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CHEF # FOR YOUR EVENT
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TMay, 16* 2026

cFalagel, ey

Green Tahini Sauce

Jaboule Salad, fegm)

In a verrine

Pork, Jendentoin Bunger

Cooked sous-vide with Tartare Sauce

TTushnaom Quiche tepeivion)

Tarragon Mayo

Erench Uegan Japenade fugm)

On a toasted bread

Jamate. Gaspachs: um)

In a shot glass

Juna Kimbap

With wasabi

Sandusich, Assentment

Ham&Cheese, Tuna rillettes, Vegan

Darnk Chocelate Brownie

Caramelized Peanuts

Tegan, Cranachasy tegm)

Oatmeal and Red berries coulis

/




