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Amuse Bouche
White Tomato “Soup”
Ingredients:
3 lb

Tomatillos
1 whole
Jalapeno- seeded
10 cloves 
Garlic
3 whole
Limes- juiced 
1 medium 
Onion minced
1 bunch
Cilantro minced

1 tbsp

Sugar

½ cup

Olive Oil
1 tsp 

Sea salt

2 cups

Whipping cream

1 tbsp

Truffle oil

2 tbsp

Parmigiano Reggiano

Directions:
Peel the husks off the tomatillos and wash thoroughly.

Cut tomatillos in half prior to cooking
Heat a pan until almost smoking, add tomatillos to pan and allow to brown on all sides 2 minutes
Add garlic to pan and continue to cook for 2 minutes

Remove from heat, add onion, chili and  olive oil.

Allow to cool slightly then puree in blender until smooth- add cilantro sugar and lime juice and puree again.

In a pot bring cream to a boil, reduce by 1/3 and add truffle oil and parmesan.

Pour warm tomatillo mixture to glasses then top with warm cream.
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1st course  
Beef Carpaccio
Ingredients:
70 oz. 

Beef fillet,
 ¾ cup.

EVOO
¼ cup

Truffle oil,
3 whole
Lemons- juiced
¾ cup

Parmigiano Reggiano,
2/3 cup

Balsamic vinegar

¼ cup

White sugar
To taste:
Salt and Pepper
2 cup

Arugula
Directions:
Trim all fat and silver skin from the beef fillet.

Heat a pan until very hot and sear beef on all sides

Chill it until very cold, without freezing it (about 12-14 minutes).
 Place balsamic and sugar into a pan and bring to a boil

Turn down to a simmer and reduce by two thirds- remove from heat.

Slice the cold beef fillet into thin slices (8 per person)

Place each slice between two pieces of plastic wrap and pound them gently until very thin. 
Arrange the Carpaccio on plates in the form of a “flower” 
Cover plates with plastic and place in fridge

Mix together the olive oil, truffle oil, lemon juice, fresh basil, salt and pepper, and pour it over the Carpaccio just prior to service

Top with the Parmesan shavings.

Drizzle some sweet balsamic reduction on the edges of the Carpaccio plate and garnish the centre with arugula. Serve immediately
2nd course

Salmon Ceviche with Grapefruit

Ingredients:

2lb 

Salmon- freshly trimmed / prepared
4 whole
Limes- juiced and zested

3 whole
Ruby grapefruit

½ bunch
Cilantro or Parsley

½ cup

Red onion- chopped

¾ cup

Grapeseed Oil

3 whole
Serrano Chilies

To taste
Salt, Pepper

Directions:

Cut salmon into ½ inch cubes and place into a glass bowl

Mince red onion and Serrano and add to bowl along with cilantro, lime juice and a pinch of salt.

Peel and section grapefruit- discarding peel, pith skin of grapefruit sections. Only the flesh should remain

Chop grapefruit flesh and add to bowl along with grapeseed oil

Season to taste with more salt and pepper

Allow to sit at room temperature for 1 to 1.5 hours

Store in refrigerator.

To serve: spoon into bowls and serve with tortilla chips, crackers or popcorn

Entrée
Chocolate Pasta with Lobster, Prawns and Scallops
Ingredients:

3 cups

Flour

1/2 cup

Cocoa Powder

6 whole
Eggs

8 Tbsp

Water

2 lb 

scallops

4 lb

lobster tails

4 lb 

tiger prawns

4 cloves
Garlic

¼ cup

EVOO

Directions:
1. Mix the flour and cocoa together in a bowl

2. Break the eggs into the flour cocoa mixture and beat them in

3. Mix water in a little at a time- don’t add too much. When nice and doughy, form into a ball.

4. Dust clean work surface with flour and knead dough repeatedly for about 10 minutes. The dough should become elastic and silky. Cover and allow to rest for 20 minutes

5. Cut into 8 smaller pieces and roll out one piece at a time. Run through pasta roller as per chef’s instructions
6. Using a pasta cutter, cut pasta into  3 inch squares

7. Slice scallops into thin disks, remove lobster from shells, chop  and sauté lightly

8. Remove from heat and allow to cool

9. Place scallops/ lobster onto pasta sheets, brush edges of pasta with a bit of water, fold one side over ( in half) and seal

10. Cook Pasta in boiling salted water- gently submerge pasta for 2 minutes and remove with “spider”

11.  Marinate tiger prawns in oil with garlic, salt and pepper
12. Grill prawns until just cooked and remove from heat

13. When serving ravioli top with sauce and crown with 3 shrimp per person

White Chocolate, Curry and Tequila Cream Sauce

Ingredients:

1/2 cup

Shaved white chocolate

2 tsp

Butter

½ cup 

Chopped white onion

2 cups

Whipping cream

3 oz

Tequila



3 tbsp

Chopped Shallot

1 tbsp

Yellow madras curry powder ( optional)

Pinch 

Cayenne pepper

To taste
Sea Salt


Directions:

1. In saucepan over medium heat sauté onion and shallot in butter until soft and beginning to clarify

2. De glaze pan with tequila and add seasonings

3. Add cream and reduce volume by 1/3

4. Remove from heat and stir in chocolate 

5. Season with salt if desired

6. Top Ravioli with Sauce. Do not garnish with cheese! It’ll change the flavor of the dish.

Dessert

Banana Strudel

1 pkg 

Phyllo pastry

1 lb 

Butter

3 lb

Bananas

½ cup

Dark Rum

1 cup

Sultana Raisins

½ cup

Sugar- brown or white

Directions: 

Melt ½ lb butter in a saucepan until milk solids separate

Skim impurities off butter with a spoon

Take a sheet of Phyllo pastry and cut it into 4 squares
Brush each square with butter and stack one on top of the other

Press and form the stacked sheets into a muffin tin, make sure the sides are standing up slightly but the bottom of the cup is as flat as possible.

Repeat 18 times

Bake at 350F for 5-6 minutes or until golden brown

Remove from oven and set aside to cool

Peel and slice bananas

Place 2 tbsp of butter into a pan and heat until melted, add sugar and raisins and bananas to pan

Bring to a sizzle, sauté slightly and flambé with rum

Remove from heat and reserve. When plating reheat banana mixture and spoon carefully into Phyllo cups

Pineapple Coulis

Ingredients:

1 whole
Pineapple peeled and cored

½ cup

Sugar

3 cups 

Water

2 oz

Limoncello

2 tbsp

Corn starch

Directions:

1. Dice pineapple

2. Place pineapple, brown sugar, water and limoncello

3. into a pot and bring to a boil

4. Allow liquid to reduce by 1/3 

5. Remove from heat and transfer to blender

6. Puree until smooth

7. Strain liquid through a sieve

8. Bring liquid to boil

9. Thicken with corn starch

Coconut and Ginger Sugar Snap
Ingredients 

100g  

Butter 
2 tbsp

Golden syrup 
100 g

Granulated sugar 
100 g

Flour 
1/2 tsp 

Ground ginger 
½ cup

Coconut- unsweetened

Instructions 

1) Put the butter golden syrup and sugar in a pan and heat gently for a few minutes until bubbling. 
2) Add the flour and ginger. 
3) Spoon onto a  parchment lined baking sheet and spread out with a spoon until even. 
4) Bake for 6 minutes at 200ºC/400ºF until dark golden brown. 
5)  Sprinkle with coconut and leave to cool on the tray for a minute 
6) break up and garnish each strudel  with 1to 2 pieces

Chef: Christopher J Hrynyk

Sous Chef: Chamseddine Ben Ghorbal

