MENU NOTES

ROASTED BANANA BAVAROIS

I was working on a truffle dish around the holidays when we happened upon this combination. I wanted something lighter
than the traditional garlic or potato that might get paired with the truffles and started thinking about other ingredients that
had depth and which make work with the truffles’ earthiness. Sea urchin is what came to mind with its unctuousness and
that feeling of “breath of ocean”. In order not to overpower the sea urchin, we needed a medium that wasn’t too savory. I
often get chocolate undertones with truffles, and had been joking with my pastry chef about doing a banana-truffle dessert
and figured that would be the obvious choice.

TOMATO SALAD

Rue is a mysterious herb that smells like bubble gum and we have always wondered what to do with it. Driving back from
L’Abeille Garden at RdV Vineyards recently, I came up with the idea of trying to infuse it in Galia melon. A Galia being a
very aromatic, floral melon I thought it might be a nice flavor combination with a touch of sweetness for the tomatoes in

the dish, while keeping the dish refreshing and light.

STEAMED MAINE LOBSTER
In 2015, when I started to tend our herb and vegetable garden, L’Abeille Garden at RDV Vineyards, it was a very wet spring
and we ended up with copious amounts of tarragon. Frequently, I pair lobster and tarragon, so this is a natural pairing for

this dish. I use the tarragon in lieu of seaweed. Corn is not in season yet, so I use hominy to provide notes of corn.

GRILLED FOIE GRAS
Foie Gras Torchon, Foie Terrine, Sautéed Foie Gras, Poached Foie Gras, Foie Confit, Whole Roasted Foie Gras, but
Grilled Foie Gras...?.?.?.?
For nearly 20 years, I worked in kitchens without a grill. When I took over Sou’Wester in the Mandarin Oriental Hotel in
Washington D.C., that kitchen had a grill so on a whim, I put a piece of foie gras on it, and found it delicious. The smoky

and fatty succulence of it paired with smoked tomato jam is the perfect bite of summer indulgence.

STEAK DE BURGO

This is a dish from my native lowa, shrouded in mystery and intrigue. There is a great debate as to the authentic Steak de
Burgo recipe; the point of contention being whether to include blue cheese. While this inclusion would make sense given
the prominence of Maytag Blue, it is the most contested ingredient. We are opting for a Blue Cheese Sticky Bun to pair

with the dish. We are using a Martin Ranch calotte cut as our steak and our own L’Abeille Garden Herbs to season it.

MATCHA LATTE

This dish is a nod to my beginnings as a pastry chef. After graduating college, I moved to Japan. I didn’t know it at the time,
but my three years there planted the seed for my eventual career in pastry and restaurants. I lived in a small rural town and
was exposed to and fascinated by a way of cooking that was intensely seasonal, local and precise. During trips into Okayama
City, I loved exploring the hip café culture and indulging in a “cake set” of matcha latte paired with small sweets. The

astringency and grassiness of matcha is the ideal foil for the sweetness of dessert.

SAINT HONORE

I officially began my pastry career studying classic French technique at The French Culinary Institute in Manhattan. We
studied the great canon of French desserts, including Géateau St. Honoré, a choux-based cream tart named for the patron
saint of bakers. In my inexperienced opinion, it was complicated to execute and seemed old-fashioned. I was sure it was
the product of another era — the French version of a jello fruit salad. To my chagrin, I was assigned the cake as part of my
graduation exam and even had to make them in miniature for display. Months later while apprenticing in France, I
discovered the St. Honoré is still highly beloved in its native country. As my skill in and knowledge of pastry has grown, so

has my appreciation of this classic gateau.
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