COMPASS ROSE

T4 F—XZa— ALWAYS AVAILABLE
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EHRNAES 2T - AOFILT RV AY - o F)L - Y—2R  Traditional Shrimp Cocktail American Cocktail Sauce

O—T7— R FSANEISTHSH PRAR, b b LEVEFv17OYIR—X  Alaskan Crab Salad Avocado, Tomatoes, Lemon-Chive Mayo
INTT—RAY—FEIIVR NZ—TRZ—RCT1ILOY—Z *Norwegian Style Gravlax Honey-Mustard Dill Sauce
FISH & SEAFOOD O7ZRZ—OERY A=Zv v « V=L INTRAKJ—D/X1 Lobster Bisque Cognac Cream, Puff Pastry Fleuron

ARYIDABDONL RE— - T—T«4FI—JLBAVT VDTS

W*EHE MEAT Iberico Ham Baby Artichokes & White Bean Salad
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*Black Angus Beef Carpaccio Cipriani Style Parmesan
N=HIF4—=DIZE2Y TAANIADH=V Y INE— NFY X TF1vY

Gratinated Burgundy Escargots Garlic Butter, Baguette Sticks
*TATISDEEFRAFIOVER— I VDOREY - S =X+

*Pan-Seared Foie Gras Figs & Port Wine Reduction, Toast d’Epices

B b7 TSI RIaTERREV IS - R—=FR-IvJd. bl TANZHIROI—Y
*Egg & Truffle Soft Poached Egg with Black Truffle, Croutons, Asparagus Coulis

2—TetrS4 EHDTIL v a7I—Y - AvT Seasonal Fresh Fruit Cup @
SYIRH=FY - FU)—=> BFHDRLY>>S  Mixed Garden Greens Choice of Salad Dressing
v =Y —-H¥352 0 Ve LRR TrFaE L2 BTN >F—
SOUP & SALAD 95y S—H— HSH OXAY - LY Fab, SR Hok/ULXHYF—X

Classic Caesar Salad Romaine Lettuce, Anchovies, Croutons, Parmesan Shavings
Y2 INY7F—/ s FBRYFZ=F NIIIY—Z TLwyR-2J)LE> San Marzano Tomato Soup Pesto, Bread Croutons

S CHBEDEBER iy b ypoucs emtice

WERE, SEEE, F2—T7—FEIE BIFEHY —REMITEHOEZEZRV LTV,
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FISH & SEAFOOD SUGGESTED SAUCES
Ty YRy al)rF *Jumbo Shrimp H—=Uwo « N=T « NZ2—  Garlic-Herb Butter
*O7RE—FT—ILDI %  *Maine Lobster Tail F5>7—XY—2Z Hollandaise Sauce
*F2F7H  *King Sea Scallops LEYIU—LERIEIYYOd— E—F - YL Y
*JINTT—DHY—FE> T L *Norwegian Salmon Fillet Lemon Cream or Mango Peach Salsa
SEHLADIBESE  Whole Dover Sole 7—ILT7S> Beurre Blanc
75>Y—/ Branzino AN LNEZ—  Melted Butter

1) —Z—N\—=TY—2X Creamy Herb Sauce

PIRHE BTTHOY—
MEAT SUGGESTED SAUCES
TSYIFYHR+Za—3—U - AU TIT—* J1)—=>+Ry/)X\—Dd—>  Green Peppercorn
*Black Angus New York Strip Steak R7IWNHZ=XY —REWEFETFaUV—2X
TSYITFTYHR - UITTA - A7—F Béarnaise or Chimichurri
*Black Angus Rib Eye Steak ITA1ZAN)a7 Madeira-Truffle
TSYITIUHR - T4LZZ3Y SYRY-RERIEIVREY—
*Black Angus Filet Mignon Mint Sauce or Mint Jelly
FZa—-YU—-SVRESLFIVS TIUIRERRFI Y al—L
*New Zealand Lamb Chops Demi Glace or Mushroom
MFHED XS A > (Marcho Farm) IR =DL Uy a 321 RAXA1—rF
* Marcho Farm Veal Medallions Cranberry Relish or Thai Sweet Chili
O—X bFF> +/\—7  Half Roast Chicken EyaAU—DON=—ARFa—FKETvFILY—2R
*RERTA4=ILR - R=UFavF Hickory Barbecue or Apple Sauce

* Smithfield Pork Chop
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Lyonnaise Potatoes ~ Mashed Yukon Gold ~ Baked Potato ~ Sweet Potato Fries

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

FRONZ—PD - RLBE - E5NABRDOYT— - T U= - FRANTHZ -2 al—LOYT— -V ITFY - FFx oY
Buttered Vegetables - Steamed Vegetables - Sautéed Spinach - Green Asparagus

Sautéed Mushrooms -~ String Beans -~ Brussels Sprouts

AHD/NZA .

/\02 & PASTA Freshly Cooked Pasta of the Day:
RER—O-NAVLY—X - ROR—EY —IDSHFSHY — I %ER
Choice of Pomodoro - Pesto - Bolognese Sauce
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T4 F7—XZa1— DINNER MENU
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*TUTVAZAD TSEY) 54 RO REZ—23> - £vET  *Lump Crab Salad “Mimosa” White Sturgeon Caviar
I3  APPETIZERS TYRARSZUTY « NF N5+ N5« TNT. NEZ - TH, Tl - F1%. S ROFvYR
Indian Vegetarian Patties Harra Bhara Kebab, Batata Wada, Allo Tikki, Mint Chutney ﬂ
E=7-aYYX~Ja707O07« FO—JL Beef Consommé Truffle Profiteroles
Z2AL—=bRFEDIV—L Fa )Y —DZI—rKR=)L. 5> FO Cream of Sweet Potato Chorizo Dumplings, Cilantro
SA/RYZHE LYy RAZFD, FaVYU, bI M ASYEFY—T 72 20RBEM. RE—E5HAE
Mykonos Salad Red Onion, Cucumber, Tomatoes, Kalamata Olives, Just Like Feta, Baby Spinach ﬂ

0 TIybF—%+NNRZ XyF—=, IE. LEY +UU—L Fettuccine Pasta Zucchini, Shrimp, Lemon Cream
INZ & PASTA RULF—=BEOUYvy k UYy AKX, ITPvOv b, B7-> Porcini Risotto Carnaroli Rice, Shallots, White Wine &4

e i F/ADRAYITRAYF—ZOO—R b+ FXTEAV—TOHS4, MORORL Y >FI, 1 ZO-NTUVAHDI—1
EE&H ENTREES Roasted Mushroom Stuffed Zucchini Quinoa - Olive Salad, Pine Nut Dressing, Yellow Pepper Coulis i

AXFDHEENTTOEICCBARDBER. STLORLYS VY

Miso-Glazed Sea Bass Sticky Rice in Banana Leaf, Lime Garnish

FFERO—XOO—X b~ 79I VY= BYILEDZ3vF. RSATIL—-VYDY YA
*Roasted Veal Rack Loin Demi-Glace, Sweet Potato Gnocchi, Socca with Dried Fruits
RILBOBOEN-—R=ZyTOEa—L— RLF=T4X TSV INFVbDY—R
*Glazed Duck Magret Parsnip Purée, Pommes Dauphine, Black Currant Sauce
AVTRAY—T7—RFeROBEDAEDYE JOFYYAL— - VY—X v IXIVITR
Caribbean Style Seafood and Fish Medley in a Coconut Curry Sauce Jasmine Rice
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AYRARTZUTY - KT NS - N5 - TNT NER - TL. Pl F1F. T2 h0F v 2@ 2S[242/10/6]
Indian Vegetarian Patties Harra Bhara Kebab, Batata Wada, Allo Tikki, Mint Chutney [242/10/6]

E—7 -2y X 707« ~O-)L AS [70/4/tr] Beef Consommé Profiteroles [70/4/tr]
“FERAO—ROO—R k YYTTED= 3 vF, FEOYF— *S [405/15/3]

*Roasted Veal Rack Loin Sweet Potato Gnocchi, Sautéed Vegetables [405/15/3]

e+ EE « Y 2 — i T Ki/ED X =2 —  The perfect combination of flavor and nutrition in a satisfying portion
HEEEHT > ) —/HERE (g) |86 (g) (or = M 1gLLTF) Nutrient Analysis: Calories / fat grams / fiber grams (tr = trace, less than 1 gram)
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*TUFUHAZAD TSEY) 54 K71 rREZ—23> - FvET  *Lump Crab Salad “Mimosa” White Sturgeon Caviar

IJEOT1 7T 7hBE335
7 Ed . % : 24—k RFEDI)—L FaVY—DZ—FrKR—)L. 5> FO Cream of Sweet Potato Chorizo Dumplings, Cilantro
KR 2—LD AYRARSZUTY - RF NS5+ N5« TNT. NBZ - TH. Tl - 71 %, S ROFvYR
7‘)[/;( X=—a—% :iEﬁ‘E 2T, Indian Vegetarian Patties Harra Bhara Kebab, Batata Wada, Allo Tikki, Mint Chutney i
J—kE—ODYIAR  Coffee Sorbet @
AVTRS—T7—ReAOEDLDELE JJFYVYAL— Y- IVYRIVFAR
Caribbean Style Seafood and Fish Medley in a Coconut Curry Sauce Jasmine Rice
=L+ TValPEIE—ICASTRILF—EZ—IF3AL— D L—ZR
Belgian Dark Chocolate Mousse with Créme Briilée Center

ABDTAT Y
FEATURED WINES

B2 v b= EYTFL—F 2015F S v ILR% (FAUA AV T HIL=ZFMFNNL—) 78K

B??&) U "j'_ 7 2 ’r > White: Chateau Montelena 2015 Chardonnay, Napa Valley, California, USA $78
RECOMMENDED FIAY T ovRILRFZyyay A= TUFY 20ME RILR=TLYR (I5VR "HYvo - LAZvY) NSRRI
RESERVE WINES Red: La Chapelle de La Mission Haut-Brion 2011 Bordeaux Blend, Pessac-Léognan, France $115
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