tuesday nights 

ZAZU 3535 guerneville road, santa rosa, california, 95401 707.523.4814
www.zazurestaurant.com

& BOVOLO 106 matheson street, healdsburg, california, 95448 707.431.2962

ZAZU GARDEN is GROWING! w/ the superstar gardener BLANCHE of OTB ORGANICS, we are going whole hog,
so to speak... come & see! Blanche specializes in SIMPLE SLOW FOOD, BIG RAISED BOXES, GROW! what a perfect
match for our kitchen! If you like what you see and want her to come help you at home, call us for her number!

JOIN the BLACK PIG HERD!
looking for a COOL father's day gift? give dad a 1/2 pound of BLACK PIG BACON or SALUMI EVERY MONTH for
the YEAR! $99. you can join at BOVOLO, 106 matheson street, healdsburg.

BOVOLO will open monday & tuesday nights starting june 1! 
now come see us, EVERY morning from 9 am! If you find yourself hungry between 2 & 4, we are open!
BOVOLO HOURS, effective june 1:
friday - tuesday ... 9 am - 9 pm
wednesday & thursday ... 9 am - 6 pm 
AND catch us on our GELATO BIKE in the HEALDSBURG FARMER's MARKET on tuesdays and saturdays...

tickle me pink BIG NIGHT @ BOVOLO
sunday, june 11, 2006

a FAMILY STYLE ROSE dinner by chefs 
COLLEEN McGLYNN of DA VERO,

ZOI ANTONITSAS, JOHN STEWART, 
& DUSKIE ESTES of BOVOLO

black pig SALUMI antipasti

hog island OYSTERS on the 1/2 shell w/ 3 sauces
~

house cured SALMON GRAVLOX w/ horseradish crème fraiche & mache
~

a giant RAVIOLI w/ bellwether ricotta, 
broad beans & carrots

~
CK SPRING LAMB, roasted in a wood oven

w/ tiny potatoes, fresh shelled beans & 
spring onion vinaigrette

~ 
scharffen berger bittersweet CHOCOLATE GELATO & drunken bing cherries
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W/ Da Vero Rosato, 2005
So'Bianco, 2004 

& Pollo Rosso, Lot 2

$65.00 per person, ‘bottomless glasses’ & no corkage!
not including 18% gratuity and 7.75% sales tax 

Reserve now. Space is limited.
Call 431.2962 to reserve your spot!

AND... look out for our T-SPOTS tea infused BIG NIGHT on july 23!

on stage w/ the STAIRWELL SISTERS at UNTI for PASSPORT WEEKEND

ON THE PLATES... 
YIPPEE for spring and our BACKDOOR GARDEN!
at ZAZU...
our own Black Pig bacon wrapped ASPARAGUS, roasted shallot puree 
buttermilk FRIED CHICKEN, cornmeal waffles, maple butter 
RABBIT LASAGNA, fennel, roasted peppers, bellwether ricotta 
and still SAVING ROOM for... CREME FRAICHE PANNA COTTA w/ balsamic strawberries AND 
cornmeal CRESPELLE, strawberry rhubarb marmelata, crèma 

at BOVOLO, 
cornmeal WAFFLE, strawberries & maple crema 
ASPARAGUS PANZANELLA, a bread salad, arugula, feta, spring onion 
COUNTY LINE ROSE & STRAWBERRY sorbetto

IN THE GLASS... RIESLING WEEK is coming... 
june 5 - 11
at ZAZU try a flight of rieslings...
dr. loosen blue slate riesling spaetlese, mosel saar ruwer, 2004
bloom riesling, mosel saar, 2004
heymann lowenstein fantasie der schieferterrassen, sekt vondermosel, 2003, an AMAZING
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sparkling riesling

at BOVOLO, you can get a quartino of heymann lowenstein schieferterrassen, 2003 or a 375 of
dr. loosen riesling kabinett, 2003 

AND we are now pouring a flight of PINKS at ZAZU. they are PERFECT! 

JUST for YOU
COUNTY LINE ROSE & STRAWBERRY sorbetto

1 pint strawberries
1 cup sugar
1 cup your favorite rose
2 cups water

Combine all the ingredients in a sauce pan on medium high heat and simmer 15 minutes. Strain,
cool, and freeze according to your machines instructions.
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