COMPASS ROSE
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ALWAYS AVAILABLE
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EHRNAES 2T - AOFILT RV AY - o F)L - Y—2R  Traditional Shrimp Cocktail American Cocktail Sauce
TSANEVSTHSH PHRAR, b b, LEVEFY17DIYIA%R—X  Alaskan Crab Salad Avocado, Tomatoes, Lemon-Chive Mayo
INTT—RAY—FEIIVR NZ—TRZ—RCT1ILOY—Z *Norwegian 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—T4F3—ocB1257 DY 54  Iberico Ham Baby Artichokes & White Bean Salad
*TSYITIHR E=TDALNYFI - FTUT7—ZR INILAYYF—X
N=HIFT1—=DIZ2> TRANIDH—=) v INZ— Ny ERXFT+1w¥  Gratinated Burgundy Escargots Garlic Butter, Baguette Sticks
*Pan-Seared Foie Gras Figs & Port Wine Reduction, Toast d’Epices

*Black Angus Beef Carpaccio Cipriani Style Parmesan

PR ka7 TSy b )adERIIEV I R—=FR - ITwd. I, TANTHIADY—1) *Egg & Truffle Soft Poached Egg

with Black Truffle, Croutons, Asparagus Coulis
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SOUP & SALAD
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SYIRH=FY U= BFHDRL YIS  Mixed Garden Greens Choice of Salad Dressing
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Classic Caesar Salad Romaine Lettuce, Anchovies, Croutons, Parmesan Shavings

San Marzano Tomato Soup Pesto, Bread Croutons
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*DywiRal)>7 *Jumbo Shrimp
*OTZRZ—F—)LOXIUF  *Maine Lobster Tail
*R27H  *King Sea Scallops
*JINITT—DHF—FE>TsL  *Norwegian Salmon Fillet
SAHLADIBES  Whole Dover Sole

75>~/ Branzino

A= N=T+)\2—  Garlic-Herb Butter
F507F—=XY—R
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Lemon Cream or Mango Peach Salsa
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Hollandaise Sauce

Beurre Blanc
Melted Butter

J1)—=—7/\—TJY—R Creamy Herb Sauce
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SUGGESTED SAUCES

*DSYITYHRAZa—T—V- AT RT—F
*Black Angus New York Strip Steak
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*Black Angus Rib Eye Steak
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*Black Angus Filet Mignon
*Za—U—SVRESLFIVS

*New Zealand Lamb Chops
MFEDRA) A (Marcho Farm)

* Marcho Farm Veal Medallions
O—XbFF>+/\—7  Half Roast Chicken
*RIZT—I)LR-R—=UF3v7  * Smithfield Pork Chop
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J1)—>Ry/)N\—1O—>  Green Peppercorn
RTNR—=XY—=REFFFIFaVY—R

Béarnaise or Chimichurri

RTAZENI2T  Madeira-Truffle
IVRY—REIFIVMEU—  Mint Sauce or Mint Jelly
TEUSREFTYall—L Demi Glace or Mushroom
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Cranberry Relish or Thai Sweet Chili
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Hickory Barbecue or Apple Sauce
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Lyonnaise Potatoes ~ Mashed Yukon Gold ~ Baked Potato ~ Sweet Potato Fries
French Fries - Potato Gratin ~ Jasmine Rice ~ Vegetable Fried Rice

FRONZ—PBD - RLBR - F5NABDY T— - T U= - FRNTHZ -2 al—LOYTF— -V ITFY - FFxoRY
Buttered Vegetables -~ Steamed Vegetables ~ Sautéed Spinach - Green Asparagus

Sautéed Mushrooms ~ String Beans ~ Brussels Sprouts
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Freshly Cooked Pasta of the Day:

INZBZ  PASTA

Choice of Pomodoro ~ Pesto ~ Bolognese Sauce
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INRH  PASTA
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ORYTFEFYETOIOT« bO—IL YA vHELEYDOIU—L  *Siberian Caviar Profiteroles Vodka & Lemon Cream
FYIATAIZATYTNRILE 7TR2ENSa—OF—X NLHIOAREF v T2 D

Caramelized Apple Tart Fresh Feta-Cashew Cheese, Balsamic Caramel
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Oxtail Consommé Aged Sherry, Gruyére Cheese Sticks

TANZHADI ) —L RE—7 - H—F>. Fv¥+17 Cream of Asparagus Smoked Salmon, Chives
SFHREIRISvOY b ILyOS BENLY IO TFRIES - N=JY - FU=TATIL

Vine-Ripened Tomatoes Shallots, Arugula, Aged Balsamic Vinegar, Extra Virgin Olive Oil @
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Tagliolini Pasta Diavola with Lobster Spicy Tomato Sauce
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Green Asparagus Risotto White Wine, Parmesan Cheese &4

Ly RAL—MOBFEMWD hoa—F vy, S, XK@ Red Curry Vegetable Stir Fry Cashew Nuts, Tofu, Brown Rice
*FEIVDR—FRIAL RIARREZ=I3> - FvET. UNLRY T - ISL T=ILT5V I5v>a KT+
*Poached Halibut Fillet White Sturgeon Caviar, Little Neck Clams, Beurre Blanc, Crushed Potatoes
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*Roast Beef Tenderloin Rossini Style Caramelized Foie Gras, Perigordine Sauce, Baby Vegetables, Brioche Croutons
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Roasted Duck Beijing Style Plum Sauce, Fried Rice, Braised Bok Choy
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*Steamed Maine Lobster Chermoula Butter, Lobster Essence, Risotto Primavera
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Vine Ripe Tomatoes Shallots, Arugula, Aged Balsamic Vinegar, Extra Virgin Olive Oil [146/13/2]
FRISSHAD I Y=L RE— o5 —E> 0D AS [118/9/2] Cream of Asparagus Smoked Salmon Julienne [118/9/2]
XA VEOTRE—F—ILOELY /N1 Fy TN TORFROIZ IR AS [375/8/4]

*Steamed Maine Lobster Tail Pineapple Broth, Vegetable Couscous [375/8/4]

e+ JRFE ARV 2 — A il T Kl fE DA =2—  The perfect combination of flavor and nutrition in a satisfying portion
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Nutrient Analysis: Calovies / fat grams / fiber grams (tr = trace, less than 1 gram)
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FEATURED WINES
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RECOMMENDED
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RV TFEFVYETOIOT4 bO-I T vALLEYDYU—L *Siberian Caviar Profiteroles Vodka & Lemon Cream
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Oxtail Consommé Aged Sherry, Gruyére Cheese Sticks
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Caramelized Apple Tart Fresh Feta-Cashew Cheese, Balsamic Caramel

F*—JL-O71VILDOYVILAN Kir Royal Sorbet
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Roasted Duck Beijing Style Plum Sauce, Fried Rice, Braised Bok Choy
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Tanzanian Chocolate Cake Molten Caramel, Vanilla Ice Cream
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Red: Wine Name
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White: Alphonse Mellot Sancerre Edmond 2011 Sauvignon Blanc, Loire Valley, France $65
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Red: Flora Springs Trilogy 2015 Red Blend, Napa Valley, California, USA $95
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AS Serene Spa & Wellness™ & L7 > a v — REFL EFFEZNT P IDRNeX =2 —FHELTOET, .
Serene Spa & Wellness™ selection — The perfect combination of nutrients and other healthful substances.

COARAPEICBT S0 0 2 b L I TN AT O R OA, A BT H HEHIRT 8 & MRICER T 2 [RHEE 7| ZEZ TV 255 0 F T, HHIHEDKEDN D A0

Ay VRZD9E < % B HREMED D D %9,

i, EEERA. AR, VXA L. TV R—FROBPH S BFHOFEEEZV A Z—FTERLAF LIV, FHBREAZ 1 —IUERIFEE. FIBETICLAMSY - Ix—TJv—

FTITEEIEET LY

CR_DINNER_12[19_02



