
OYSTERS WITH BLOODY MARY VINAIGRETTE

Ingredients:

6 - 12 freshly shucked oysters
1/2 cup tomato juice
Few drops tabasco
1/2 tsp ground black pepper
2 tbls lemon juice
1 tsp Worcester
1 tbls horseradish
1/2 tsp ground celery seeds
Pinch salt.

Method:

Whisk all the ingredients together (how 
simple is that) and serve the mixture 
either in the oyster half shell or tip an 
oyster with some vinaigrette into a shot 
glass.

FLASH FRIED PRAWNS WITH GRILLED FIGS, ASPARAGUS AND GOATS CHEESE

Ingredients:

12 prawn tails - peeled
12 asparagus spears
3 figs
2 handful rocket leaves
1 handful torn basil leaves
2 tbls toasted almond flakes
1 log chevin (goat’s cheese)

Marinade:

2 cloves garlic - minced (finely chop)
2 tsp ginger - minced
1/2 tsp fresh red chilli - minced 
1 tbls chopped coriander
2 tbls olive oil

Method:

Mix all the marinade ingredients together and mix in 
the prawn tails. Keep in the fridge until ready to cook. 
Slice the 3 figs in half and brush with olive oil. Sprinkle 
with a pinch of salt.
In a frying pan or grill, cook the figs over a medium 
heat until lightly caramelized. Set these aside until 
needed.
In a pot of boiling water cook the asparagus spears for 
about 30 seconds to a minute. Remove from water, 
sprinkle with salt and keep warm until ready to use. 
Toss the figs, rocket, basil and almonds together and 
arrange on the plate. Grate over some goat’s cheese 
(chevin).
Arrange the asparagus next to the salad. 
In a hot frying pan, flash fry the prawns until done, 
making sure to season with salt. 
FInish the dish with the prawns and serve. 
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CHOCOLATE ESPRESSO POTS WITH CARDAMOM WHIPPED CREAM

Ingredients:

175g dark chocolate - chopped
1 1/3 cups cream
2/3 cup full-cream milk 
2 tsp instant espresso powder
6 egg yolks
2 tbls sugar
6 ramekins 

Method:

Preheat oven to 150C
Bring cream, milk, co�ee and a small pinch of salt to the boil, 
stirring carefully to dissolve the espresso powder
Place chocolate into a heat proof. Add the milk mixture and 
mix until the chocolate has melted and the mixture is smooth
In another bowl, whisk together the sugar and egg yolks and
 slowly pour into the chocolate mixture - making sure you 
whisk continuously. This will make a delicious chocolate 
custard. 
Strain the custard through a fine sieve and cool completely. Stir 
the mixture occasionally while it cools. 
Divide the mixture between 6 ramekins and place the ramekins 
into a baking tray, half filled with water. Cover the tray with foil 
and bake on the centre rack in the oven for 24 - 30 minutes. 
The centres should still be wobbly.
Remove from oven and allow to cool
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Method:

Whip cream to a so� peak, add sugar and cardamom and 
continue whipping until you reach desired consistency.

Top the chocolate pots with the cream and serve! Yum yum!
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9TH AVENUE BISTRO

SOUTH AFRICA’S FAVOURITE RESTAURANT*
*As awarded by Conde Nast House and Garden Gourmet 

Restaurant Awards 2017

CARDAMOM CREAM:

Ingredients: 

1 cup cream 
1 tbls icing sugar 
1 tsp ground cardamom 


