LISA BANCHIERI

Personal Chef - Cooking Class

-STARTERS-

Tomato and basil dip with
goat cheese quenelles

-MAIN COURSE-

Zucchini and pistachio
filled Ravioli with tomato
and bacon gravy

-SECOND COURSE-

Saffron flavoured Chicken
thights with olives and
mint

-SIDE DISH-
Braised green beans

-DESSERT-

Ricotta pie with chocolate
sauce




