%Zrmony Cellars’ 3(79)‘2’737 ﬁz’nner

The Gardens Restaurant, Avila Beach
Saturday, March 20™

Appetizer
Ahi Tacos

cgg&erve tnot Z%rz'&, 2008

First Course
Poached Calamari Salad
cannellini bean, baby arugula pickled red onion, citrus vinaigrette

T;/fardbnm{}/, 2008

Second Course
Roasted Venison Loin with Mole

caramelized root vegetable

Darbera, 2007

Third Course
Beef Wellington
mashed potatoes, sautéed spinach, zinfandel peppercorn sauce

Zinﬁmc[ef, 2007

Fourth Course

Apple Tart Tatin
White &e&fz’nj, 2008

Shis is a tentative menwu and is Jué:]'ect to cﬁanje.



