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A hands-on cooking experience guided by one of our talented chefs.
A fun evening where you prepare a multi course meal then sit down and enjoy the fruits of your labour.

Italy/Tuscany Pawadw Classicy Spanishv Tapas

Menu Menu Menu
Arancini Roasted Tomato and Onion Tortilla Espanola
Zucchini Fritters Focaccia Chorizo Empanadas
Hand Rolled Potato Gnocchi Crab Cakes Croquetas
Chicken Cacciatore Roasted Butternut Squash Patatas Bravas
Gorgonzola Polenta AR SRR Merguez Meatballs
NividuatTranicu Moroccanl.Chlcken with Spice * % Chlll Prawns
I_n o f"’ Rubbed Potatoes and Sauteed:  Seared Tuna with Tapenade
Tuesday 09 July @ 6:30 Leeksand Spinach- -~ °  Mini Créeme Catallgna
Tuesday 08 October @ 6:30 Flourless Dark Chocolate Torte : 4
$100 per person plus taxes & gratuities F . : 4 Tuesday 10 September @ 6:30
5 : Tuesday 13 August @ 6:30 Tuesday 10 December @ 6:30
P uesday 12 November @ 6:30 $100 per person plus taxes & gratuities

iy T 8100 per person plus taxes & gratuities
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