CO-0WNER JON SCHWENMNIC
CRS SEAFOOD AND OYSTER BAR
Lobster, Mango and Foie Gras Salad
With labster oil vinaigrette
Cider Basted BBEC) Chicken

With jalapena slaw, cilantro cornbread

CHEF (OWXNEKLI MICIHARL BOLLOGNA
VINGENZAO'S PASTA & PIZAERIA
Heirloom Caprese
With tmported balsamic reduction and band-pulled mozzarella

EXECUTIVE CHEF PARTNER CHIZRTS GATTTI
UAAMI NOODLE HOUSE IN SAVANNAH
The Fifth Taste in a Jar
Chilled Uldon in broth with beirioom vegetables and traffle oil

EXECTUTIVE CHEF IPIERC PIRIEA LT
PREICCTIIN BUCKITIEAT
Vitello Tonnato

CHEF OWNER HECTOIR SANTIAGO
PULA VIIDA IN VIEGINIA HIGIHTLAMIYS
Calamari Confit Coctel
With garlic chips & pickled shalloes

CHEF FlIe AMCIE OUVREAIRD
THE OCATPPITTAL OCI'TY LU
Parmesan Galette

Stuffed with Figues, Marscapone, Black Truffles with Asparagus Chion Jam with Spek

EXECUTIVE CHEF NICK MELVIN
PARISH IN ATLANTA
Benton's Country Ham Salad

With curried fig chow chow & hickory bacon tuilles

CHEF OWNER RON EYESTELR
ROSEBUD, VIRGINIA HIGHLANDS

Marinated Baby Shrimp
With pickled local okra, fried capers & silver queen corn

JUDITH MOLOTUGITLIN
COORKBOOI AUTHOR, THE ULSTER KI'TCHEN
The Irish Ploughboy
Apple celery salad with walwat pinaigrette, vintage Inish cheddar cheess, apple chutney & toasted Irish Wheaten bread crumble

CHEF MIRANDA PHILBIN OF ATLANXNTA
Vegetarian Coconut Curry
With 5.-;]Tmu lemon sureet pilan

TOREN ANDERSON
LIFESTYLE WRITER: SUMMER OF JAR LOVE
Ceorgia Blackberry Cobbler
Topped with Gingerbread biscuit, cotme Jraiche ifused with Elderflower Thatcher’s Organic Artisan Ligueur

CHEF ANNA GATTI
CANVAS BAKERY & CAFE IN MARIETTA
Lemaon Meringue
A candied lemon cream with pate brise and brillée meringue
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JAMIE FIXE, OWXEIR
SUGARPLUM VISIONS CAIWE ARTISANS
Signature Lemon Lavender Cake with Organic Lavender & Vanilla Buttercream



