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RUSTIK CH

Hire A Chef & Eat Organic

PRIVATE CHEF PREFIX

~STARTER~

CARROT FENNEL GINGER COCONUT SOUP W/FRIED BASIIL.
PAIRED WITH SUNSTONE CHARDONNAY

~SALAD~

WARM SPINACH SALAD WITH POACHED PEARS
PAIRED WITH MILLESIME CELLARS, ROSE

~ENTREES~

BBQ LAMB SKWERED W/GINGER, LEMONGRASS, ORANGE GLAZE OVER COCONUT
JASMINE HERBED RICE

PATIRED WITH MILLESIME CELLARS, 2006 LE REFLECTION

OR

CURRY PAD THAI NOODLES W/ ORANGE PEPPERS, SPINACH, GINGER AND
MUSHROOMS OVER COCONUT JASMINE HERBED RICE

PAIRED WITH MILLESIME CELLARS, 2006 LE REFLECTION

~DESSERTS~

CHOCOLATE DECANDANT CAKE
PAIRED WITH MILLESIME CELLARS, 2006 BLEU SAPHIR

Rustik Chef 805.896.4049 cell www.rustikchef.com brittany(@rustikchef.com
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