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
TSANEIZTHSH PRAR, Y. LEVEFY¥17DIYIR—X  Alaskan Crab Salad Avocado, Tomatoes, Lemon-Chive Mayo
INTT—RAY—FEIIVR NZ—TIRZ—RCT1I)LOY—Z *Norwegian Style Gravlax Honey-Mustard Dill Sauce
O7ZRZ—OERY dA=Zv v « V=L NTRAKJ—D/X1 Lobster Bisque Cognac Cream, Puff Pastry Fleuron

=T —RRIE
FISH & SEAFOOD

ARYIABDNL RE— - T—T4F3—ocB1257 DY 54  Iberico Ham Baby Artichokes & White Bean Salad

TSYITFIHR - E=TDALNYFI - FFIVT—_A /NILXHF>F—X  *Black Angus Beef Carpaccio Cipriani Style Parmesan
N=HIFT1—=DIZ2> TRANIDH—=) v INZ— Ny ERXFT+1w¥  Gratinated Burgundy Escargots Garlic Butter, Baguette Sticks
*TATTSDEEXRE A FPULR—bTAVDEMRY—Z. SZh—X  *Pan-Seared Foie Gras Figs & Port Wine Reduction, Toast d’Epices
PR ka7 TSy ) adERIIEV I R=FR - ITwd. I, TANTHIADY—1) *Egg & Truffle Soft Poached Egg
with Black Truffle, Croutons, Asparagus Coulis

AEIE  MEAT

EFHDOIL vy aTIL—Y - hvyF Seasonal Fresh Fruit Cup @

SYIR-H—FY - JU—2 BEHORL Y YS  Mixed Garden Greens Choice of Salad Dressing

DIo9 Y == HSEAOXAY - LEZ 7YFaAL, JILb2 Blofe/NILXHFYF—X

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

By eINY7—/ s EBREZX=F NIV —Z TLwvE+2)Lk> San Marzano Tomato Soup Pesto, Bread Croutons

A=TeHI4
SOUP & SALAD

S CHBEDEBER iy b ypoucs entice

WEBE, SEBE, B2 —T—FEEE BIFEAY —REHITEOEZEBRV LTV,

S—T—RElE
FISH & SEAFOOD

Ty yRIal)¥T  *Jumbo Shrimp
*OTRE—F—)LDI % *Maine Lobster Tail
*R2F7H  *King Sea Scallops
*JNTT—DHF—FE> T L *Norwegian Salmon Fillet
SEHLADOIBESE  Whole Dover Sole

JZ>Y—/ Branzino

BIITHDY—X
SUGGESTED SAUCES

H=Uwo « N\=7T « NZ2—  Garlic-Herb Butter
FZ5>7—XY—2Z Hollandaise Sauce
LEYIU—LERIEIYYDd— - E—F - YL Y
Lemon Cream or Mango Peach Salsa
J—ILT7Z> Beurre Blanc

AN LNSZ—  Melted Butter
J—3Z—%/N\—TY—2X Creamy Herb Sauce

AEHE FITHDY—R
MEAT SUGGESTED SAUCES

TSI TFYHR+Za—3—0 - AN Y TRT—F
*Black Angus New York Strip Steak
*TSYITVHARVITTA « A7—F
*Black Angus Rib Eye Steak
*TSYITFVHAR T LIZ3Y

*Black Angus Filet Mignon
*Za—C—SYRESLFIVT

*New Zealand Lamb Chops

FHED XA A > (Marcho Farm)

* Marcho Farm Veal Medallions

O—X bFF> +/\—7  Half Roast Chicken
FZZERTA—IR - R=UFavT

* Smithfield Pork Chop

414 RXZa— SIDES

J1)—> -« Ry/)X\—O—>  Green Peppercorn
RT7INF=AY—=ZRERWBEFIFaUY—2
Béarnaise or Chimichurri

ITASEN)27 Madeira-Truffle
SYMY-RERIEFI VY-

Mint Sauce or Mint Jelly
TIUIRERRBI YD al—L

Demi Glace or Mushroom

ISR =DL )y aFlE2ARAR1—FF
Cranberry Relish or Thai Sweet Chili
EyaAU—DN—ARFa—FkETvFILY—R
Hickory Barbecue or Apple Sauce

UIAYEARTH -2—3Y - d=IL R - RFbOIY T2 -RAIR - RF b+ - HYITEDT S
TZARRTE-RTFH - IF2Y -V RIVFA X -BROLZT
Lyonnaise Potatoes ~ Mashed Yukon Gold ~ Baked Potato ~ Sweet Potato Fries

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

FRONZ— - KLBE - E5SNABRDOYT—-J U=« TANFHR -Iv2all—LDYT— -V 1275y - FFx oY

Buttered Vegetables ~ Steamed Vegetables ~ Sautéed Spinach ~ Green Asparagus

Sautéed Mushrooms ~ String Beans - Brussels Sprouts
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PASTA

AEHD/IRE ©

Freshly Cooked Pasta of the Day:
RER—O-NAVLY—X - ROR—EY —IDSHFSHY — X %ER
Choice of Pomodoro ~ Pesto ~ Bolognese Sauce



COMPASS ROSE

—_

T4 F7—XZa1— DINNER MENU

LIEIF 4T 2 7DAHDARS v L Wﬁ@@%m@

BI3  APPETIZERS

INZH  PASTA
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*Classic Beef Steak Tartare Crispy Fennel Bread and Condiments

TALILRIYZaAl—LDZAIE RATFA M XY a)ll—LDTa7€Il. RE—IVERA—rD—>DI—1)
Wild Mushroom Tart Brittle Pie Crust, Mushroom Duxelles, Red Pepper & Sweet Corn Coulis @
FRUBRIAVY A E—T I rOOYY X AYDOAYIZIT—IL

Consommé Napolitaine Beef and Tomato Consommé, Diced Oxtail

TAOVDERY £ ¥ S ASAARILF—=EZHRZ Celery Root Bisque with Caramelized Porcini Mushrooms &
FROBOEDE HIof 7Y R ZLYVDRFA A O—RAMLIERALITFYYDRL Y VY

Assorted Greens Shaved Fennel, Orange Segment, Roasted Macadamia Nut Dressing @

S zORANTYY « NXE FERAOROR—E, RILF—ZHOY—X
Cavatelli Pasta Michelangelo Creamy Veal Bolognese and Porcini Mushroom Sauce
NILEDv—) - LSy —JADT ==Y TS - UV

Creamy Saffron Risotto with Parmigiano Reggiano &4

BROTV—2AL—BH fF. A1 RE—Iv>all—L. AVITFT— JU—YE—R JSvIAIVFTR
Green Curry Vegetable Stir Fry Eggplant, Oyster Mushrooms, Cauliflower, Green Peas, Jasmine Rice @
BOTALOYT— BROIANTY T EEEZVI VDY - RE—YrL»H VD

Pan-Fried Red Snapper Fillet Vegetable Spaghetti, Ginger-Carrot Sauce, Red Beet Potatoes
fTFIARE=TDFSALVITOO—ZA S S—XTAVY =R ATk F3542> T7OvAUDFSVT—IAY—2
*Roasted Black Angus Beef Prime Rib Shiraz Sauce, Potato Gratin, Broccoli with Hollandaise

AV« F - T7Y BADKTAVE. T3V EVRT A N=)L - FZF Y Iy Za)l—LEIIL b

Cog au Vin Red Wine Braised Chicken, Fondant Potatoes, Pearl Onions, Mushrooms and Croutons
LEVERALDIEDTYRZANARZ « FIRDF v YR NAITA TR

Lemon - Thyme Marinated Shrimp Spiced Tomato Chutney, Steamed Basmati Rice

Q%é%e%w)(lgglﬁﬁilbj?;(*zL/573/3:)’ J&uw%&;ﬁaﬂ%ﬂawﬁguu¢ded%%%wtj

DAILRI YL aA—LDFIE KAISR . Xy all—LOFadtl. KRE—I>DI—@ S [186/14/2]
Wild Mushroom Tart Brittle Pie Crust, Mushroom Duxelles, Red Pepper Coulis [186/14/2]

EOUDERY Fv3 451 IKLF—=H o 2S 168/1/2]

Celery Root Bisque Caramelized Porcini Mushrooms &4 [168/11/2]

FEY - RAOE—F - Fw - KUY Sv 2RI 2512, BE S [445/15/3]

Chicken Scaloppini au Poivre Jasmine Rice, Vegetables [445/15/3]

e« EE RV 2 — AjpE T KD X =2 —  The perfect combination of flavor and nutrition in a satisfying portion
HZETHE 22 V—/ il (g) |88 (g) Gr = AL 1gLLF) Nutrient Analysis: Calories / fat grams / fiber grams (tr = trace, less than 1 gram)
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*Classic Beef Steak Tartare Crispy Fennel Bread and Condiments

FRUBRIAVY A E=T I rOOYY X AYDOAYIZIT—IL

Consommé Napolitaine Beef and Tomato Consommé, Diced Oxtail

TALILRIYZaAl—LDZAIE RATFZA M XY a)ll—LDTar€)l. RE—IVERA—rI—>DI—1)
Wild Mushroom Tart Brittle Pie Crust, Mushroom Duxelles, Red Pepper & Sweet Corn Coulis @

Hya0—7 - XOYDYILAD@  Cantaloupe Melon Sorbet

BOTALDOYT— BROIANTY T EEEZVI VDY - KE—YrL»H VD
Pan-Fried Red Snapper Fillet Vegetable Spaghetti, Ginger-Carrot Sauce, Red Beet Potatoes
NFFERNEZITFYIDTT4Y SLL—AVDTARI)— L

Banana and Macadamia Nut Pudding Rum Raisin Ice Cream

B7A4Y RX=X« R=JqH, VIV v T FILZT -2V 20B83F 2vI)LR*% (75VX) 60K
White: Domaine Dauvissat, Montmains, Chablis Premier Cru 2013 Chardonnay, France $60

KTAY D by—I—2015F X)LO— (FAUA AUTFLZTMNFNNL—) 95K

Red: Twomey 2015 Merlot, Napa Valley, California, USA $95
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