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FULL MENU

1ST COURSE:

Chicken Wing Taco with Salsa Macha  

Griddled Prawns with Spiced  
Seafood Sauce 

2ND COURSE:

Smoked Trout with Jerusalem 
Artichokes and Rice Poofs  

3RD COURSE:

Grilled Chicken with Butter gravy, 
Chickpea Masala, Mint Naans 

4TH COURSE:

Fruit Sundae with Coconut Lime 
Yogurt Ice and Potato Dauphine 

FRUIT SUNDAE WITH 
COCONUT LIME YOGURT ICE 
AND POTATO DAUPHINE

I N G R E D I E N T S

FRUIT JELLY 
 ¼ cup sugar
 1½ cups white wine
 3 whole star anise
 1 vanilla bean, split and scraped
 1 oz fresh gingerroot, peeled and sliced ¼" thick
 2 pieces lemon zest
 1 cinnamon stick
 5 whole black peppercorns
 ½ teaspoon coriander seeds
 6 sheets gelatin, bloomed

 1½ cups orange juice

FRUIT
 1 small, ripe mango, peeled cut into ¼" dice
 3 blood oranges, peeled, seeded and sectioned
 2 pink grapefruits, peeled seeded and sectioned
 1 cantaloupe melon, scooped with a melon baller 
 ½ small pineapple, peeled, cored and cut  
 into ¼" dice

 1 banana peeled and sliced
 1 kiwi fruit, peeled and cut into ¼" dice

COCONUT SORBET
 ⅔ cup sugar
 ¼ cup glucose
 2¼ cups frozen coconut purée 

APPLE CIDER FOAM
 3 sheet gelatin, bloomed 
 1½ cups sparkling apple cider 
 1 tablespoon sugar
 ½ teaspoon citric acid
 1-2 N2O charges 

COCONUT CRUMBLE
 1 cup sugar 
 4 tablespoons butter
 2 tablespoons corn syrup
 2 cups large coconut flakes
 ½ teaspoon salt
 ½ teaspoon baking soda
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I N S T R U C T I O N S

FRUIT JELLY  

Bring the wine and sugar to a boil. Add the flavour ingredients and simmer for 30 seconds. Remove 
from heat, add the bloomed gelatin and stir to dissolve. Allow to cool to room temperature then 
strain the infusion and stir in the orange juice.   

Combine the first 5 fruits in a bowl and mix lightly. Make a layer in your serving glass and pour 
enough fruit jelly to cover. Refrigerate for 3-4 hours.  

COCONUT SORBET

Combine 2 cups water with the sugar and glucose in a saucepan and dissolve over low heat. Add 
the coconut purée and stir to combine. Strain, transfer to a bowl, and chill. Freeze in an ice cream 
machine.  

APPLE CIDER FOAM

Place half the wine, bloomed gelatin, sugar, citric acid into a small sauce pan and warm just enough 
to dissolve the sugar and melt the gelatin. Remove from the heat and add the remaining wine. Cool 
slightly then mix thoroughly using a hand blender and strain through a fine sieve. Pour into a tall 
container and refrigerate for 5 hours or overnight. 

To use the foam, blend the mixture using a hand blender and pour into a siphon canister. Charge 
the mixture once and refrigerator for 30 minutes. If the foam seems loose, charge a second time.  

COCONUT CRUMBLE

Combine the sugar, butter, corn syrup, and ¼ cup water in a large pan and boil over medium heat 
until lightly caramelized. Add the coconut flakes, salt, and baking soda and cook in the caramel 
for another minute. Pour onto a baking sheet lined with parchment paper and cool to room 
temperature. Grind the crumble in a food processor until it forms a coarse powder. 

TO ASSEMBLE THE SUNDAE

Combine the banana and kiwi and place some in each glass covering the jelly. Place a scoop of 
coconut ice over the fruit, cover the coconut ice with some apple foam, sprinkle with coconut 
crumble and serve with sweet potato dauphine on the side.  
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SWEET POTATO DAUPHINE  

 2 cups roasted sweet potato
 ¾ cup sugar
 ½ teaspoon salt
 6 oz pâté a choux (recipe below)
 ¾ cup dark chocolate, finely chopped
 1 cup panko 
 1 vanilla bean, split and scraped
 Oil for deep-frying 

In a sauté pan over medium heat, combine the sweet potato, ¼ cup of the sugar and the salt. Dry 
the sweet potatoes for 5 minutes, cooking down to 1 cup (8 oz) stirring frequently. Cool the purée 
over ice. 

In a medium bowl, mix together the sweet potatoes with the pâté a choux, stir in the chocolate 
and transfer the mixture to a piping bag. Line a baking sheet with parchment paper and pipe 1 
tablespoon mounds onto the parchment paper. Freeze the dough until firm but not solid, for about 
30 minutes. When ready to use, roll the piped dough into balls. If the dough is too hard, it may be 
necessary to allow it so soften a bit before rolling it. Coat the dough pieces in panko. 

In a food processor combine the remaining sugar and the vanilla bean seeds to make vanilla sugar.  

Heat the oil to 320ºF. Deep-fry the balls for 3 minutes in batches, being careful not to crowd the 
pan. Drain on paper towel, roll in vanilla sugar and serve warm. 

PÂTÉ A CHOUX

 ½ cup milk
 ½ cup water
 3 tablespoons unsalted butter
 1 teaspoon sugar
 1 teaspoon salt
 1 cup all-purpose flour 
 4 eggs

Bring the milk, water, butter, sugar and salt to the boil in a heavy-bottomed medium saucepan. 
When the mixture is boiling rapidly, add the flour all at once, reduce the heat to medium, start 
stirring immediately with a wooden spoon. The dough will come together very quickly and a slight 
crust will form on the bottom of the pan, but you need to keep stirring — vigorously — for another 1 
minute to dry the dough. Turn the dough into the bowl of a mixer fitted with the paddle attachment. 
One by one, add the eggs to the dough, beating hard after each egg has been added. As soon as 
you add the first egg, your dough will separate. Keep working, and by the time you add the fourth 
egg, it will start coming together. 


