
The Chef ’s Table at The Edgewater has been 
called the Orlando area’s best kept secret as 
well as one of the few restaurants that offers the 

wow factor. But the name says it all. At this quaint 
and refined restaurant in Winter Garden, diners are 
practically sitting at the chef ’s table. Every table in the 
restaurant—nine tables to be exact—has a view of the 
kitchen where the chef and his team prepare each dish. 
Just like at a chef ’s table, diners can also expect the chef 
himself to stop by to answer questions and explain the 
origins and inspiration of their evening’s meal. 

Step inside the restaurant and you’ve stepped into 
another world of rich wood candlelight and fine linens. 
It’s a perfect place for a special occasion meal or to 
enjoy fine food. Classically trained chef Kevin Tarter 
and wife Laurie, also a restaurant veteran with 20 years 
experience, aimed to open a fine dining establishment 
with exquisite food and an intimate atmosphere, but 
without the stuffiness. And they have done it.

On their honeymoon, 13 years ago, the couple 
talked about opening their own restaurant—a little 
date night spot in Orlando. Later when they moved 
to Winter Garden, the opportunity seemed like fate. 
“With 30,000 people in Winter Garden it needs at 
least one fine dining restaurant,” Laurie says. So when 
they visited the previous restaurant in the Edgewater 
Hotel and did not have a good experience, Laurie knew 
their dream was about to become a reality. “I got goose 
bumps. I knew it was our restaurant.”

Kevin grew up and went to cooking school in 
New Orleans and infuses many of his dishes with tastes 
and spices from his hometown. He went on to work as 
a chef at some of the finest restaurants, including New 
Orleans’ Arnaud’s and Disney’s Victoria and Albert’s. 
The Chef ’s Table has two assistant chefs, but Kevin 
sets the menu, creates each dish and tastes everything 
before it is served to ensure his recipes are executed to 
perfection.   

No dining experience is ever the same when you 
visit The Chef ’s Table. The menu changes weekly, and 
sometimes even daily. There are two signature items 

that are always on the menu due to the popularity 
with guests. The first is a first course, the mushroom 
and Gruyere torte with shallot cream. With layers of 
crepe this explosion of rich flavors takes Kevin days to 
prepare. The other signature menu item is the berries 
Grand Marnier sauté served over apricot vanilla pound 
cake with vanilla ice cream. “Guests of The Chef ’s 
Table come looking for this dish every time they visit 
us,” Laurie says. With sweet berries, warm cake and 
cool, rich ice cream, this dessert has all the elements to 
make it absolutely unforgettable. 

Among the entrees is a rack of lamb, prepared 
with mint chimichurri, roasted sweet potato, corn 
and bacon hash. Lamb, which can be tricky to cook, 
is done medium rare to retain its tender, juicy flavor. 

The Chef ’s Table has won numerous awards 
for their wine pairings. Every dish has a wine that 
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A popular dish, the rack of lamb is served with a mint chimichurri 
sauce, roasted sweet potato, corn and beef hash.
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