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Spring Equinox Celebration 

Mosaic Cuisine & Café is giving the boot to winter and

 celebrating spring next weekend

with a special dinner March 19, 20 and 21.

From 5:00 pm until 10:00pm

1st plate

Early Spring Pea Soup, Grilled Chicken Sausage 

or

Kaffir Lime Cured Salmon, Mache Lettuce and Ruby Grapefruit

2nd plate

Lamb “ 2 ways”;

Lamb Tagine with Dry Plums and a Hint of Cinnamon

Lamb Loin Chops Glazed with Pomegranate Molasses

Or

Young Fowl “east meet west”;

Braised Guinea Hen Leg, Shiitake and Oyster Mushrooms

Wild Turkey Breast Glazed with Hoisin and Ginger Wrapped in a Lacy Crèpe

Or

Filet of Shad and Roe, Brandy Balsamic Bacon Pan Sauce

Arrugula, Fennel and Asparagus

3rd plate

French, Roasted Fuji Apple Pie with Cardamom Sauce and Moorenko’s Danish Sweet Cream Ice Cream- 

nothing but a fabulous dairy mix with a bit more cream. Like eating frozen whipped cream. 

Or 

Flourless Bittersweet Valrhona Chocolate Waffle, Drizzled with Butterscotch 

Moorenko’s Incredible White Chocolate Stracciatella Ice.

Coffee or Tea

The price per person is $42.

Please reserve your table @ 301 468 0682 starting at 5:00PM on Friday March 19, Saturday March 20 and Sunday March 21

Or by email @ tjugnet@Mosaiccuisine.com
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