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FULL MENU

1ST COURSE:

Smoked Chicken Tostada

Steamed Bun with Shrimp and 
Pickled Radish

2ND COURSE:

Green and White Asparagus,  
Duck Breast, Smoked Oil, 
Buttermilk Dressing 

3RD COURSE:

Red Fish Curry, Vermicelli  
Noodles, Pomelo Salad 

4TH COURSE:

Watermelon Trif le with White 
Chocolate Cream

GREEN AND WHITE 
ASPARAGUS, DUCK BREAST, 
SMOKED OIL, BUTTERMILK 
DRESSING  MAKES ABOUT 4 SERVINGS

I N G R E D I E N T S

 1 bunch white asparagus 
 1 bunch green asparagus
 1 avocado 
 1 Hot-Smoked Duck Breast, skin removed  
 (recipe follows)

PICKLED MUSHROOMS 
 1 pkt of white shimeji mushrooms
 ½ cup White Balsamic Pickling Liquid  
 (recipe follows), or enough to cover 

BUTTERMILK DRESSING
 1 cup mayonnaise
 1 cup buttermilk
 2 tablespoons chives, finely chopped
 ½ teaspoon salt
In a small bowl whisk all the ingredients together, taste  
and add more salt if necessary. Refrigerate.

WHITE BALSAMIC PICKLING LIQUID 
 1¾ cups white balsamic vinegar
 1¾ cups water
 2 tablespoons salt
In a container stir together the ingredients until  
the salt dissolves and reserve.

CHIPOTLE OIL 
 1½ tablespoons chipotle 
 ¼ cup vegetable oil 

DUCK BRINE 
 2 liters water
 175 g kosher salt
 50 g sugar 
 1 g pink salt #1 
 ½ cup maple syrup
 ½ cup Madeira
 1 bunch fresh thyme
 2 bay leaves 
 1 tablespoon juniper berries 
 1 tablespoon sage, chopped

 2 duck breasts, skin shaved  
 down if fatty
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I N S T R U C T I O N S

PICKLED MUSHROOMS 

Cut the mushrooms so that 1 inch of the stem remains. Bring the pickling liquid to a boil, pour it over 
the mushrooms, allow it to cool then refrigerate.  

PREPARING AND COOKING THE ASPARAGUS  

Bring water to a full boil in the base of a steamer. Trim the white and green asparagus to about 4 to 
5 inches in length. Peel the bottom half of the asparagus.

Place the white asparagus into a steamer basket and sprinkle with a little kosher salt. Steam until 
the asparagus are just cooked (about 6-8 minutes). Cool on a tray. Repeat with the green asparagus 
but they will take less time to cook, check them after two minutes. 

CHIPOTLE OIL

Place the chipotle and oil into a blender and purée. Store overnight. Strain the oil through a fine 
sieve lined with cheesecloth. Store in a small squirt bottle.  

HOT-SMOKED DUCK BREAST

BRINE: Combine all ingredients (excluding the duck) in a large pot and bring to a simmer, stirring to 
dissolve the sugar and salt. Chill completely. 

Add the duck breasts to the mixture and brine for 8 hours. Remove the breasts, rinse them and 
allow them to dry overnight on a rack. 

SMOKE: Set the smoker to 225°F. Place the duck breasts into the smoke box and cook until rosy 
or until you have an internal temperature of 160ºF (about 1½ hours). Refrigerate then wrap until 
needed. 

TO FINISH

Cut the avocado in half and remove the pit and peel. Cut ¼-inch thick slices lengthwise down the 
avocado. Arrange 5 slices around your plate in an irregular fashion, not overlapping.  

Drain the pickled mushrooms and remove excess pickling liquid on paper towel. 

Place the asparagus and pickled mushrooms into a medium bowl, season with salt and freshly 
ground black pepper, dress lightly with buttermilk dressing and taste for seasoning. Place 3 white 
and 3 green asparagus around the avocado, leaning a white spear on top of a green asparagus 
spear. Scatter 3 or 4 pickled mushrooms around the plate, and drizzle a little extra buttermilk 
dressing around the plate. Place four thin slices of duck breast on the asparagus and scatter drops 
of the chipotle oil around the plate. 


