From the Jtalian Countwyside,
Specially Crapted for Clive Garden

Lonum gesem sin dolor amet lowem ipsem sin dolors amet (owem
gsem sin dode’s amel san oo solual sin emet al douom e
sin sin dolen amet.

Puncipato Sighatuwe Wines

W Enhance your meal with a gift from the vineyards of [raly.
For larger parties, try sharing a magnum - serves 8.

Bianco Rosato  Hosso
Q00 .00 Q.00
0000 0000 00.00
Leringer 7 142)
PWhite Zinfandel
Lighr, refreshing Flush with fresh
floral and fruit flavors.
ry 000 glass 00,00 baortle
Kendall-Gacksen Vintner s
zsewe Cha wlonily

Dy, medium-bodied with peach, apple
and buttery oak flavors.
Q.00 glazs  00.00 botrle
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0,00 glass 00,00 bottle

Frescobalds TWendot

Diry, medium-bodied red with velvery
fruit Havors and soft spices.
0.00 glass 00,00 bortle

é

Frsse famil pimeguris i 155 ., oe !
[ nable = -
- i ')
e @ |2

Ste h’?ng Vintnen s

Collection Cabernet

# e Dry, full-bodied with rich

— fruit and toasty oak flavors.

000 glass 00,00 bortle
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o Semi-dry, medium-bodied with fruit flavors.
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Stuffed Muslprooms

Parmesan, romano and mozzarella cheese,
clams and herb breadcrumbs
baked in mushroom caps. 0.00

Bruschells

A traditional topping of roma tomatoes,
fresh basil and extra-virgin olive oil. Served
with freshly roasted ciabatta bread. 0.00

G Guest Fawzy
e
Cheate a Sampler Jtaliano
Choose from classic favorites:
Fried Mozzarella
Chicken Fingers
Toasted Meat Ravioli

Two choices Q.00

Calamari
Stuffed Mushrooms
Fried Zucchini

Three choices Q.00



Fuest as an Jtalian Carden...
Warm as the Jtalian Sun!

e invite you to enjoy the simple pleasiwies off Ttalian fleed made fresh from the

garden. Gust lite in Ttally, owr chefs use sun-Cissed, vine~ripened ingredients
bunsting wilhs (iesh garden flavens to cheale dishes you e swie lo love!

Chicten Seamyp

Chicken breast tenderloins, sautéed with bell peppers, roasted garlic
and onions in a garlic cream sauce over angel hair. 0.00

Suggested wine: f:fﬁh‘;m.f/f frbent ??.n’.’-ﬂn?rﬁ" -
Fuescobalds PHendot
Q.00 glass  00.00 borele
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Skewers of grilled chicken and ltalian sausage with a
rosemary demi-glace sauce. Served with freshly
roasted vepetables and potatoes. 0.00
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Suggested wine: See :'(533§ Vintnen s Collection Cabernet
Q.00 glass  00.00 boutle
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%ﬁfﬁﬁ( /4 WniGiana
Fresh eggplant, lightly breaded and fried, ropped with
marinara sauce, mozzarella and parmesan cheese. 0.00

Suggested wine: Stuaccali Chiante
0.00 glass  00.00 borele

PHlediternancan Stimp Seampi
Large shrimp sautéed with vine-ripened cherry
tomatoes and olives in a garlic-butter sauce.
Served over linguine. 0.00
Sugeested wine: ﬁa?ﬁf.‘f’-é’ﬁ(é’mﬁ
Vintnen s leesewe Chardonnay
0.00 glass  00.00 bortle sopans
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