A TAaSTE OF Z0Z0'S

WINE TASTING & MENU SOMPLING
SOMPLE THE WINES WE SELL BY THE GLASS
THE FOOD FROM OUR MENUS,

AND THE WIDE SELECTION OF DAILY SPECIALS.

WE HAVE SO MAN(Y GREAT DISHES AND WINES,
THIS IS (JOUR CHANCE TO TRY THEM aLL!

WE WILL PAIR FOUR WINES WITH FOUR APPETIZER SIZE DISHES.

TIME:Qrrive Between B: 00 and 6 30

COST: $35.00 per erscm
SPO.(‘JBIS[IWSO'GEHO';‘ ear(gforres Ztons
829-9449 or zozosreno@aol.com

THURSDOY WEDNESDAY
SEPTEMBER 2, 2010 SEPTEMRBRER 15, 2010
MENU MENU
ROMO TOMATO SALAD WITH BOSIL PONZIPINOT GRIS ~ JUMBO PRAWN COCKTOIL KENWOOD CHOMPAGNE
RALSOMIC VINEGOR, OLIVE OIL &
PNE NUTS CHICKEN COESAR SOLOD (RGER MORTUCCI ILIOD

PROSCUITTO WRAPPED OSPAORAGUS  KENDALL JGACKSON
WITH TOMATO VINGIGRETTE , PESTO CHARDONNAY

OND RED PEPPER QOLI MUSHROOM RAVIOLLI ARGER MARTUCCI SYROH
. IN O WHITE WINE MUSHROOM
ROCK SHRIMP CHORDONNQAY WITH CHATEAU ST. JEAN CREOM sauce
BROCCOLI & RIGATONI IN 0 LEMON PINOT NOIR
CHORDONNQY CREAM SAUCE
VEOL PICATTO IN O WHITE WINE LAYER CakKE PRIMITIVO
TOURNEDOS GOMBRIETTI ROMBROUER ZINFANDEL LEMON CAPER SAUCE, WITH O
FILET MIGNON, GRILLED PRAWNS TOUCH OF CREAM

GND CREAMY BERNAISE



