COSMOE

Valentine's Day Menu

Tuesday, February 14, 2012
Amusé

First choice of one

Honeyed Beets, Fresh Goats Cheese, Herbes de Provence, Cress
Hamachi Crudo, Shaved Artichoke Hearts, Buddah's Hand
Crispy White Shrimp, Lomo, Coco Beans, Nasturtium, Salmoriglio

Asparagus Salad, Serrano Ham, Almond, Passionfruit Vinaigrette

Second choice of one

Fettucini, Lobster, Porcini
Noasted Sea Scallop, Black Garlic, Hen of the Woods, Crispy Chickpeas
Torchon of Foie gras, Quince, Radish. Pickled Onion

Fennel Artichoke Gratin, Charred Leman, Mizuna

Third choice of one
Noasted Striped Bass, Black Salsify, Verjus Nage. Pea Shoats, Truffle

Rare Seared Ahi Tuna, Fennel Onion Salsa, Pistachio, Pink Peppercorn Vinaigrette
Crispy Local Chicken, Carrot Marsala Puree, Long Cooked Greens, Tennessee Bacon
Grilled Wagyu Skirt Steak, Aligot Potatoes, Foraged Mushrooms

Poached Organic Egg, Hedgehog Mushroom, Farro

Dessert choice of one

Chocolate Truffle Cake, Black Truffle, Macaroons

Greek Yogurt Cream, Cherry Sorbet, Cherry Coulis
Petit Four
B5 per person, tax and gratuity not included
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