+ SOCIAL KITCHEN
& WINE BAR
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80,000 cru bees live in two hive§brAGt ¢ EAeudi Aa 11 AU TéeUAa TeéecCgé
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aIIowustoproduceaboutBO@IQSne|CA i 61T UUAL hb/ éGCAUK CeAAaU 4aaA
of honey each year.
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Many Of our prep & cooking methods arglptend|ustask our Cru!



