
Dish 
 

Description: Global (Contemporary) American Cuisine. 

 

Location: 

870 North Highland Avenue, N.E. 

Atlanta, GA  30306 

Ph. (404) 897-3463 

 

Owners:  Chef Sheri Davis, Bryan Wilson 

 

 

 

Free Form Lasagna with Lobster, Shrimp, Scallops, and Arugula Sauce 

(Serves 4) 

  2 Whole Cooked Lobsters 

12 Fresh Scallops with the mussel removed 

16 Peeled and De-veined Fresh Shrimp 

  8 Fresh Pasta Sheets, Cut 2” x 4” 

  1 Tomato Diced 

  4 tbs. Chopped Chives 

Mache Greens for Garnish 

 

 

Directions: 

Take the whole cooked lobsters and break down the claws and tail; taking all the shell off.  Slice 

the tail meat in half, then half again.  Clean the cartilage out of the claws.  Place on large plate 

for seasoning.  Place the shrimp and scallops on to the plate.  Season the seafood with fine sea 

salt and fresh ground white pepper.  Heat a sauté pan to a very hot temperature and add oil.  Start 

by searing the scallops, then the shrimp and the cooked lobster.  Cook until scallops and shrimp 

are golden. When seafood is almost finish, add diced tomatoes, chives and lobster sauce.  Cook 

until sauce is just heated.  Cook the pasta sheets for 1 – 1  minutes in boiling salted water.  

Place the arugula sauce on the plates.  Place a pasta sheet down and build up with the seafood 

and other piece of pasta. Each plate should consist of 2 pieces of pasta, 3 scallops, 4 shrimp and 

 lobster.  Garnish the top with sauce and a salad of mache with extra virgin olive oil.  Enjoy! 

 

 

Lobster Sauce: 

2 Cups Reduced Lobster Stock 

8 Slow Roasted Tomatoes Halves 

 Cup Heated Heavy Cream 

3 tbs. Cold Butter 

 

 

Directions: 



Heat the reduced lobster stock with slow roasted tomatoes to a boil.  Ladle some stock and 

tomatoes into a blender pitcher, about half full.  Blend, being very careful with the hot 

compression, always hold a towel over the top to prevent any splattering.  Slowly add the heavy 

cream and butter, until the sauce is blended together.  Finish blending the other half of the sauce 

and strain it thru a chinois.  Put aside. 

 

 

 

Saffron Pasta 

1 tsp. saffron 

1/4 cup water 

1 cup durum wheat flour 

1 cup semolina wheat flour 

1 egg 

pinch salt 

  

 

Directions: 

Bring water to a boil and add saffron.  Let steep 5 minutes.  Combine flours and egg in bowl of a 

stand mixer and beat.  Add the saffron water to make a dough that just begins to hold together.  

Remove the dough from the mixer and continue to knead by hand to incorporate all the flour.  

When the dough makes a cohesive mass, sprinkle a little semolina flour on a flat surface and roll 

out dough to desired thinness and thin enough to go through your pasta machine.   

 

 

Arugula Sauce 

1 Large Handful of Fresh Arugula 

 cup of Heated Heavy Cream 

2 oz. Hot Water 

 

 

Directions: 

Bring salted water up to a rapid boil.  Place arugula in to boiling water for 15-30 seconds.  

Remove from boiling water and place arugula into an iced water bath to stop all cooking.  Gently 

squeeze excess water out of the arugula and place in a blender pitcher.  Add hot water.  Blend 

slowly and add the warm cream.  Blend until smooth.  Pass ingredients through a chinois. 

 

 

Rosemary Popcorn 

(Serves 4-6) 

  2 cups 75% - 25% Olive Oil Blend 

  1 cup Yellow Popcorn 

10 Large Sprigs Fresh Rosemary 

  2 tbs. Roasted Pine nuts 

Sea Salt 

 



 

Directions: 

Warm the oil in a sauce pot on low heat.  Add nine large sprigs of rosemary.  Season with fine 

sea salt and set aside.  Steep the rosemary oil for 2 hours.  Add enough popcorn to cover the 

bottom of a gallon sauce pot—approximately 2/3 cup.  Use enough Rosemary oil just to coat the 

popcorn—about 1/3 cup.  Cover with a lid, place on high heat and start popping.  When popping 

slows down, turn heat off and let rest for one minute or until popping stops.  Pour into a large 

bowl, with the help from a pair of tongs.  Season with fine sea salt, toss, season again.  Place in 

smaller bowls and garnish with sprigs of rosemary and pine nuts.  Serve immediately.  Extra oil 

can be left at room temperature or sealed tightly in the fridge for next time.  Other suggested 

seasonings for popcorn are: parmesan cheese, crushed red pepper, granulated garlic. 

 

 

 


