menu doesn’t indicate it, the hen
comes in a tagine, that domed
earthenware bowl designed for
slow cooking. This is a hearty
dish, perfect for the cool eve-
nings. The hen rests on a pile of
couscous, the fine-grained pasta
used across North Africa, joined
by a medley of vegetables, each
perfectly cooked. Aromatic
herbs added to both the smell
and flavor, and the contrary
tastes of briny olives and sweet
raisins added yet another layer
of complexity.

Mozaic’s Rack of Lamb ($32)
is served with the earlier de-
scribed merguez and finished
with a tapenade, resulting in
something different from the
usual versions of this standard.

Mozaic maintains the same
high standards for its desserts as
it does for the rest of the menu.
Mozaic has a very good and
extensive wine list. The service
was friendly and solicitous but
lagged at times, a small imperfec-
tion in a splendid evening.

PUBLIX

2875 University Parkway, Sarasota.
358-7829; www.publix.com/aprons.

M Barbecue in Your Oven. 6:30 p.m.
Thursday. On the menu: Cumin-Kissed
Shrimp and Scallop Skewers with Red
Beans and Rice; Smoky Pulled Pork
Panini with Jicama Slaw; Ancho-rubbed
Pork Ribs; Roasted Apples with
Apple-Jack Sabayon. $40.

M Dim Sum. 6 p.m. Friday. On the menu:
Shrimp and Crab Toast; Baked Char Siu
Bao (Barbecued Pork Buns); Shrimp and
Ginger Siu Mai Dumplings; Vietnamese
Spring Rolls; Paper-wrapped Chicken;
Curried Pot Stickers. $40.

M Upscale Brown Bag Lunches. 11a.m.
Saturday. On the menu: The-Night-Before
Muffuletta; Tortilla Soup with Grilled
Chicken; Roasted Chicken and Brie
Wraps; Firehouse Chili and Cornbread;
Grilled Fingerling Potato Salad; Gingered
Asian Coleslaw. $40.

M Girls’ Night Out: Chocolate Chips: More
Than Cookies. 6:30 p.m. Saturday. On the
menu: Chocolate Dusted Scallops with a
Vanilla Bean Beurre Blanc; Mixed Green
Salad with White Chocolate Orange
Vinaigrette; Cocoa-Rubbed Grilled Pork
Tenderloin; Triple Chocolate
Cheesecake; Tuxedo Strawberries. $40.

RENAISSANGE ON 9TH

1816 Ninth St. W., Bradenton. 749-0100;
www.renaissanceon9th.org.

M “Brunch in the Garden: a Celebration of
Spring.” 6 p.m. March 19. Part of the
“Cooking with Chef Joe” series, featuring
executive chef Joe Stoddard.
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Lonjevity Rertanrant & Bar

Monday Nights

Prime Rib - %14
Glass of Cabernet - °4

Live Music Nightly Wed.-Sat.
Hospitality Industry Welcome
Late Night Happy Hour & /2 Price Pizzas
Monday - Saturday 9pm - 11pm

N . 1737 S. Tamiami Trail
E gﬂ E,Uj l( (directly across from Sarasota Memorial Hospital)
i 941.366.3139

www.lonjevity.net

Haprpy Hour EVERY NIGHT 4 - 7PMm

Mon. - Sat. 11am - 11pm; Sunday 11am - 9pm
Serving lunch and dinner with a late night menu after 9pm.

ST04766403
—

L5

L ao, Thai,
Vietnamese

Cuisine.

Vegan Menu
Available.

: [*J
153 Mam Stroet - Sarasota fL 34236 363-2728

Lunch: Mon-Wed, Fri 11:30am - 2:30pm ¢ Dlnner Mon-Thurs 5-9pm, Fri-Sat 5-10pm
Family Owned & Operated

ST04771552

BISTORANTE

We've Moved!!

Visit us at our beautiful new location in Historic Burns Square
440 South Pineapple Ave ® Across from the Burns Court Cinema
Reservations 941-330-2811

WWW.erGliGnG.COfT\

Hand-painted ceramics just
arrived from Deruta, Italy.

Decorate your home for

$33 with French stickers.

Dreams come true with our
custom-designed, private tours to Europe.

508 S. Pineapple Ave. 941.330.0877

www.europeanfocus.com

ST04742972

D RESTAURANTS

It doesn’t get any better than...

FREE Beer
& FREE Wine

One Free Glass of House Wine or
Mug of Miller Lite Beer with the
Purchase of One Entree Valued
at $7.95 or More

Offer Good Monday Thru Thursday
3pm to 7pm

ST04787620

3800 Kenny Drive
(corner of Bee Ridge & Cattleman Rd.)

378-8888



