
M A I N  C O U R S E S
C H E F ’ S  R E C I P E S

PREPARE THE CRAYFISH: 
Place the crayfish into salted boiling water for 30 seconds (40g per litre). 
Remove the tail of the crayfish, smear it with the lobster coral. 
Sear it quickly in a pan with olive oil, remove from the pan, then roll it tightly in 
plastic film, retaining its shape. Chill.

EXOTIC GELÉE: 
Place the passion fruit in a juicer, collect 50ml of juice. Mix the juice with 75ml of 
shellfish stock reduction and half the saffron stamens. Heat, then add 1 sheet of 
gelatine that has been soaked in iced water. Season. Pour the gelée into a circle 
in the middle of a plate, add the diced mango, then chill so that the gelée can set.  

MARINADE: 
Squeeze the lime and the lemon to extract their juice. Place in a processor with 
the lemon balm leaves, ginger juice and mango vinegar, then filter the mixture 
through a muslin cloth. 
Collect the coral from the crayfish, push through a very fine sieve, add the honey, 
olive and the second half of the saffron stamens, then pour over the citrus juice. 
Leave to infuse for an hour in the refrigerator. 

FINISH: 
Slice the crayfish tail as finely as possible, then arrange in a rosette pattern on top 
of the set gelée.
Brush lightly with the marinade; season the whole plate at the last minute with the 
fleur de sel, Espelette pepper and ground passion berries. 

Carpaccio of crayfish with its coral, 
passion berries, saffron-infused exotic fruit gelée
by PHILIPPE MILLE

INGREDIENTS: 
800g of crayfish
10g of lobster coral
75ml of reduced shellfish stock
1/4 lime 
1/4 lemon 
5ml of mango vinegar
4 lemon balm leaves 
30g of mango 
50g of ginger 
50g of flower honey
20ml of olive oil 
6 saffron stamens
Pinch fleur de sel  
Pinch Espelette pepper 
Pinch passion berry


