Garden Fare®

Sutter Home White Zinfandel Salmon Piccata
Semi-sweet blush with peach L7 -

and herey aromas Ligcants, Og e
0.00 ghass 0,00 borrke

Grilled salmon in a
white wine lemon sauce.
S 0 Served with seasaned broceoli. 0.00
o ‘\‘1'”"“-’"""“ Pinot :’"ﬁ"‘ sugwested wine: Black Swan Shiraz
ry white with crap, refreshing flavoes. 0.00 lass  0.00 bocele
000 ghass 000 botele g

Principato Wines
Our three signature wines from [taly. ¥ Chicken Giardino
Rosso » Banco ¢ Rosato 18¢ fae
0.00 dass. 0.00 ~ 18 far ~
$H00 S0 00 macnen Fresh veactables and chacken tossed with
farfalle pasta in a lemon-herb sauce. 0.00
suggested wine: Mantevina Pinoe Grigio

0.00 gass  0.00 bourle

Garden
Fur wears I Rave sammad fresh ingraliens imen flasvmfid, Adancesd mels.
Ot Garden Faare chkies allons you 49 fersanine your Ialian mel a9 moer your seads.

T You're Locking for Low Fat Options—.

N This clive beanch will ead you 10 our delicionn low-fat crtrées like our
W Semurad Ohicken Guandion

1 You're Watching Carbohydrates...

- Enjoy o grilled Salescns Piccats o try our Tincan T-Bone o Pork Fileeting

with frah vepvtabes in place of potsties.
< Ounne whike whest liegaumme weeh your st sekectues.

See our ol meves for mone Cranden Fame ks

U004 Olive Clanden. permtod s the USA.



uine Italian generosity and delicious choices on mu at Olive Gard

From the variety of our flavorful entrées to our award-winning wine list of over 40 wines,
" . . it's easy for everyone to discover a new favorite. Find yours today.
anhpas%
7 e

San Remo Seafood Dip Create a Sampler Italiano Hot Artichoke-Spmach Dip

peppens,
roasted garlic and onions in a
warlic cream sauce over angel hair. 0.00

/

Creamy blend of ceab, shrimp, Chouse from: calaman, stuffed mushrooms, fried zucchini, A blend of artichokes,
cheese and sesty maginara chicken fingens, fried mossarella o toasted meat ravioli. spinach and cream cheese. sugpested wine: Principaro Bianco
with Tuscan bread. 0.00 Theee Choices 0.00 Two Choices 0.00 Served with Tuscan bread, 0.00 000 ghass 00.00
Seafood Portofino
Mussels, scallops, shrimg and

mashrooms with linguine in
a gaddic-butter wine sauce. 0.00
sugested wine: Principaro Rosato
0.00 glaiss  00.00 magnzem

Eggplant Parmigiana
Lightly breaded egyplant, fried and
wopped with marinara sauce, moszarella
and parmesan cheese, 0.00
suggested wine: Principato Rasso

LhickeTBScampi 0.00 ghiss 00,00 magnsen

Towr of Italy
Homemade lasagna, lightly breaded
chicken parmigiana and creamy
fettuccine alfredo. 0.00
suggested wine: Principato Rasso
000 ghass 00.00 magnsam

o



