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 TRAR, b b, LEVEF 1 TDTIR—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

ARYIABDONL RE— - T—FT4FI—JLHAVT DT SH

WEHE  MEAT Iberico Ham Baby Artichokes & White Bean Salad

*TSYITFTIVHR E=TDALNYFI - FTIT—Z@A NILXFYF—X

*Black Angus Beef Carpaccio Cipriani Style Parmesan

N=HITF4—DIS2Y TRANTOH—V Y INE— NFYRRT1v Y

Gratinated Burgundy Escargots Garlic Butter, Baguette Sticks
*TATISDEIFXRAAFIVER—RTAVDOBBEY - SZh—X b+

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

PR bUaT TSv I RIaTERIIEV I R—FR-ITvd. JILb>. TANSTHROI—1
*Egg & Truffle Soft Poached Egg with Black Truffle, Croutons, Asparagus Coulis

SEHDTILva7I—Y - AvT Seasonal Fresh Fruit Cup @

A=TeHS4 SWIRH=TFTY JV=2 BFEHDRL Y >Y  Mixed Garden Greens Choice of Salad Dressing
SOUP & SALAD IID9 Y o—H— - HSHOXAY - LA ToFIL, ZILb2 HloleNILXFYF—X

Classic Caesar Salad Romaine Lettuce, Anchovies, Croutons, Parmesan Shavings
By e INWYF—/ ERYMZ=F NIV =R, TLy R+ JJ)LL> San Marzano Tomato Soup Pesto, Bread Croutons

SHCHBEDERER iy b ypoucs entice

WERE, SRR, FEF2—T7—FEEE BIFEHY —REMITEOEZEEV LTV,

o—7—RREE BTTHOY—2

FISH & SEAFOOD SUGGESTED SAUCES
Ty hRal)>7  *Jumbo Shrimp H=Uwo « N\—=T + NZ—  Garlic-Herb Butter
*OTRE—F—I)LOTJF  *Maine Lobster Tail 45> 7—XY—2X Hollandaise Sauce
*R2F7H  *King Sea Scallops LEVOY—LFERIFI>A—E—F - HILY
*JINTT—DH—FEY T L *Norwegian Salmon Fillet Lemon Cream or Mango Peach Salsa
SEAFLADABESE  Whole Dover Sole J—I)L7Z> Beurre Blanc
JS>v¥—/ Branzino BAMULNSZ—  Melted Butter

J1)—=—7%/)\—JY—2X Creamy Herb Sauce

PRI BITHOY—R
MEAT SUGGESTED SAUCES
VST UHR«Za—3—0 - ANy TIRF—=% J1)—> -« Ry/)X\—O—>  Green Peppercorn
*Black Angus New York Strip Steak RPNFZ=XY =R FFFIFa)VY—2
TSYITIHR - VITTA + A7—F Béarnaise or Chimichurri
*Black Angus Rib Eye Steak ITAZEN)27 Madeira-Truffle
TSYITUHR T4 223> SVNY-REREIVREU—
*Black Angus Filet Mignon Mint Sauce or Mint Jelly
*Za—C—SYRESLFIVT TIVIRERRBI Y al—L
*New Zealand Lamb Chops Demi Glace or Mushroom
FHED XA ) A > (Marcho Farm) ISR =OL )y a g ZAAXA—rFY
* Marcho Farm Veal Medallions Cranberry Relish or Thai Sweet Chili
O—XbFF> - /\—7 Half Roast Chicken EyaAU—DN—ARFa—FkETvFILY—2X
FRERTA4=IR - R=0FavF Hickory Barbecue or Apple Sauce

* Smithfield Pork Chop

UIAYEARTH-2—3Y - d=IR - RFbOI Y2 -RAIR - RF b - HYITEDT S5

YA RXZa— SIDES ISARETFE -KFF - I58Y - VP RIVSAR - BEOLS Y

Lyonnaise Potatoes ~ Mashed Yukon Gold ~ Baked Potato ~ Sweet Potato Fries

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

BRONZ—WB - ZELEX - IZ5SNABDYT—-JU—> - FIRNTHR -Iv2all—LDYT— -HBVAIT5Y - FFxoRY
Buttered Vegetables ~ Steamed Vegetables ~ Sautéed Spinach ~ Green Asparagus

Sautéed Mushrooms -~ String Beans ~ Brussels Sprouts

AEDNZAZ

/\"Z g PASTA Freshly Cooked Pasta of the Day:

AREF—O- NPV —R -ROAX—EY —IDSBFIHY —IEER
Choice of Pomodoro - Pesto ~ Bolognese Sauce
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B3  APPETIZERS
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*IODIIMZ FROZILZIL. bIUTYI  *Sesame-Coated Tuna Loin Vegetable Tartare, Wasabi Mayo
HEOTVEY TEDOI . ESNAEDI—U, FUFLSALDY—2 @

Vegetable Wontons Grilled Tofu, Spinach Coulis, Chili Caramel Sauce \

SS/RAFFY-AVYRA IV AIN—LOOTAVIL, NRE, Tx>Ta4—F - F—X, FO>a—+h

Chicken Consommé Milanaise Mushroom Royal, Pasta, Fontina Cheese, Prosciutto
VLIEADEQYIRANIS - Ay IZX—=T K JUTVH—

Moroccan Harira Duck Soup with Chickpeas Rice, Coriander

BHLERTOYSHE UGUTEFY—THANESAILOERS Ly P

Black Bean - Quinoa Salad Ligurian Olive Oil & Lime Vinaigrette

ATy T4 THUL L—ILB. AA. IE. TV FAM-E/ - U ETINDEFIU-IIFDOY—R
Spaghetti Clams, Mussels, Calamari, Shrimp & Monkfish, Light Pinot Grigio-Cherry Tomato Sauce
DYy b ARy I, SFqwvFEA. U—2 Risotto Speck, Radicchio, Leek

HYITEDFHEIZIL N £EOHY2—F—X, AYTST—OO—R b, TOyIAU— ROBENTLDR—Z b, Ty /)N— @
Sweet Potato Tarte Fine Fresh Cashew Cheese, Roasted Cauliflower, Broccoli, Pine Nut - Basil Pesto, Capers
ITSIS—=/DLZIIN /A= TS5y bOBROF—Y 21T RLYEZDTUIL

Pan-fried Branzino Noilly Prat Vegetable Nage, Grilled Polenta

TSy IF7UHR - E=TORMUyTOC>OO—R b 7FaF)L - JL—E—-Y—R =T v— - TF1o 2T FxeRY
¥ ~N—1> *Roasted Black Angus Beef Strip Loin Natural Gravy, Yorkshire Pudding, Brussels Sprouts with Bacon
BEAOO—X b, JNIYV=F - IFAMRX R—FTAYDOY =R NE2—FyYDEE2OO—R b, JU—YE—2
Roasted Chicken Breast with Gorgonzola Crust Port wine Jus, Roasted Butternut Squash, Green Peas

IRSREATL ~AL— NAITA TR T FZA VB4, AKREERDEOE

Traditional Madras Lamb Curry Basmati Rice, Naan Bread, Onion Salad, Condiment Platter

Q%ZWX)Q&ﬁ:.}w‘?\Z-Izl/ﬁ“/a‘/ W(&W X‘WW

*YF/OOITME FROZILEIL, b3vw3=Sn49/5/3)

*Sesame-Coated Tuna Loin Vegetable Tartare, Wasabi Mayo [149/5/3]

BILERTOYSH UTUFEF—TAAINESTLOERT Ly k@S [210/5/7]

Black Bean - Quinoa Salad Ligurian Olive Oil & Lime Vinaigrette \ [210/5/7]

TRSZAS L - AL— NRIFAS1R, F¥. A=FVH54, BrREoabe 2S [225/7/3]
Traditional Madras Lamb Curry Basmati Rice, Naan Bread, Onion Salad, Condiment Platter [225/7/3]

B« RFE + KV 2 — Al T, AKMifED A =2 —  The perfect combination of flavor and nutrition in a satisfying portion
ST > ) —1HERG (g) 1A (3) (r = AL 1gLLTF) Nutrient Analysis: Calories / fat grams / fiber grams (tr = trace, less than 1 gram)
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*YODIIMR HFROZILAZIL. bTUTYI  *Sesame-Coated Tuna Loin Vegetable Tartare, Wasabi Mayo
VLCEADEOVIARANYZ « Ay I R—F K QUTVH—

Moroccan Harira Duck Soup with Chickpeas Rice, Coriander

HFROTVEY BEOT I, ESNAEDI—U, FUFvIALDY—R @

Vegetable Wontons Grilled Tofu, Spinach Coulis, Chili Caramel Sauce

SINY—DYVIL~@ Raspberry Sorbet

IRSZREATL « AL— NAITA TR T AZA VB FH AKREERDEDE
Traditional Madras Lamb Curry Basmati Rice, Naan Bread, Onion Salad, Condiment Platter

REFRANZFL—Z RN)—O+F!)— Tahitian Vanilla Charlotte Berry Jelly

B4 v b= Sby—L-INTaVYDT - TFY-OVa-IFvE2083F KO KTLYR (T5VX) 70K
White: Chateau Latour-Martillac Grand Cru Classé 2013 White Blend, France $70

FIAY =T 7— - ULY LR 20NE 25— (FRXUAL AVTHILZTMFNNL—) 130K

Red: Shafer Relentless 2011 Syrah, Napa Valley, California, USA $130
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