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From: ZAZU  & BOVOLO restaurants  and  farm

To: {EMAIL_ADDRESS}

Subject: ZAZU  & BOVOLO...  JULY 4  & 8!!!  

ZA ZU  restaurant  &  farm  3535  guerneville  road,  santa  rosa,  california,  95401  707.523.4814
www.zazurestaurant.com

& BOVOLO  106  matheson  street,  healdsburg,  california,  95448  707.431.2962
www.bovolorestaurant.com

HOLIDAY  HOURS...
ZA ZU  will  be  closed  on  july  4  for  the  holiday...
BOVOLO  will  be  open  from  9  -  2  on  the  4th  and  we  are  getting  you  ready...
see  our  offerings  & order  form  below  (you  can  print  & fax  to  707.431.8104)  
all orders must be placed by saturday, june 30. 
we will confirm receipt of all fax orders by phone.
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THERE  IS  STILL  SPACE  for  our  TICKLE  ME  PINK  BIG  NIGHT  on  sunday  JULY  8  at  6:30!
with  winemakers  from  williams  selyem,  county  line,  lynmar,  solorosa,  and  da  vero  all  at
one  table!!!  
call  707.431.2962  to  reserve  your  spot  NOW!

BLACK  PIG  SALUMI  antipasto
VEAL  TARTAR  w/caperberries,  lemon  thyme  & semolina  flatbread  

~
smoked  paprika  HALIBUT  GRAVLAX  w/  macbryde  preserved  lemons  & watercress

CK  SPRING  LAMB , roasted  in  an  oven  w/Ócruda  e cottaÓ 
~

GRAPEFRUIT  PAVLOVA  w/  STRAWBERRY  &  ROSE  SORBETTO
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w/ bottomless glasses and no corkage!
$75 pp, not including gratuity and tax

JUST  FOR  YOU...
local  honey  tabasco  butter  
for your corn...
8  tablespoons unsalted  butter,  soft
1  tablespoon  local  honey
1  1/2  teaspoons  fresh  grated  lemon  zest
1  1/2  teaspoons  chopped  fresh  flat  leaf  parsley
1/2  teaspoon  tabasco  (or  more  or  less  to  taste)
kosher  salt  and  freshly  ground  black  pepper

by  hand  or  in  a mixer,  combine  all  the  ingredients.  fabulous  on  grilled  corn!
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zazu restaurant & farm
3535 guerneville road
santa rosa, california 95401
usa
707.523.4814

and

bovolo
106 matheson street
healdsburg, california 95448
707.431.2962
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