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BEEF TARTARE
Served with Quail Egg and \/egetable Chips
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BEEF TARTARE

Serves 4
INGREDIENTS DIRECTIONS
Beef Sauce 1. Dice beef fine by hand
d = ecbiondoion e o i 2. Mix all sauce ingredients together in bowl
Parsley, Minced 2tbsp  Ketchup . .
3 3. Toss beef into sauce to combine
4 Quail Eggs 2tbsp  Capers, Minced ; : ;
Vegetable Chips, 2thsp  Cornichomé 4. Top each serving with 1 quail egg
PLDIg Bonah 1ea Egg Yolk 5. Serve with vegetable chips

1 small  Shallot, Minced

el I
Parsley, Minced

Chives, Finey Chopped VM out [/l/eéa'te.--

Worcestershire Sauce

for more

Tabasco

Brandy

Black Pepper, Ground

Sea Salt
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