Rosema ry Bist ro Cafe Create your own

3-course menu
$90

Lobster Bisque Cappuccino with parmesan crostini ...... S18

Traditional French Onion SOUP ..........ccceeveverreeecceineeennene, S16

Homemade Faroe Island Salmon Gravlax Tartare with smashed avocado, crispy wonton wrapper, asian
VINGIGIETEE vttt ettt ettt et sea s sea s ettt eae bt et e aessbeseseaeessas seasas seaseseba bt et bes et sessbenessae et sa sessassra st erntesereneeee S26
Grilled Octopus with shishito peppers, tomato, onions, garlic, grapes, basil chili pepper sauce ...................... $22

Hudson Valley Smoked Foie Gras Terrine with orange cranberry compote jelly, brioche toast, mache salad,
COOKIE CIUMBIES ... ettt e ee e e e e e et e eeeeee et eeeeeeeen et e e ateeeeeeeaeseeeeeeseneaaeeseeeee et enseeesensaaaaeaeeseeeens S27

Warm Roasted Beet Salad Burrata cheese flan, watermelon radish, grapes, frisse, tarragon pesto, balsamic
oo Tolo] o 10N A A0 | o 0 IRV g = L= =1 = PRSP SR S24

NYE Winter Salad with orange carpaccio, jicama, orange zest, pomegranate, pistachios, and mint honey lemon
VLA F= Y= { =1 o (<O S21

Crispy Brussel Sprouts Tart with caramelized onions, apples, Bijou goat cheese, frisee, red pepper coulis, and
SR CNI LI SQUCE .o ettt e et eee et et eaeeaeeaeeaeeeeeeeeeeaenaee et e aeaaea e e sensensensensensensensesseseasenseaseeaneeneeseeesaenananen S18

Main Course

Whole Dover Sole Meuniére served with creamy potato and leek puree, grilled baby bok choy and crispy

PAFSIBY, vttt ettt ettt e s et et e st s e e s et e et eseae e bebeae e he bt easehesesere ettt e eAeea s eheeea bt eaesen b et et enbesetenea bt etennnnas $60
Grilled Wild Caught Black Sea Bass with celery root puree, braised green cabbage, apples, cranberries and

[€MON DEUITE DIANC .veveceeceet ettt ettt ettt ettt et s s b e s eba bt ettt et st et et sbe et sae s aes et sesebenesene S46
Grilled Faroe Salmon Filet with braised fennel, grilled asparagus, and tomato caper sauce........ccceceevevrreennne S42

Pan Seared Hokkaido (Japan) Scallops with cauliflower risotto style, cauliflower flowers, kabocha squash
puree, ginger and [€MONEGIass FOAM .......c.coi i ettt et st sr e eaeeae e tesaeebeetesaesaesae e naen $48

Prime Beef Filet Tenderloin, confit marble potatoes, grilled bulb onions, green beans, and bernaise
Herb Crusted Denver Venison Loin served with brussel sprouts, braised endives, sweet potato puree,
POMEGIANATE VEIMISON SAUCE ....oiiuiiriiieiie ettt ettt ettt e e ettt eeat e sae et et eatees e sheeaseeaaes st ees s sses sheesbenaee st eesneen sreeesnan $48

Fresh Australian Lamb Loin wrapped in fillo dough served with roasted sunchokes, black trumpet mushrooms,
malted spinach, balsamic basil |amMb SAUCE.......c..oueci i e st s $56

Braised Red Wine Veal Cheeks served with multi color baby carrots, julienne snow peas, creamy polenta, and
XOCOPIIT TEA WINE SAUCE ..eeeve ettt sttt r e tbe e esaesbestesseebaet s s besbeseessesbestesrsaessessessssnsestesssensaessessennnsansesessenns S46

Roasted Delicata Squash (Veg) stuffed with quinoa and vegetables brunoise. Served with kabocha pumpkin
SPICEA SESAIME PUIBE.....eeeueeeteeettiiiteereeeiieeeteeetbesssesseesseestesessesssesssessseste st besssesssesssessesassenssesssansssnstessssbenssesssnssesasessensns $36

Chocolate Tart with fresh raspberries

Classic Floating Island meringue, with creme anglaise, caramel, and almonds
Carrot Cake carrot coulis, and whipped cream

Classic Creme Bralée with Madagascar vanilla

Apple Beignets with vanilla ice cream

Available TOGO 202-506-5961
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