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FULL MENU

1ST COURSE:

Panisses with Smoked Crème 
Fraîche  

Salmon Torte with Horseradish 

2ND COURSE:

Butternut Squash Tortellini,  
Smoked Carrot Juice Broth 

3RD COURSE:

Grilled Sweet Potato, Shaved 
Fennel, Goat Gouda, Lemon and Dill 

4TH COURSE:

Poached Pear, Fresh Cheese, 
Passion Fruit Caramel, Hazelnut 
Cake

SALMON TORTE WITH 
HORSERADISH

I N G R E D I E N T S

CRÊPE BATTER 
 1 c all purpose flour 
 ¼ teaspoon salt 
 ⅛ teaspoon freshly ground black pepper
 4 eggs 
 ¾ c milk 
 ¾ c heavy cream 
 3 tablespoon melted sweet butter
 2 tablespoon minced chives 
 2 tablespoon minced parsley  

CRÊPE FILLING 
 1 cup cream cheese
 4 tablespoon prepared horseradish 
 2 teaspoon lemon juice 
 Salt and freshly ground pepper 
 4 tablespoon diced pickled onion 
  
 20 slices of cold smoke salmon or ½ side approximately

Combine all the ingredients, except salmon, in a small bowl,  
and mix well. Set aside. 

PICKLED RED ONIONS
 1 small (6-ounces) red onion, sliced ⅛-inch thick
 ¼ teaspoon black peppercorns
 ¼ teaspoon cumin seeds
 ½ teaspoon dried oregano
 2 cloves garlic, peeled and halved
 ¼ teaspoon salt
 1 cup cider vinegar 
 1⅓ cup water
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I N S T R U C T I O N S

TO MAKE THE CRÊPES  

Combine the flour, salt and pepper in a large bowl. Whisk together the eggs, milk and cream in a 
medium bowl. Vigorously whisk half of the wet mixture into the dry ingredients until smooth, then 
whisk in the remaining liquid. Let the batter rest in the refrigerator for at least 30 minutes, or up to 
a day. Strain the batter through a chinois into a bowl. Warm the batter slightly by warming it over a 
double boiler. Whisk in the melted butter, chives and parsley.  

Pre-heat an 8-inch crêpe pan or nonstick skillet over low heat. Put some canola oil on a paper towel 
and rub a light coating of oil over the pan. Ladle about ⅛ cup of the batter the center of the pan 
and spread it evenly to form and 7-inch crêpe. Cook for about 1 minute, or until the bottom is lightly 
browned. Use a spatula to lift the edge of the crêpe, and then gently invert the crêpe. Cook the 
second side 20 seconds then transfer the crêpes to a plate; stack the crêpes as they are cooked.   

ASSEMBLE THE CRÊPES  

Line a straight-sided 8-inch by 5-inch baking dish with cling film. Trim the edges of crêpes to make 
a square and fit the dish. Spread one side of the crepe with some horseradish cream cheese. 
Arrange in the bottom of the dish. Lay several slices of smoked salmon over the cream cheese 
(trimming the edges where necessary) to cover. Repeat with the remaining crêpes leaving the last 
crêpe as the top, plain. You should get 4-5 layers. Press lightly to make sure the torte is even, cut a 
piece of cardboard place on top and cover with a light weight. Refrigerate for several hours or until 
ready to serve.     

PICKLED RED ONIONS

Place the onions in a saucepan with lightly salted water to cover. Bring to a boil, time for 1 minute, 
then remove from the heat and drain.

Place the peppercorns, cumin seeds, dried oregano and garlic into a piece of cheesecloth and tie. 
Place the cheesecloth, water and cider vinegar in a small saucepan and bring to a boil. Remove 
from the heat and pour over the red onions. Let stand overnight before using.

TO SERVE

Remove the torte from the refrigerator and cut into ½-inch squares.  Arrange on serving plates and 
allow to come to room temperature. 


