M@ UNTAIN
COFFEE

Eat, Drink & Be Fair

Chef Richard Garcia of Tastings Wine Bar & Bistro !
OCoffee and Doughnut$O

Sea Urchin & Vanilla “Cappuccino”
Sea Urchin Froth!

200 ml Skimmed Milk!

25 grams Sea Urchin!

Using a hand blender, blend sea urchin with
skim milk. Before serving, gently warm
mixture and blend to make a froth. !

Vanilla & Parsnip Soup

2 Ibs Parsnips roughly chopped!

2 thsp Canola Oil to brush on parsnips !

2 thsp Canola Oil to brush on bread for croutons!
1 Stick of Butter!

1 Large White Onion, chopped!

1.5 gt Lobster Stock!

2 cups Brewed Green Mountain Fair Trade
Organic Vanilla Cream Coffee!

1 Whole Vanilla Bean!

Salt and Pepper !

Melt the butter over medium-low heat in a
large stockpot, and gently sautZ the onion
until translucent. Add the stock and coffee.
Slice open the vanilla bean lengthwise and
scrape the seeds into the pot, along with the
vanilla pod itself. Increase heat to medium,
add the parsnips and bring to a boil. Season
with salt and pepper, cover and let cook until
the parsnips are completely tender, about !

20 minutes. !

Lobster Beignets

10 oz. cooked Maine Lobster Meat!
1 cup All-Purpose Flour!

1 cup Potato Starch!

1 tbsp Active Dry Yeast!

1/2 tsp Salt (plus more to taste)!
1 thsp Sugar!

1 tbsp Cocoa Powder!

1 cup Dark Beer!

In a bowl, combine Rour starch,
yeast and salt; stir to mix. Add
beer and stir. Drop a Maine
Lobster medallion into batter,
coat well and deep-fry until
crispy and golden, 3-4 minutes.
Fry 3-4 at a time (do not crowd
pan). Once cooked, sprinkle with
a combination of sugar and
cocoa powder to taste. !

Presentation: !

Place warm Vanilla & Parsnip
Soup in coffee mug, top with
warm Sea Urchin froth and
sprinkle with dusting of cocoa
powder and ground coffee. Place
Lobster Beignets on side of plate
and enjoy!!




