Miso Glazed Sableﬁsh

Tru�fle Roasted Chicken

Blue Water Cafe + Raw Bar

Elisa
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S E RVE S 1
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COOKI NG T I M E : 1 5 M I NU T E S

Sablefish (1) marinated in soy, mirin, and brown sugar,
miso sake glaze (2), baby bok choy, edamame, baby carrots,
quinoa, Shiitake mushrooms (3), and Yuzu ginger dashi (4).
1. Preheat oven broiler to 425˚F (high) and turn on
convection fan if available.
2. Cut parchment paper to match the size of the filets. Place
sablefish on the squares and arrange in an ovenproof pan.
Discard excess marinade.
3. Spread miso glaze (2) evenly over the filets and place in
the oven.
For ﬁlets under 3/4” thick, move oven rack to second position from the top and for
thicker ﬁlets, move oven rack to second position from the bottom.

4. Cook thin filets for approximately 6 to 8 minutes (for thick
filets, cook for 12 minutes) until nicely caramelized and top of
filets start to slightly break apart.
Check after 3 minutes to ensure the top doesn’t burn and move to lower rack for the
remainder of time if the ﬁsh is already caramelized at this point.

5. While fish is cooking, place remaining ingredients
including the dashi broth (4) in a pan over high heat and
cover with a lid. Cook until bok choy starts to wilt, about 2 to
3 minutes. Turn off heat and remove lid.

S E RVE S 2 - 4

|

COOKI NG T I M E : 9 0 M I NU T E S

One 3 ½ - 4 lb chicken, lemon, thyme, tarragon, garlic, salt,
pepper, unsalted butter, breadcrumbs, and truffle.
1. Preheat oven to 450˚F.
2. Remove the foil cover and set aside. In the foil tray
provided, place the chicken in the centre of the oven with
the breast facing towards the back. Cook for 15 minutes.
3. Rotate the chicken 180˚ with the breast now facing the
front of the oven. Cook for a further 15 minutes.
4. Reduce the oven temperature to 375˚F and re-cover with
the reserved foil. Cook for an additional 45 minutes, rotating
the chicken 180˚ every 15 minutes.
Total cooking time is 1 hour and 15 minutes (steps 2 - 4). The chicken should be
rotated a total of 5 times.

5. Remove the chicken from the oven. Take the chicken out
of the foil tray and set aside to rest for 15 minutes. Keep the
tray with juices.
6. Spoon the excess drippings and sediment from the tray
into a small sauce pan. Add 100 ml of water (or chicken broth
if available) and bring to a boil.

6. Place vegetables and broth in a bowl and top with
caramelized sablefish.

7. Remove from heat. Add 3 tablespoons of unsalted butter
to the sauce mixture and stir or whisk to dissolve. Add a
pinch of salt and, if available, freshly chopped parsley.

* Contains gluten in soy sauce and mushrooms.

8. Carve the chicken and serve the sauce on the side.
* Contains dairy and gluten.

Burger Kit
El i sa
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COOKI NG T I M E : 6 M I NU T E S

Ground beef, bread bun, tomato, onion, garlic, thyme,
Comte cheese, zucchini, Cider and Red Wine vinegars, sugar,
dry mustard, mustard seeds, turmeric, olive oil, Bibb lettuce,
yeast, eggs, and milk.
1. Using a barbecue or pan on medium-high heat, cook the
burger patties on both sides for approximately 3 minutes
per side or until nicely browned/grill marked.

Bolognese / Pomodoro
CinCin Ristorante + Bar
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COOKING TIME: 12-14 MI NUTE S

Semolina, pork, veal, carrot, celery, onion, garlic butter, olive
oil, white wine, milk, tomato, chicken stock, Grana Padano
cheese, and salt.
1. Remove the pasta sauce from the packaging and place in a
wide-based frying pan on low heat. Gently warm.

2. Place a slice of the Comte cheese on each of the patties
allowing the cheese to melt.

2. To cook the penne, bring a pot of salted water to a boil.
Add the pasta and cook for 10-12 minutes.

3. Split the 4 burger buns in half and grill, cut side facing up.

3. Strain the pasta from the water, reserving 150 ml. Add the
reserved water and strained pasta to the sauce.

4. Spread a tablespoon of the ketchup on the base of the
burger bun. Place the burger patty cheese side up and cover
with the pickled zucchini, caramelized onion and lettuce.
Spread a tablespoon of smoked mayonnaise on the
remaining bun half and invert over the lettuce.
* Contains dairy and gluten.
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4. Turn up to medium heat and toss together. Continue
cooking for 2 minutes.
5. (Optional) Add butter or oil to the pan and cook until the
sauce is emulsified and sticking to the pasta.
6. Serve and top with Grana Padano.
* Contains dairy, gluten, and alcohol.

Signature Steaks

Slow Cooked Salmon

Elisa
1. Preheat a grill or pan to high.
2. Season the steak(s) with salt.
If using a pan, add a little Canola oil to prevent sticking.

3. Suggested turn times for medium-rare:
• 6 oz Angus Tenderloin (2 to 2.5 minutes)
• 12 oz Angus Ribeye (1 minute)
• 10 oz Holstein Striploin (2 to 2.5 minutes)
• 20 oz Bone-in Blue Dot Ribeye (1.5 to 2 minutes)
• 5 oz Wagyu Striploin (45 seconds to 1 minute)
4. Add steak(s) to grill/pan and cook for (suggested time)
without turning. Flip over, and cook for another (suggested time).
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COOKING TIME: 15 MI NU TE S

Served with English Pea Risotto
1. Pre heat oven to 325F.
2. Place fish on a parchment lined sheet pan and drizzle
lightly with olive oil, season with salt and cook in oven for
10-12 Mins.
3. Place rice and pea mix into a sauce pot and add the
vegetable stock. Bring to a simmer, stirring frequently until all
liquid has been absorbed.
4. Add the cheese butter and stir into the risotto to until fully
incorporated.

5. Repeat step 4. Each side should be cooked twice for the
suggested amount of time.

5. Place risotto on a plate and top with cooked salmon. Enjoy.

6. Remove from the heat, dress with olive oil, and sprinkle with a
little fresh ground black pepper.

* Contains dairy.

Grilling Tips: Olive oil and black pepper are only applied once
the meat is removed from the grill and resting. Applying
before cooking makes both become acrid and bitter.
Seasoning with salt alone before cooking helps to develop an
excellent crust.
Best results for cooking over fire are usually derived from
grilling over the coals, ash, and embers rather than the fire
itself. Once the steak is removed from the grill, remember to
rest the meat. The appropriate resting time is approximately
the same amount of time needed to cook the meat.

Prawn & Scallop Paella
Blue Water Cafe
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COOK I N G TI M E: 8 MI N UTES

Saffron rice is cooked in a rich seafood broth flavoured with
smoked paprika, tomatoes, and aromatics.
Contains prawns, bay scallops, chorizo, and fresh vegetables.
1. Heat a medium non stick pan over medium high heat.
Add 1 tablespoon of olive oil.
2. Add rice and vegetable mix to the hot pan and spread out
with a wooden spoon. Turn heat up to high.
3. Evenly distribute the mixed seafood on top of the rice and
vegetables.
4. Add 2 tablespoons of water to the pan and cover with a lid.
5. Cook for 2 minutes with the lid on until the garnish is hot
and an additional 2 minutes with the lid removed until rice
layer starts to colour and a little crust or famous “Socarrat”
forms, being careful not to burn the vegetables.
6. Sprinkle with lemon and drizzle with the lemon aioli.

We Love You, Vancouver !!!
Thank you for ordering from Toptable2U and we hope
you enjoy creating dinner at home - Toptable style.
Stay safe and healthy! See you soon.
The Toptable Team
For t hose w it h spec ific diet ary c onc erns, please c all 604. 899. 7880.

View the Toptable2U menu at: toptable2u.com
@toptable2u

#Toptable2U

