. CULINARY DROPOUT
) KITCHEN & BAR

FIRST
HAND ROLLED SHRIMP TEMPURA SUSHI

Shrimp tempura with assorted vegetables, sushi rice rolled in nori

SEGOND
PAN SEARED BEEF TENDERLOIN

Pan seared beef tenderloin served with butter blanched asparagus, whipped parsnips and finished
with a blueberry gastrigue.

FINISH
HOMEMADE CHOCOLATE LAVA CAKE

Chocolate cake with a warm molten chocolate center. Accompanied with whipped cream and strawberries

KIT INCLUDES
Restaurant-grade ingredients pre-portioned meal kits to follow along at home!

A visual recipe card with instructions

Access to an exclusive live cooking class lead by Corporate Chef
Abbey Solomon complete with tips and tricks to take your meal
to the next level!

MEAL KIT $90
Serves 2

ADD ON WINE $35
13 Kings

Riesling Reserve

Royal Red

SIGN UP BEFORE MARCH 22nd
PICK UP YOUR MEAL KITS ON MARCH 24th AT JOHNNY ROGCO'S ST. CATHARINES

BETWEEN 12:00-3:00PM
43N°RTH

RESTAURANT GROUP




