'8)e120sSYy Bulsea] pue se|eg ‘uosqoder uag
:won0q 03 doy wolj painjes
‘91e100ssy/ buisea] pue sajes ‘exung Kese)




Prepared by Dominique Macquet, one of America’s
most-awarded chefs, exquisite dish follows exquisite dish in a stylishly casual setting, paired with
well-chosen wines, innovative cocktails and extraordinary service. Embrace Dominique’s on
Magazine. In the spirit of true New Orleans hospitality, it is waiting to embrace you!

Wagyu Beef Tartar with Avocado Creme Fraiche

Ingredients/Method

Wagyu Beef Tartar Avocado Créeme Fraiche
1 pound Wagyu beef flank steak 1 cup créeme fraiche

1 tablespoon ground black pepper 1 whole avocado

1 tablespoon kosher salt 1 tablespoon fresh lime juice
Preheat a grill or a scorching hot pan. Season the flank steak 1 pinch of salt and pepper

with salt and pepper. Char the beef on both for 2 minutes on

each side. Remove from heat and let cool. When cool, dice the Puree in blender until smooth.

beef into 1/4 inch cubes.

Vinaigrette To serve, mold the tartar into 2 inch diameter molds and top
with the avocado creme fraiche. Serve with baguette croutons.

1 cup soy sauce

1 cup grapeseed oil

2 tablespoon diced shallots
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2 tablespoon diced garlic

Emulsify all ingredients to make a vinaigrette. Then fold into
the cooled beef that has been cut into cubes.
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