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BQIMN‘ INGREDIENTS AND BEVERAGES TO CREATE PERFECT COMBINATIONS CHARTIER
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Caraway IPA Beer Almond Maple beer Blue cheese Bourbon
Cardamom Chartreuse Apricot Apricot nectar Chicken broth Coffee
Cinnamon Black pudding Peach nectar Chipotle Tempranillo

Clove Butter Piiia Colada Cocoa Carmenere
Dried rose Cheese Sake nigori Corn Lapsang souchong Tea
Eucalyptus oil Coconut Osmanthus blossom tea Dark chocolate Wulong Tea
Geranium Coconut milk Maple whiskey Ginger Amontillado sherry
Ishpink Cream Goats cheese
Lavender Curry Green bean
Lemon Dulce de leche Cured cheese
Lemongrass Hazelnut Mango
Nutmeg Honey Maple syrup
Peppermint Maple syrup Pineapple
Rose water Mushroom Potato
Rosemary Nutmeg Red pepper
Vanilla Osmanthus flower Smoked black tea
Verbena Pecan Smoked fish/grilled fish/
Pork Smoked/grilled/roasted meat
Roasted fenugreek seeds Soy sauce
Scallop Strawberry
Toffee Tarragon
Vanilla Toasted sesame oil
Tomato
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Beetroot Coffee
Blackcurrant Black beer
Blue cheese Pedro ximénez
Chipotle Lapsang Souchong tea
Cloves Oolong tea
Curry Amontillado Sherry
Liquorice Oloroso Sherry
Maple syrup
Mushrooms
Parmigiano Reggiano
Raspberry
Roast or grilled meat
Roasted green asparagus
Roasted pepper
Roasted walnuts
Star anise
Soy sauce
Tarragon
Toasted coconut
Truffle
Vanilla
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Balsamic vinegar
Blue cheese
Brioche bread
Caramel
Chestnut
Cinnamon
Clove
Cocoa
Curry
Dried apricot
Dried fig
Duck foie gras
Dulce de leche
Gingerbread
Honey
Maple syrup
Marshmallow
Mushrooms
Nut
Nutmeg
Quince
Toasted bread
Vanilla
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Bourbon
Calvados
Extra strong roasted beer
Amontillado sherry
Palo Cortado sherry
Ice cider
Tokaji Aszu
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Basil
Black olive
Blackberry

Cocoa
Coffee
Coriander seeds
Dark chocolate
Ginger
Juniper
Lamb
Lavender
Mushrooms
Nutmeg
Orange
Oregano
Peppermint
Pine nuts
Rosemary
Saffron
Thyme

WORLD LAB

MNIYA ONIHOLYW
dddddd AOV'1d

Coffee
Stout beer
Fernet-Branca
Gin
Black sambuca
Pine Liqueur

Blackberry liqueur
Chocolate liqueur




