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Star Chefs Pays a Visit to Chef Lawrence Klang, Wicenn o Ex
Natalie's at the Camden Harbour Inn
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Fhotos from Antoinette Bruno's recent trip to Boston and the WHERE TO SHOF
Camden Harbour Inn are now online at StarCheafs.com. Bruno, the Aunt Sadies
CECQ alnd Editor-in-Chief of Star Chefs and StarChefs.com, wisited Rrix Wine Shop
WMatalie's restaurant at the Camden Harbour Inn
- . . . Duck Soup
to experiencea some of Klang's most innowvative creations: a
Henry's of Morth Beverly

cucumber avocado soup, seared Serranc-wrapped loup de mer

with a tomato emulsion, and a tempting grilled lamb loin, Other John Dewar & Co Inc

images feature Matalie's warm, modsrn decor and Chef Lawrence Panzanc Provviste E Vino

himself. Of the wisit from Bruno, Chef Elang said that it was a Tender Crop Farm
pleasure to host Antoinette at Watalie's that day. We weare able to The Natural Grocer
showease some of Matalie's freshest menu items, and the food Thea Spirited Gourmet

photographs turned out beautifully.

& gala dinner in Boston will celebrate Rising Stars sometime in SUBSCRIBE TO WHERE TO EAT BLOG

Mowvember of this year. B Posts
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