
Mignonette Sauce   
 

Buster’s Seafood 
 

 1 cup red wine vinegar 
 2 oz shallots, brunoise (1/8” dice) 
 1/4 tsp salt 
 1/4 tsp white pepper 
 1/2 tsp tarragon 
 
 Combine and chill. Serve as cocktail sauce for oysters or clams on the half 

shell. 
 
 


