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Al=H @ Tuna Tartare with Lemon Dressing and Grill Herb Tomato
@ Grilled Lemon Marinated Shrimp, Beet Root with Sour Cream, Basil Qil
. 1Q'ty Order Q'ty .
Ingredients (191%) F=2 Unit Standard & Remark
D Lemon dressing
Fresh lemon 0.25ea
Lemon juice 10ml
Pure olive oil 60ml
Italia parsley or Parsely some
Honey or Sugar some
Salt & Pepper some
@ Basil Oil(Common sauce)
Fresh basil 10g = Mix everything and grind it in a blender.
Italia parsley or Parsely 20g
Pure olive oil 150ml
® Tuna Tartare with Lemon Dressing and Grill Herb Tomato 2 ways (Mold, Endive)
Tuna 50g
Grill herb tomato 1/4ea
Cucumber small dice 20g
Red onion or Shallot small dice 10g
Grapefruit small dice 10g
Italia parsley chopping some
Garlic chopping 1ps
Lemon dressing 15ml
Endive 1ps
Sslmon Roe 3~4ps
Pure olive oil 10ml
Salt & Pepper some
Garnish(Edible flowers, Chive) some

@ Grilled Lemon Marinated Cajun Shri

mp, Beet Root with Sour Cream, Basil Qil

31-35 Cocktail Shrimp 2ps
Lemon dressing 10ml
Cajun power some
Paprika power some
Beet root chopping 209 HEE Rho 2 A" (Fodd A 4 A)
Mashed boiled potatoes 409




Sour cream 69

Sugar 29
Salt & Pepper some
Basil oil some
Balsamic reduction some
Grill herb tomato 1/4ea
Garnish(Edible flowers, Chive) some

® Balsamic reduction(Common sauce)

Balsamic vineger 500ml

Honey 8oml

4 Cooking Method ¢
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One Of My Favorite Shrimp Recipes




