COMPASS ROSE

T4 F—XZa— ALWAYS AVAILABLE

ERIIA =2 ol e fooniteoffitiess

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

=T — KRR
FISH & SEAFOOD

ARYIABEDONL RE— - T—FT4FI—JLHAVT VDY >4 Iberico Ham Baby Artichokes & White Bean Salad

*TSYITIHR - E=TDHAINYF3 - FFUT7—ZF /NILAHF>F—X  *Black Angus Beef Carpaccio Cipriani Style Parmesan
N=HITA—DIZEY TZANIADH—=) v INZ— N7y cRT1wv¥  Gratinated Burgundy Escargots Garlic Butter, Baguette Sticks
*TATISDEZXE AFSUER—RT1 > DiEfEY—A. SZh—Xk  *Pan-Seared Foie Gras Figs & Port Wine Reduction, Toast d’Epices
R bUaT TSI RIaATERRIEVY I R—FR-Ivd. JILb>. TANSHIROV—1  *Egg & Truffle Soft Poached Egg
with Black Truffle, Croutons, Asparagus Coulis

AEIE  MEAT

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

SYIR-H=FTY - JV=2 BFHDRL Y >Y  Mixed Garden Greens Choice of Salad Dressing

Doy == HSEAOXAY - LEZ PYFaL, JILb2 Blofe/NILXHFYF—X

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

By e INY7—/ s EBRMZX=F NIV —Z TLwvE+Z)Lk> San Marzano Tomato Soup Pesto, Bread Croutons

A=TeH34
SOUP & SALAD

S CHBEDEBER iy b ypoucs emtice

WEBE, SEBE, B —T—FEEE, BIFEHY —RNITEOEZEZRV LTV,

=7 —REE
FISH & SEAFOOD

Py Ral)>7  *Jumbo Shrimp
*OTRE—F—IILOI %  *Maine Lobster Tail
*1R427H  *King Sea Scallops
*JINTT—DHF—FE> T+« L *Norwegian Salmon Fillet
SAHLADIBESE  Whole Dover Sole

JS>v¥—/ Branzino

BIITHDY—2R
SUGGESTED SAUCES

H=Uwo « \N=T « NZ2—  Garlic-Herb Butter
F5>57—XY—2Z Hollandaise Sauce
LEYZU—LEfIEFT>Yd— - E—F - LY
Lemon Cream or Mango Peach Salsa
7—=JL7Z> Beurre Blanc

B LNEZ—  Melted Butter
J1)—=—7/)\—7Y—2X Creamy Herb Sauce

AR ETTHDY—X
MEAT SUGGESTED SAUCES

TSYIFYHRZa—3—U - AU TZIT—F
*Black Angus New York Strip Steak
TSYITFTIHR - UITTA « A7—F
*Black Angus Rib Eye Steak
TSYITFYHR T3>
*Black Angus Filet Mignon
fZa—U—SYRESLFavT
*New Zealand Lamb Chops

MFHED XA A > (Marcho Farm)

* Marcho Farm Veal Medallions
O—XFFY - N=7

Half Roast Chicken

FZZERTA—IR - R=UFavT

* Smithfield Pork Chop

Y44 RFXZa— SIDES

J1)—>+Ry/)\—0—> Green Peppercorn
RT7NFZ=ZY —REBEFIFaIV—2
Béarnaise or Chimichurri

XTAZEN)2T  Madeira-Truffle
IVRY-REREIVREU—

Mint Sauce or Mint Jelly
FIOSRERET Y 2l—L

Demi Glace or Mushroom

ISR =DL Iy aFlE21RARA—rF1
Cranberry Relish or Thai Sweet Chili
EyvIU—DON—ARFa—FR@FT7vTILY—X
Hickory Barbecue or Apple Sauce

UAYARTE - A=Y d—ILR-RFrDIYTa - RAURRTE - YT EDTSA
TZARRT - KT IFEY - DvAIVFAX - BROEST
Lyonnaise Potatoes ~ Mashed Yukon Gold ~ Baked Potato ~ Sweet Potato Fries

French Fries ~ Potato Gratin ~ Jasmine Rice ~ Vegetable Fried Rice
HRONZ—1&H - ELBX - ZB5NABDYT— - JU—2FTIANITHR - Iy2al—LDVYT— - Y127 - FERoRY
Buttered Vegetables ~ Steamed Vegetables ~ Sautéed Spinach ~ Green Asparagus

Sautéed Mushrooms -~ String Beans ~ Brussels Sprouts

INRZ

AEDNZRE:

PASTA Freshly Cooked Pasta of the Day:

RER—O - AVILY =X - ROR—ELY—RDEBF I RY -2 Z3ER
Choice of Pomodoro ~ Pesto ~ Bolognese Sauce



COMPASS ROSE

T4 F7—XZa— DINNER MENU

IV IT 4T 2 7DAHDARS ¥ )L W%%m@

e AZEAOQAYDOAITIL RA A A>EZO-T - XOY. BFRLYS VT

BUS APPETIZERS Crab and Melon Cocktail Watermelon, Cantaloupe Melon, Yuzu Dressing

IECBROLBRAKRTFEZL LLS5WDX—T  Shanghai Style Dumplings with Shrimp and Pork Ginger-Soy Broth

I e RILF=IEFFY « AVY KX VIIIE, FFRYIXRI FE2HN). TANTHR b)aTDrEXH

Chicken Consommé Sarah Bernhardt Prawns, Chicken Quenelles, Asparagus, Truffle Tapioca

LILY koD ERH0A1 Y RAKRL Y XEr 23+ v Y X—7 @ Mulligatawny Traditional Indian Red Lentil & Coconut Soup
TURLEF2AIVDOYSHE FAILLLEYDORLYS 4@  Marinated Cucumber Salad Dill Lemon Dressing

., JOyaAV—=0ALFIVT + NAZ IFALS - N=IY - AV=THAI. Z>=ZU, BEF. 7>FakE
INA & PASTA Orecchiette Pasta with Broccoli Extra Virgin Olive Oil, Garlic, Chili Flakes and Anchovies

T=T4F3a—oDUIv bk NOFIvE XE-Y - )IAvE - F-X
Risotto with Artichoke Pancetta, Smoked Ricotta Cheese

i RIAL FTRANSGHRET U= FANGHADBE Iy a)l—LOYT— NUDYYRTFM STU—ERA—DRLY VY
FE ENTREES Warm White and Green Asparagus Sautéed Mushrooms, Parisienne Potatoes, Sherry Vinegar Dressing @

TIO BROHEHADT AOFRONZ—HH. BXK

Sweet & Sour Glazed Fresh Fish Fillet Buttered Seasonal Vegetables, Steamed Rice

FARAN—ARF2—FR—IDBOE MWK, Fao)e>1250RLYy>>VYT

Glazed Thai Barbecue Pork Rack Fried Rice, Cucumber-Shiitake Mushroom Garnish

BEDNTE—AYROBRA X—FIL>OyFETITSA 74V HUYIRT DY TF—, AUTST—DOIva
Candied Pecan-Crusted Chicken Breast Maple Demi-Glace, Sautéed Fingerling Potatoes, Mashed Cauliflower
*TSYITFUAR - E—TDR M)y IO VDA -V vy eO—AIVRAKOO—X F O—XIU—DJL—E—
REDL-KRT A BEOO—Z

*Garlic and Rosemary Roasted Black Angus Beef Strip Loin Rosemary Gravy, Maxim Potatoes, Roasted Vegetables

Q%é%en@e)&zrgék‘j'J:}Lﬂﬁ§;20{21/37?3/E!:/' de¢e¢aea;%hz.%”to%%ééa%kta%%é?%%b¢tﬁ

AZeXOYOHITIL R4 A, hraO—7F - XOY, BFRLY> YT N—=T AS [67/3/1]

Crab and Melon Cocktail Watermelon, Cantaloupe Melon, Yuzu Dressing, Herbs [67/3/1]

IELBEAOEBRAKTFESY L5002~ AS [145/2/1]

Shanghai Style Dumplings with Shrimp and Pork Ginger-Soy Broth [145/2/1]

BN E— DO ROBEA X—7LSOyTEFSISR TV HUSTRF ROV F—, AUTST—0T v 23S [391/14/4]
Candied Pecan-Crusted Chicken Breast Maple Demi-Glace, Sautéed Fingerling Potatoes, Mashed Cauliflower [391/14/4]

e+ REE « Y 2 — AT KifED X =2 —  The perfect combination of flavor and nutrition in a satisfying portion
REETH 2 o U~/ () |8RAE (g) Gr = BUE, 1gLLTF) Nutrient Analysis: Calories / fat grams / fiber grams (ir = trace, less than 1 gram)

IOV FA TS 2 TDBEMER = 2 — WM%W@)W

AZEAOQAYOHITIL R A ArEO—TF - X0V FRLYyS 2T

Iﬁt/ﬁ TA 7‘) T 773‘\%7&5\5 > Crab and Melon Cocktail Watermelon, Cantaloupe Melon, Yuzu Dressing
KEERY 12— LD LILY b 7= GRS Y RAKRL Y XE e 10+ v Y X—7 @ Mulligatawny Traditional Indian Red Lentil & Coconut Soup
/
AR 2 —% CHEEC 2T L EBRZALBF BADVIALIE Steamed Shanghai Dumplings Ground Pork & Shrimp
= fo o

ZRORY—+ Z4EUDYILAD  Strawberry Daiquiri Sorbet

BARN—ARFa1—R—IORODE MR, F20Ve>1250RLy> VT
Glazed Thai Barbecue Pork Rack Fried Rice, Cucumber-Shiitake Mushroom Garnish

HYrF/—L a—&# 2Tk oU—L F3AL—b V-2

(W\j Saint-Honoré Choux Pastry, Chiboust Cream, Chocolate Sauce
4 ’

ABHOTA Y
FEATURED WINES

BOAY ! FIZ— - O—FEY Jx—LF— - VYURYT=T 202 U-RU>J (1Y, E—€IL) 76RIL
3:5'3"3‘&') IJ -Ij-—- 'jlj /I’ ‘/ White: Dr. Loosen, Wehlener Sonnenuhr 2012 Riesling, Mosel, Germany $76
RECOMMENDED KRIOAY I AVFv -« - bO TRY « XILF3—]1 2008F ARILK « V=T =Z3Y (FU. 7T>F - TJIL) 130K
Red: Concha Y Toro “Don Melchor” 2008 Cabernet Sauvignon, Puente Alto, Chile $130
RESERVE WINES

R TTRIET 3 LER T 1 > DIFD, HAMEDE DY ¢+ > 7= BROHIZ TOE T HEOTEY LY ZPERFICE Yy XD
U ESEBEFLEOLET,

BROR)7Y - A=a—

DBITE AR RIRNT Y+ A2 —

AS Serene Spa & Wellness™ L7 & ay — RELEREERIoNTSRDRN e X =2 —FHELTOET,
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