Filet Oscar for two:
2- 6 oz filet- seasoned with salt and pepper and brought to room temp

Bernaise sauce:

Sprig tarragon

4 oz hot clarified butter

2 egg yolk

2 piece smashed garlic

4 oz red wine vinegar 
2 whole peppercorn

Tsp lemon juice

Hot water as needed

Combine tarragon, garlic, vinegar and peppercorn in a small sauce pan and reduce by half. Strain put in blender with lemon juice. Add two egg yolks and let blend for approx. 1 minute. Slowly add in all hot water mixture. Add hot water if consistency is too thick.

Crab salad:

2 oz lump crab

1/2 tsp roasted garlic seasoning

1 tsp lemon juice

Pinch salt and pepper
Mix and set aside

4 pieces blanched asparagus read to be reheated

Sear 1 side filet in medium-high skillet, add 2 oz butter, 1 smashed piece garlic, asparagus and sprig of thyme once flipped. Slowly baste filet with butter mixture until desired temperature is reached. 6 oz filet should take approx. 4 minutes once flipped. Let rest. Plate with mashed potatoes, asparagus, filet, crab and bernaise. 
Seared scallops

Fried green tomatoes

1 sliced green tomato

¼ cup hot sauce

1 cup buttermilk

Combine and Soak over night

Take out and strain extra liquid. Now we batter.

1 pan of seasoned flour

1 pan of egg wash

1 pan of panko seasoned with paprika

Going pan by pan; coat and tap off extra ingredient going to the next until finished. 

Pan fry on medium heat in canola until golden brown and delicious

Maple Mustard:

½ cup mayo

2 oz maple

½ oz yellow mustard

1 oz whole grain mustard

1 oz Dijon

Combine and whisk.

Season scallops on both sides and set aside. Heat up one large skillet on medium high heat.Pan fry tomatoes and set aside. Turn off pan. Now heat up small skillet to medium high heat and add approx.. 2 tbsp oil. Sear scallops on both sides until desired doneness. put fried green tomatoes on center of plate, top with scallops, drizzle with sauce parmesan and enjoy. 

