LISA BANCHIERI

Personal Chef - Cooking Class

MENU 1

-STARTERS-
fantasy bruschetta
clam with black cabbage
Squid and spicy tomatoes
Ginger mussels

-MAIN COURSE-
Green risotto with shrimp

-SECOND COURSE-
sea bass fillet with mashed
potatoes, cherry tomatoes
and olives

-SIDE DISH-
Fruit flavoured salad

-DESSERT-
Lemon pie with raspberries




LISA BANCHIERI

Personal Chef - Cooking Class

-STARTERS-

Cannellini beans dip with
steamed shrimps

-MAIN COURSE-

Squid ink tagliatelle with
fish ragout

-SECOND COURSE-
Baked sea bream

-SIDE DISH-
Oven roasted vegetables

-DESSERT-
Chocolate cake




LISA BANCHIERI

Personal Chef - Cooking Class

MENU 3

-STARTERS-

Caramelized octopus salad
with steamed potatoes and
salmon mini-tartar

-MAIN COURSE-
Artichokes ravioli bottarga

-SECOND COURSE-
Ginger fish skewer

-SIDE DISH-

Braised green beans and
vegetables

-DESSERT-
Fruit Bavarian cake




