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These Creative Spins On Lobster
Brings Our Favorite Seafood To
The Next Level

Aly Walansky Contributor ©
Dining & Drinking
Icover the the best in cocktails and dining.

While we'd never shun lobster on a roll or steamed on our plates, there's
some places around the country doing some pretty creative spins on our

favorite crustacean.
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Lobster Burrata

Lobster Burrata at Terranea Resort mar
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In Los Angeles, at Rancho Palos Verdes-based Terranea Resort, A
Destination Hotel resort's signature restaurant, mar'sel, Executive Chef
Andrew Vaughan has created a unique dish of butter poached lobster
burrata with handmade pappardelle pasta, butternut squash and golden
raisins. Although lobster and cheese are not typically served together, Chef
Vaughan says the two flavors actually work pretty well together. “Two clean
flavors next to each other. They blend with the pasta and play with different
texture and temperature,” says Chef Vaughan.




