
Ahi Tuna L’Orange 
IngredIents (1 serVIng):
seAred AHI

7 oz  grand Ahi tuna
1 oz parsley (chopped)
1 oz Cilantro (chopped)
1 oz  Basil (chopped)
1 pinch salt and pepper
1 oz Oil                                          

sAFFrOn rICe
½ C Jasmine rice
½ C Chicken stock
1 C Water
1 pinch saffron

dIreCtIOns:
Mince herbs together, add salt and pepper. roll tuna into mixture. 
Place sauté pan on stove over high heat. Once hot, reduce heat to 

medium heat and pour in oil. sear tuna on each side for 30 seconds. 
Let tuna rest and slice into ¼” pieces. In a medium sauce pan reduce 

white wine, shallot, thyme, peppercorns, and vinegar to au sec. pour 
in cream and bring to a boil. reduce heat and slowly whisk in butter. 

strain and stir in supremed orange. rinse rice until water runs clear. 
Place in a sauce pan with remaining ingredients. Bring to a boil, reduce to 

low heat and cover for 15 minutes until liquid is absorbed. plate as shown, 
pouring buerre blanc over tuna. serve with roasted beats and pickled onions.

recipe and photo provided by
embassy suites denver downtown

OrAngE BuErrE BLAnC
   1 C White Wine
    1 shallot (chopped)
     1 sprig of thyme
       6 Black Peppercorns
        1 oz White Wine Vinegar
         1 C Heavy Cream
          3 oz Butter (cubed)
           1 Orange (supremed)

            OptIOnAL
            roasted Beats & Pickled 
            Onions 


