COMPASS ROSE
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FISH & SEAFOOD

FEHE  MEAT

2—TetHSH
SOUP & SALAD

EHRNAES 2T - AOFILT RV AY - o F)L - Y—2R  Traditional Shrimp Cocktail American Cocktail Sauce
TSANEVZTHSH 7RAR, bbb LEVECF¥17DOIYIHR—X  Alaskan Crab Salad Avocado, Tomatoes, Lemon-Chive
Mayo

*JNWNTI—RAY—EIIVR NZ—IXREZ—RET1ILDY—X *Norwegian Style Gravlax Honey-Mustard Dill Sauce
OJXRA—OERY AZv vy - IU—L, NXTRZXKU—D/X1 Lobster Bisque Cognac Cream, Puff Pastry Fleuron

ARYABDNL RE— - T—=FT4Fa—v A1V >OH 54  Iberico Ham Baby Artichokes & White Bean Salad

*TSYITIHR «E=TDHAINYFa - FFUT7—ZF /NILAXAHF>F—X  *Black Angus Beef Carpaccio Cipriani Style Parmesan
N=HYT4—DIZ2Y TRANIADH—=) Y INZ— N7y bRXT1v%  Gratinated Burgundy Escargots Garlic Butter, Baguette Sticks
VAT SDEEAXRAM AFSOER—RTA U DEMFEY—X S=Zh—A Kk *Pan-Seared Foie Gras Figs & Port Wine Reduction, Toast d’Epices
R ka7 IS5y b )aTdBE RV IR R=FR - Twd, Ik, PRANTHIADY—1) *Egg & Truffle Soft Poached Egg
with Black Truffle, Croutons, Asparagus Coulis

EHDTIL v aTIIL—Y - HyT Seasonal Fresh Fruit Cup @

SYIRH=FY - JU)—=> BFHDRLY>>S  Mixed Garden Greens Choice of Salad Dressing

Doy == - HSHAOXAY - LEA 7YFaL. JILb2 Blol/NILXHFYF—X

Classic Caesar Salad Romaine Lettuce, Anchovies, Croutons, Parmesan Shavings

By INYF—/  ERYMZ=F NJIIY—X, TLyR:+JJ)L+> San Marzano Tomato Soup Pesto, Bread Croutons
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FISH & SEAFOOD SUGGESTED SAUCES
Py Ral)>7  *Jumbo Shrimp H=Uwo « N\—=7T « N\Z2—  Garlic-Herb Butter
*OTRE—F—IILOI %  *Maine Lobster Tail F5>57—XY—2Z Hollandaise Sauce
*’R257H  *King Sea Scallops LEVO)—LFERIFI>dA— E—F - FILY
N T—DHF—FE> T« L *Norwegian Salmon Fillet Lemon Cream or Mango Peach Salsa
SAFLADABES  Whole Dover Sole 7—=JL7Z> Beurre Blanc
JS>¥¥—/ Branzino A LNSZ—  Melted Butter

J1)—=—7/)\—7Y—2X Creamy Herb Sauce

PIRHE FITHOY—Z
MEAT SUGGESTED SAUCES
TS9P UHR«Za—3—0 - Ay TRF—=% J1)—> -« Ry/)X\—O—>  Green Peppercorn
*Black Angus New York Strip Steak RPN FZ=XY —=RFFFIFa)VY—2
TSYITFTYHRVITTA - A7—F Béarnaise or Chimichurri
*Black Angus Rib Eye Steak ITAZEA )27 Madeira-Truffle
*TSwoT7VHR T4 LE=3Y IVMY—RFRIFZTVREU—  Mint Sauce or Mint Jelly
*Black Angus Filet Mignon TEUSRERIEFT Y a)l—L  Demi Glace or Mushroom
fZa—C—SYRESLFIvT ISRV =DL) Y2 E2ARARA—rF
*New Zealand Lamb Chops Cranberry Relish or Thai Sweet Chili
HFFED XS ) A > (Marcho Farm) EydU—DN—_RFa—FEFT7vTILY—X
* Marcho Farm Veal Medallions Hickory Barbecue or Apple Sauce

O—-ZkFFY - N=T

Half Roast Chicken

FRIRTA =R R=UF3vT
* Smithfield Pork Chop
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UAYVART~ -2—3Y - d=IR - RFbOI Y2 -RAIR - RT b - HYITEDT S5
TIARRTH-RTb - I38Y -PvIAIVIAIR-FROLST

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

EN=[0VAVEH

Freshly Cooked Pasta of the Day:

RER—O - NVILY—X - ROR—EY -5 HBFIRY —R %R
Choice of Pomodoro ~ Pesto ~ Bolognese Sauce
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T4 7F7—XZa— DINNER MENU

BI3  APPETIZERS

INZXH  PASTA
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BRONAF—F O—R MRE—IYORLyS >, HLF—=v - TLvy @

Vegetable Caponata Roasted Red Pepper Coulis, Crispy Sardinian Bread

TITEDNBESE AL UPDIFARFY —X. XR/N1>—I 3 Panko-Coated Shrimp Orange Ponzu Sauce, Spicy Mayo
IFAZAE—T « AVYX TN Ay I RXF—)L. HX Beef Consommé Double Madeira, Oxtail, Vegetables
IVARAFEREFDA—T PP v— - A7F—_/ Maui Red Onion Soup Ginger Cappuccino

EOVDOLLZ—F bJ2TORLYI YT RREY - LAZZ UYD, LS

Celery Remoulade Truffle Dressing, Boston Lettuce, Apple, Walnuts @

T7NTFyL s RAZKRI M TE. NPV =R KFODEYYF7LFF—X
Farfalle Pasta Tomatoes, Shrimp, Pesto, Buffalo Mozzarella

UV ke FUITI—5 FHOHFR. NI, NILAFYF—X

Risotto Primavera Seasonal Vegetables, Fresh Basil, Parmesan Cheese &4

YL al—LEIESNABDIL—TF RSy XY —R, hI Y —2 D

Mushroom & Spinach Crepes Béchamel, Tomato Sauce

TSANBAEIVDTA4L - T4—VRA TR=IL  RF¥a—X) RZANUNRNV v VRTF b Z0PV0I5vt
*Alaskan Halibut Fillet Viennoise “Paul Bocuse” Style Parisian Potatoes, Glazed Carrots
Noa—FyvVEE—TONIID FAZXE—Y =R BV FE—IV DY RIVFAR

Stir Fried Cashew Beef with Basil Oyster Sauce, Green Beans, Red Bell Peppers, Jasmine Rice

FFY - TIFRIT N=TNEZ—TIADDES EFLBRA. FvRYVER—IVOERAA. ETILR

Chicken a la Kiev Golden Fried Chicken Breast with Herb Butter, Braised Savoy Cabbage with Bacon and Pickles
*RETDYT— TRNZAZDOT VI, MNEFBE»OO—X b, YL &5 BREORL Y VY

*Pan-fried Scallops Grilled Asparagus, Roasted Pumpkin, Sesame Soy, Sake Dressing

%WX)Q&W:-:)D%X{'I/ﬁ“/a‘/ Wﬁ%ﬂ{mﬁm

BROAKF—F O—X PRE—IVORL YIS, YLF—=v - TLv ;@ *S[105/5/2]
Vegetable Caponata Roasted Red Pepper Purée, Crispy Sardinian Bread [105/5/2]
IFCISAE—T - AVYR - F TN F v RF—IL. HE AS[61/1/1r]

Beef Consommé Madeira Oxtail, Vegetables [61/1/tr]

TSANEFEITT A LORNA ZBESHYIAEOA—R by 571 v 20— 20—2S [245/8/2]
*Latin Spice-Crusted Alaskan Halibut Fillet Roasted Sweet Potatoes, Radish Slaw [245/8/2]

I« REE RV 2 — AJitip T, KD X =2 —  The perfect combination of flavor and nutrition in a satisfying portion
KRBT 1 ) —IHERE () |90 (¢) Gr = PR, 1gX ) Nutrient Analysis: Calories / fat grams / fiber grams (tr = trace, less than 1 gram)
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FEATURED WINES

BITHUY—-To1Y
RECOMMENDED
RESERVE WINES

BRo2Y7y - X=ma—
DBITE AR RIRY TV A=a—
AS Serene Spa & Wellness™t L 27> a > —

BRONFF—F O—RMRE—IVORLyS YT JURE—BHILT—Zv - TLv K@ [105/5/2]
Vegetable Caponata Roasted Red Pepper Purée, Crispy Sardinian Bread [105/5/2]

IVAERFERFDR—TF P> I v—+ AHFF—/ Maui Red Onion Soup Ginger Cappuccino

T7NTryl s RXAZFI . TEL NPV =R KFEOEYYF7LFF—X
Farfalle Pasta Tomatoes, Shrimp, Pesto and Buffalo Mozzarella

¥Ry O—2X<U—@ Pear Williams & Rosemary

FFY TIHRIT N—TNEZ—TIANDES EFLEBEA. FrARAVER—IVOERLAZR. ETILZX

Chicken a la Kiev Golden Fried Chicken Breast with Herb Butter, Braised Savoy Cabbage with Bacon & Pickles
ANAZAADNIN < F « SLBAEFRANZZIV—L, Ny>arTIL—YDY—2X

Spiced Baba au Rhum Tahitian Vanilla Cream, Passion Fruit Sauce

BOAY 5 XALH TS50 -IRILAT1 - T+« HT1 205F JUT—H (12U7. ETEVTM) 60K
White: La Scolca Black Label Gavi di Gavi 2015 Cortese, Piedmont, Italy $60

KRIAY 1 2x—T7—TD-9204F LYy RTLY R, REY TR - U=TF (FAUA AV T HFIL=ZTMNF/INNL—) 89K
Red: Shafer TD-9 2014 Red Blend, Stags Leap, Napa Valley, California, USA $89
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