Cooking ,ﬂm/’“

Studio o Burlmgton

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 Pawaamo- Classicy Spanishv Tapas

Menu Menu Menu
Arancini : Roasted Tomato and Onion Tortilla Espanola
Bruschetta di Pomodoro Focaccia Croquetas

Hand Rolled Potato Gnocchi Crab Cakes Patatas Bravas

Chicken Cacciatore Roasted Butée,r.n;lt Squ.c;wsl.; Seup Lamb Mrerlguez Meatballs

A . : Moroccan Chicken with Spice ... Chili Prawns

Individual Tiramisu Rubbed Potatoes and Sauteed * Seared Tuna with Tapenade

Monday 08 September 2025 @ 6:30 Leeks and Spinach ... . Mini Créme Catalana
Tuesday 21 October 2025 @ 6:30 Flourless Dark Chocolate Torte
$100 per person plus taxes & gratuities : Monday 29 September 2625 @ 6:30

Tuesday 23 September 2025 @ 6:30 Tuesday 18 November 2025 @ 6:30

Mo nday 03 Nove mber 2025 @ 6: 30 $100 per person plus taxes & gratu:tles
" $100 per person plus taxes & gratuities 5




