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RECIPE IDEAS

Kaviati Maison
Veal tartare

Serves four

Preparation time:1 heure
Cooking time: -

400 g trimmed veal fillet from La Boucherie Nivernaise - 2 ripe
avocados - 1 mini cucumber - 6 finger limes - 4 limes - 1 tbsp cane
sugar - 1 tsp finely chopped Thai coriander - 1 tbsp chives - 100 g

Kristal® caviar - 100 g brocciu (Corsican fresh sheep’s milk cheese) -
30 g fruity olive oil (Chateau Virant) - 4 pansy flowers - a few coriander
shoots - fleur de sel - Kampot pepper - Espelette pepper
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