DINE
I' ORIGINALS

COTTERS RESTAURANT AT THE ARENA

200 West Nationwide Blvd, Columbus 43215
COOSOEE © 614-221-9060 www.cottersdining.com

two courses Luncn - $10.10 per person & three course Dinner - $20.10 per person

tax, gratuity and beverage are not included

LUNCH - TWO COURSES - $10.10

1ST COURSE - (CHOOSE ONE)
CUP OF SOUP Soup of the Day or Mushroom Bisque
SPRING SALAD Field greens with a blood orange vin, crumbled blue cheese, artichokes, mandarin oranges

2ND COURSE
COTTERS CRAB CAKES
Made with lump crab meat placed on a black bean & corn risotto cake.
Served with grilled Asparagus and roasted red pepper remoulade

DINNER-THREE COURSES - $20.10

1ST COURSE - (CHOOSE ONE)
CLASSIC BRUSCHETTA Roasted tomatoes, goat cheese, red onion, and basil served on grilled bread

and garnished with a balsamic reduction & extra virgin olive oil

WILD MUSHROOM RAGOUT Served on toasted ciabatta

SAKU TUNA CANAPE Pan-seared, and served canapé style on a flash fried wonton with a wasabi drizzle

2ND COURSE - (CHOOSE ONE,
BLUE CHEESE CRUSTED SHORT RIBS

served with garlic mashed potatoes, broccolini, and coated with red wine espagnole

BLOOD ORANGE BARBEQUED SHRIMP

served over jasmine rice with sauteed baby bok choy and red & yellow peppers and red onion

MARINATED SPATCHCOCK QUAIL

Served with catalan cous-cous which includes raisins, tomatoes, and spinach

3RD COURSE - (CHOOSE ONE,
HOMEMADE TIRAMISU

Mixed with espresso soaked lady fingers and topped with strawberries

“ICE CREAM SCOOP"” CHEESECAKE

Scoop of berry swirl cheesecake accompanied by fresh berries and topped with a chocolate hazelnut graham cracker cookie

DEEP DISH PEACH COBBLER

Served with vanilla bean ice cream




