COMPASS ROSE

Ta4F—XZa— ALWAYS AVAILABLE
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EHRNAES 2T - AOFILT RV AY - o F)L - Y—2R  Traditional Shrimp Cocktail American Cocktail Sauce

>—T— F*ﬂ-fﬁ FIANEISTHSH 7HRAR, b b LEVEF¥1TDYIAR—X  Alaskan Crab Salad Avocado, Tomatoes, Lemon-Chive Mayo
* - —E2 3R NZ— —Re5 Ve *Ni i | lax H -M Dill
FISH & SEAFOOD NI z—RAY—EUTUX YAZ=RETFAILDY—R orwegian Style Gravlax Honey-Mustard Dill Sauce

O7ZRZ—OERY A=Zv v « V=L INTRAKJ—D/X1 Lobster Bisque Cognac Cream, Puff Pastry Fleuron

ARYIABDNL RE— - T—FT4Fa—V BT >OH 54  Iberico Ham Baby Artichokes & White Bean Salad

I’/S*iﬁi MEAT *TSYITIHR - E=TDAINYFa - FFUT7—ZFE /NILAHF>F—X  *Black Angus Beef Carpaccio Cipriani Style Parmesan
N=HIT4—DTZ2> TRANIDH—=) v INZ— Ny ERXFT+1w¥  Gratinated Burgundy Escargots Garlic Butter, Baguette Sticks
*TATITSDEZXE A FSVER— DAV DBEY—R, S=Z—Xk  *Pan-Seared Foie Gras Figs & Port Wine Reduction, Toast d’Epices
PR ka7 IS5y b)aTdRRRIEV I R=FR - Twd. Ik, TANTHADY—1) *Egg & Truffle Soft Poached Egg
with Black Truffle, Croutons, Asparagus Coulis

EHDOIL vy aTIL—Y - hvyT Seasonal Fresh Fruit Cup @

Z—jtﬂ'79 SYIRH=FY - J)=> BFHFDRE LY >V4  Mixed Garden Greens Choice of Salad Dressing
SOUP & SALAD D5S YT e o—F = HSHEOXAY - LEX, FF L, ZILb2 Mol UL F—X

Classic Caesar Salad Romaine Lettuce, Anchovies, Croutons, Parmesan Shavings
By WY F—/ RRYMZR=F NIV =R, TLyR+ZJ)LL> San Marzano Tomato Soup Pesto, Bread Croutons

SONCRIBEDEBER ey b ypoucs emtice

WERE SRR R3S —T—FRER BIF SRV —REMITEhEZEEUE T,
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FISH & SEAFOOD SUGGESTED SAUCES
*DywiRSal)>F *Jumbo Shrimp H—wo-N—=T+N\Z—  Garlic-Herb Butter
*OTRZ—FT—ILDOT')%  *Maine Lobster Tail F5>7—XY—2Z  Hollandaise Sauce
*R427H  *King Sea Scallops LEVU—LFEREIYI—E—F - HILH
*JINITT—DH—FE>TsL *Norwegian Salmon Fillet Lemon Cream or Mango Peach Salsa
SHAALADIBES  Whole Dover Sole J—ILJS>  Beurre Blanc
J5>Y—/  Branzino AMLNZ—  Melted Butter

J1)—Z—#H/N\—TY—2R Creamy Herb Sauce

kIR BTTHDY—2
MEAT SUGGESTED SAUCES
DS ITFYUHRZa—F—7 - ANy TZATF—F J1)—>Ry/)\—A—>  Green Peppercorn
*Black Angus New York Strip Steak RTPIWNHE—=XY =R EEFZFa)V—R
DY ITIHRIITTAAT—F Béarnaise or Chimichurri
*Black Angus Rib Eye Steak ITAZEN)2T  Madeira-Truffle
TSI TUHRTLIZaY IVRY—RETIFIUMEU—  Mint Sauce or Mint Jelly
*Black Angus Filet Mignon FIUSRERIET Y all—L  Demi Glace or Mushroom
FZa—J—FVREILFIVS IR =DLVy S aF el F2ARARA—~F
*New Zealand Lamb Chops Cranberry Relish or Thai Sweet Chili
FED XA F > (Marcho Farm) EyvIU—DN—ARFa—FETYTILY—2R
* Marcho Farm Veal Medallions Hickory Barbecue or Apple Sauce

O—XbFF>+/\—7  Half Roast Chicken
*ZZIRT4—I)LRR—=UF3v7 * Smithfield Pork Chop

UAYARTE - A=Y D= R-RFhDIYTa - RAIR-RTE - YL EDTSA

T1ARXZa2— SIDES TFARRT - RFRI58Y - S¥RIVF1R - BROEST

Lyonnaise Potatoes ~ Mashed Yukon Gold ~ Baked Potato ~ Sweet Potato Fries

French Fries - Potato Gratin ~ Jasmine Rice ~ Vegetable Fried Rice

FRONZ— - ZLFE - IF5NAEDYT— - JU—2TZANTHR - Iy >all—LDYT— - YY1 - FxoxY
Buttered Vegetables -~ Steamed Vegetables ~ Sautéed Spinach - Green Asparagus

Sautéed Mushrooms ~ String Beans ~ Brussels Sprouts
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AV &S PASTA Freshly Cooked Pasta of the Day:

RER—O - AVILY—X - ROR—ELY—RDSBF SRV —ZZ53R
Choice of Pomodoro - Pesto ~ Bolognese Sauce




COMPASS ROSE

T4 F7—XZa— DINNER MENU
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ﬁ'ﬁﬁ APPETIZERS Carpaccio of Roasted Red Beets Truffle Vinaigrette, Spiced Hazelnuts @

YORL-IB B0 )—LY—Z KITF /. b b XF

Fresh Black Mussels White Wine Cream Sauce, Poblano, Tomatoes, Scallions

E=T7aAYYRXZX=T T4 F7TOFVEX F—XDUILL> Beef Consommé Diablotine Cheese Croutons
hUI3T7=D0)—L v H1E. FFUIFRIL (FEDHN) Cream of Cauliflower Potatoes, Chicken Quenelles
RRAMY « LAZBENFIIILI, AFOIENIVFIIFFOERT LY b

Boston Lettuce Sweet Walnuts, Fig Balsamic Vinaigrette @

AVFUI (BR) ONRZ 7HU ) —Z—7%> v >/\>Y—2R  Conchiglie Pasta Baby Clams, Creamy Champagne Sauce
/\Zg PASTA Iy al—=LDUYV b NILXHFYF—X /NZ1)  Mushroom Risotto Parmesan Cheese, Parsley &4

. . SUHR—LAR— R BEWD, 8—XUvo, £ =Zv=s, L&d3®, £—7>@

I* ENTREES Singapore Noodles Stir Fried Vegetables, Turmeric, Ginger, Garlic, Soy Sauce, Rice Vermicelli

HTDRD T4 LOFFXA FIVY— - bI b FrYR NIV —ROI Y aRTH

Pan-seared Fresh Local Fish Fillet Chorizo Tomato Chutney, Pesto Mashed Potatoes
N=RYTRURLIETSYITUHR - E=TDRAR)yTOAY V== Iwlal—L-VY—=R Zv¥Tvy k- RT+
*Bourbon Marinated Black Angus Beef Strip Loin Creamy Mushroom Sauce, Jacket Potato

BRA 75oR)—DIL—E—Y—Z v LI KZLIvF—ZDOUV v+

Chicken Breast Supreme Cranberry Gravy, Chanterelles, Barley Zucchini Risotto

FHEADENZ 7Y X\— LEY « NI—DY =R, YIRANA—FDKRL>VE

Veal Piccata Capers, Lemon-Butter Jus, Mascarpone Polenta
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AL—AKDOTSvoL—ILE 22F vy, ©5> O, b rAS[122/6/1]

Curried Fresh Black Mussels Coconut, Cilantro, Tomatoes [122/6/1]

RKZARY - LEZ ILIORA—Y, AFSOeALHIaABOL RS Ly M 2S [120/6/2]
Boston Lettuce Sweet Walnut, Fig Balsamic Vinaigrette [120/6/2]

BEA 75 RU—0FL—E—Y =2 v LI, AELZvE—=0UYy + 2S[445/14/7]
Chicken Breast Supreme Cranberry Gravy, Chanterelles, Barley Zucchini Risotto [445/14/7]

e« 2E < Y 2 — AjipE T Ki/ED X =2 —  The perfect combination of flavor and nutrition in a satisfying portion
KW o V—/fE @) I @) Gr= A 1gXF) Nutrient Analysis: Calories / fat grams / fiber grams (tr = trace, less than 1 gram)
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Iﬁﬁ7?479177’)‘ﬂ§[§7&5\55 Carpaccio of Roasted Red Beets Truffle Vinaigrette, Spiced Hazelnuts
KiwmBAR)a—LD E=T7aYYRXZX=F T4 F7TOFVEX F—XDYILL> Beef Consommé Diablotine Cheese Croutons
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*Fresh Black Mussels White Wine Cream Sauce, Poblano, Tomatoes, Scallions
Nw>3a> e« ZIL—=YDYILXR Passion Fruit Sorbet

FHEDENEZ Ty N— LEY * NE—DY =R, IRANA—RDKRL>E

Veal Piccata Capers, Lemon-Butter Jus, Mascarpone Polenta

FARY—-+ 2L+ LEYYISX - U1)—L Raspberry Tartlet Lemongrass Cream
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SFEDTCY  FEATURED WINES

) BOAYV I TX=F - FIL-FNRXZAT RyP3 TylL HAyYz 202 V—JU4=3> T3> ((ZUT7. bXA=Z—Z) 73R
3’53_3_&3 U"j'_j 794> White: Tenuta dell’ Ornellaia Poggio alle Gazze 2012 Sauvignon Blanc, Tuscany, Italy $73
RECOMMENDED FIAY 10 T=T7—= TV KAV T7AT 2015F ANLFR Y —=T4 23> (TRUF AVTHILZTMFNNL—)  120R1L

Red: Shafer One Point Five 2015 Cabernet Sauvignon, Napa Valley, California, USA $120
RESERVE WINES
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