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From: zazu & bovolo restaurants and catering

To: {EMAIL_ADDRESS}

Subject: Valentine's Day & bovolo BIG 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 Valentine's Day & bovolo BIG NIGHTS! we want to celebrate with you! reserve
your sweetheart a table NOW!

JOIN us...
for Valentine's Day weekend at ZAZU
saturday, february 11 - tuesday, february 14
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PASSIONFRUIT BELLINI

~

ITALIAN WEDDING SOUP, ginger polpette, egg drop

three HOG ISLAND OYSTERS, saffron tangerine granita

MACHE, marcona almonds, meyer lemon vinaigrette

or

fig, gorgonzola, & pinenut PIZZETTE

~

grilled ARTICHOKE, blood orange hollandaise, hazelnut crumble

ARTIC CHAR, phipp's ranch scarlet runner bean panzanella, truffled vinaigrette

VEAL INVOLTINI w/ prunes & lemon thyme, farro

or

fresh ROASTED HAM, mango sambal, hoppin' john's real stoneground grits

~

MEYER LEMON ECLAIR, rose water glaze

MEXICAN CHOCOLATE CREME BRULEE, w/ a churro

or

SWEETENED GOAT CHEESE TURNOVERS w/ orange flower honey & pistachio

$75.00 per person not including beverages, gratuity, or tax
Reserve now. Space is limited.
Call 707.523.4814 to reserve your spot!

~

Scharffen Berger Chocolate BIG NIGHT @ bovolo
Sunday, February 12, at 6:30
a SENSUOUS family style CHOCOLATE dinner by chefs
ZOI ANTONITSAS, JOHN STEWART, & DUSKIE ESTES of BOVOLO

cocoa nib CAPONATA &
BLACK PIG salumi

w/ Villa di Corlo Lambrusco, NV
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~

LAURA CHENEL GOAT CHEESE CROSTINI w/ Scharffen Berger bittersweet dukkah

w/ Philip Staley Duet, Sonoma, 2002

~

MAR i MUNTANA
prawns & chicken braised w/ Scharffen Berger semisweet, hazelnuts & orange

Saffron Rice

Minted Sugar Snap Peas & Carrots

w/ Da Vero Pollo Rosso, Sonoma, Lot 2

~

Scharffen Berger milk chocolate & coffee SEMIFREDDO, 
w/ brandied cherries

$65.00 per person, "bottomless glasses", and no corkage!
not including 18% gratuity and 7.75% sales tax
Reserve now. Space is limited.
Call 431.2962 to reserve your spot!

~

DINNER & "PARADISO" @ bovolo
Tuesday, February 14th 

"UN BESITO” ~ a little kiss
BLACK PIG bacon wrapped dates

~

CELERY ROOT SOUP w/ lovage & chive blossoms
OR

bleeding HEART BEET salad w/ endive & horseradish creme fraiche

~

PIZZETTE w/ a farm egg, trumpet royale mushrooms & white truffle oil
OR

hot & spicy CAPELINNI puttanesca

~

"JUMP in your MOUTH" PORK SALTIMBOCA w/ prosciutto, sage & potato puree
OR

pan roasted WILD KING SALMON w/ fennel, blood orange, & da vero aioli
OR

MELTING EGGPLANT PARMIGIANO w/ opal basil & bellwether ricotta
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~

SCHARFFEN BERGER CHOCOLATE boca negra w/ passion fruit sauce
OR

LAURA CHENEL GOAT CHEESE & lavender honey bruschetta

$65.00 per person not including beverages, 18% gratuity and 7.75% sales tax
Reserve now. Space is limited.
Call 431.2962 to reserve your spot!

coming soon...
ZAP at fort mason in san francisco, thursday, january 26 with RIDGE. call
530.274.4900 for information.

a winemaker dinner with ross battersby of LIMERICK LANE, on MONDAY, MARCH 6 at
6 pm at ZAZU...

JUST for YOU...
ZAZU's Scharffen Berger chocolate fondue

We serve this fondue at ZAZU with "better butters" (peanut butter shortbread cookies
filled with peanut butter frosting) and bananas and on Christmas Eve at home with fruit
and pannetone. It also makes a fine chocolate sauce to serve over ice cream.

8 ounces Scharffen Berger 70% chocolate
1 cup boiling water
3/4 cup sugar
1/4 cup plus 2 tablespoons light corn syrup
3 tablespoons unsalted butter
1 teaspoon vanilla extract

Place all the ingredients in a small saucepan on medium heat. Simmer for 5 minutes.
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