
EAT YOUR HEART OUT 
Kelly Lewis, Private Chef

FARMERS MARKET SUMMER SUPPER

SUMMER HEIRLOOM TOMATOES
with Sliced Fresh Mozzarella & Basil Chiffonade, drizzled with Olive Oil & a  
Balsamic Reduction

SLICED GRILLED TUSCAN STEAK
drizzled with Rosemary, Lemon Juice, Garlic and Olive Oil

FRESH GREEN BEANS
sautéed with Caramelized Shallots, Fire-Roasted Potatoes, with Garlic & Rosemary

FRESH SUMMER MIXED BERRY CRISP
with homemade Vanilla Ice Cream


