
 

 

 

 

E  

culinary hands-on workshop 
featuring chris salans 
friday, 24 april 2015 

10am – 1pm 
 
 

amuse bouche 
gindara tartare 

 
*** 

teriyaki fish, stir fried asian greens and a kaffir infused 
yellow bell pepper sauce 

 
*** 

wagyu beef sirloin ‘pala’, nutmeg pericarp puree and 
candy, caramelized shallots 

 
*** 

fresh exotic fruits salad, spiced passion fruit broth and 
frozen yoghurt 

 

 


