NESPRESSO

Marinated mackerel with radish,
sour cream,fried lovage shoots
and « Vivalto Lungo »

A rich and complex coffee, is a pure Arabica blend from two origins,
South America and East Africa. Its roasted, lightly woody notes pair
beautifully with the briny, roasted flavour of the marinated fish and
fried sourdough bread. The coffee's subtle floral notes are in perfect

harmony with the fresh rich taste of sour cream.

2 mackerels

12 radishes

8 lovage shoofts
200 g soar cream

Fillet the fish and remove the ribs and fish bones. Broil the
skin with a Bunsen burner. Season with pepper and salt,and
sprinkle with lemon juice and olive oil.

Wash the radish under cold running water, being careful fo

1 lemon remove any sand,then drain.
1lime
. Cut into the desired shape and toss in white wine vinaigrette
8 radish flowers d with q "
50 g olive oil seasoned with pepper and coarse sea salt.

10 g white wine vinegar
(Chardonnay vinegar)
Y4 sourdough bread

1 clove of garlic

Mix the olive oil, Chardonnay vinegar, pepper and salt.

Add pepper, salt,lime juice and lime zest to the soar cream
and mix.

Cut sourdough bread info rectangles. Add a splash of corn oil
and half a feaspoon of chopped garlic to a frying pan and fry
bread slices until golden brown.

Wash the lovage shoots under cold running water fo remove
sand.Dab dry and fry at 150 °C for 5 minutes until golden
brown.

Place the marinated mackerel fillets in the centre of the plate.
Serve with a dollop of soar cream, slice of sourdough bread
and radishes. Garnish with radish flowers and fried lovage
shoots.



