2 ipe Ragout of Blue Crab

Recipe Courtesy of Alpenglow Stube

30z Jumbo Lump Crab t+t Salt and Pepper
I/2 oz. Shiitake mushrooms {julienne) It. Chopped Chives
IT. Leek Fondue [T. Chive Ol

lt. Whole Butter I/2 oz. Fried Leeks
[t. Fresh Squeezed Lemon Juice loz. Beurre Blanc

[T. Dry Sac Sherry

Sauté shiitake mushrooms with the Whole Butter
Deglaze with Sherry, Reduce to au sec

Add Leek Fondue and Jumbo Lump Crab, Warm up
Salt and pepper, lemon juice to taste

Carnish with Beurre Blanc, chopped chives, fried leeks

To make a reservation please call 970-496-4386 or visit OpenTable.com



