COMPASS ROSE

T4 F—XZa— ALWAYS AVAILABLE

ERNRA =2 ol e fooniteoffitivess

EHRNAES 2T - AOFILT RV AY - o F)L - Y—2R  Traditional Shrimp Cocktail American Cocktail Sauce
TSANEISTYHSHE PRAR, b bh. LEVEFY17DIYIR—X  Alaskan Crab Salad Avocado, Tomatoes, Lemon-Chive Mayo
INTT—RAY—FEIIVR NZ—TIRZ—RCT1ILOY—Z *Norwegian Style Gravlax Honey-Mustard Dill Sauce
O7Z2Z—OERY dA=Zv v « V=L INTRAKJ—D/X1  Lobster Bisque Cognac Cream, Puff Pastry Fleuron

=T — KRR
FISH & SEAFOOD

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

RFEHE 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
MEAT *TATTSDEZEXR AF S VER— TV DMWY —X. SZh—Xb+  *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
N EHDTIL v aTI—Y - AvT Seasonal Fresh Fruit Cup @
X—jt\:ﬂ'7g SYIRH=FY - F)—=> BFHDRL Y >S  Mixed Garden Greens Choice of Salad Dressing

IS9 Y == HBSHOXAY - LA FYFIL JILE Hlofe/NILXYFYF—X
Classic Caesar Salad Romaine Lettuce, Anchovies, Croutons, Parmesan Shavings
Y2 INYF—/ s FBRYFZ=F NJIY—Z TLwyR-2J)LE> San Marzano Tomato Soup Pesto, Bread Croutons

SOUP & SALAD

S CHBEDEBIR iy b ypoucs entice

WERE, RREE, B —T7— PR BIFERY - RHTEhEZEZRV LTV,
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FISH & SEAFOOD

Ty vhal)>7  *Jumbo Shrimp
AT RE—F—ILDOI X
*R2F7H  *King Sea Scallops
*JINTT—DHY—FE>TsL  *Norwegian Salmon Fillet
SEAFLADABESE  Whole Dover Sole

75>Y—/ Branzino

*Maine Lobster Tail

BIITHDY—X

SUGGESTED SAUCES

H=Uwo - N=T « NZ—

F5>7—XY—2Z Hollandaise Sauce

Garlic-Herb Butter

LEYOU—LERRBIYDd— - E—F - HILY

Lemon Cream or Mango Peach Salsa
7—I7S>> Beurre Blanc
BMLNSZ—  Melted Butter

1) —3Z—7%N\—TY—R 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

*TSYITUHR T4 LZZ3Y

*Black Angus Filet Mignon
*Za—C—SYRESLFIVT

*New Zealand Lamb Chops

JU—=> e RyN—20—>
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

Green Peppercorn

MFED XA F > (Marcho Farm) ISR —DL Yy aEid21AI1—rFY
* Marcho Farm Veal Medallions Cranberry Relish or Thai Sweet Chili
O—X bFF >+ /\—7  Half Roast Chicken EyIV—DON—ARFa—FRBTYvTILY—X

FZZERTA—IR - R=UFavT
* Smithfield Pork Chop

Hickory Barbecue or Apple Sauce

UIAYERTF -2—3Y - d=ILK - RFbOIY>a -RATR RF b - HFYILTEDT S

A4 RXZa— SIDES TSAREF L -RF R I58Y - SrXIVSAR - BREOLST
Lyonnaise Potatoes - Mashed Yukon Gold ~ Baked Potato ~ Sweet Potato Fries
French Fries ~ Potato Gratin ~ Jasmine Rice ~ Vegetable Fried Rice
HFRONGZ—MWD - KLHFR - FB5SNARDYT—-J =2 TIANTHR-IV2all—LDYT—-HVA25Y - FFvRY
Buttered Vegetables ~ Steamed Vegetables ~ Sautéed Spinach ~ Green Asparagus
Sautéed Mushrooms -~ String Beans - Brussels Sprouts
RAD/NZE :

INRH PASTA Freshly Cooked Pasta of the Day:
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Choice of Pomodoro ~ Pesto ~ Bolognese Sauce
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B3  APPETIZERS

INXH  PASTA
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*Assorted Sushi & Sashimi Tuna, Salmon, Soy Sauce, Wasabi, Pickled Ginger

MFEON1EH (BEERJATAD) BF Ty T KROFEM. FaoV

Wagyu Beef Puffs with Miso and Truffle Yuzu Dip, Pickled Radish, Cucumber
FFEYAVYAX-2aYRVI-IT)—2E—Z20O1CVIL. A, a7

Chicken Consommé Chanceliére Green Pea Royal, Chicken, Truffle

NE—FwYDEESOO—Z P IAFYYDA—F b—RMLEIALITH Y @

Roasted Butternut Squash & Coconut Soup Toasted Macadamia Nuts

NE—=LBRRRY « RTODETILR, E—=I V. KIA2DERT LY

Butter Lettuce Pickled Bosc Pear, Peppers, Red Wine Vinaigrette Vi

Lo DERALEBDS Y — « NXZ - UHF—ZFF, XQU—/ - F—X

Rigatoni Pasta with Slow Braised Pork Ragout Vegetables, Pecorino Cheese

JrxYsTRAVYV Yk RZFT. 75> Risotto Veneziana Sea Scallops, Saffron
AYREARMILRBRCEOEVVYZ NAITAF1R. R MEFaTVOHYSE DR, NNELTL YR

Mild Indian Vegetable and Bean Biryani Basmati Rice, Tomato - Cucumber Salad, Pine Nuts, Papadam Bread ﬂ
CNETORTORD T LOYVF—Ivd—FavloLUy>a, LEVISZADT—INITIV. SvHITED/ TEY b
IEBSNAR, Zv2rndovt

Broiled Fresh Local Fish Fillet Mango-Cucumber Relish, Lemongrass Beurre Blanc, Noisette Potatoes, Spinach and
Glazed Carrots

BOO—Z b ALYIY—RRZ KFvAY, JOvIU— P—EYR, RF OOV T

Crispy Duck a I’Orange Red Cabbage, Broccoli, Almond - Potato Croquettes

BNSOERAH EZOEVILR, BEEY - I-ILFEOEa—L—

Slow Braised and Grilled Pork Belly Pickled Ginger, Hoisin-Chili Sauce, Kohlrabi Puree

TSYIOTIHR + E=TDN=HIFAHRIA Y —RBRSH RF b - TS58>0 Yv127>

Braised Black Angus Beef in Burgundy Red Wine Sauce Gratinated Potatoes, Haricots Verts

Aoreree AN IV AR LTS a v J%mfé%d {WW&&%

NE—LBARKRRY « RPDEVILR, E=I >, KIAYOEXRT LY N/ ?S [90/4/2]

Butter Lettuce Pickled Bosc Pear, Peppers, Red Wine Vinaigrette [90/4/2]

FEYIADYR - 2aVIUI— LI U—YE—Z0OATYIL. BA. U277 2S[50/4/tn

Chicken Consommé Chanceliére Green Pea Royal, Chicken, Truffle [50/4/tr]
ENETOMTORTALOYFT—I>Id—rF*av DL y>a, LEVISROT—ILITSV SvHITED/TEY b
ESNAE., =20 095 v 23S [300/13/3]

Broiled Fresh Local Fish Fillet Mango-Cucumber Relish, Noisette Potatoes, Spinach and Glazed Carrots [300/13/3]

e+ REE « RV 2 — AR T KifED X =2 —  The perfect combination of flavor and nutrition in a satisfying portion
RIEHT : o V=I5 () |80AE (g) v = B 1gLLT) Nutrient Analysis: Calories / fat grams / fiber grams (ir = trace, less than 1 gram)
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FEATURED WINES
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RECOMMENDED
RESERVE WINES

BRoRYVTY - R=a—
BTN AR RIRY T AZa—

*HFRCRILEOBRDEHLE /O, Y—E>. L&5®. DIV A (EZ0HEEHT)
*Assorted Sushi & Sashimi Tuna, Salmon, Soy Sauce, Wasabi, Pickled Ginger
NEZ—F 9 YMEE»DOA—R eI+ YYDR—T b—R M LEEXAESTF v @
Roasted Butternut Squash & Coconut Soup Toasted Macadamia Nuts
HFEON12BH (BELRYIATAD) BFTFrv T KIROEY. Fa70U

Wagyu Beef Puffs with Miso and Truffle Yuzu Dip, Pickled Radish, Cucumber
SALEYFYADYILAD  Lime & Vodka Sorbet

BOO— b+ ALYIY—RRZ KTF¥vAY, JOvIU— 7—EVR AF+a0OvT
Crispy Duck & I’Orange Red Cabbage, Broccoli, Almond - Potato Croquettes
TLYF < LEY - XLYFDZILEL  French Lemon Meringue Tart

B7A4Y Rl - RTR20BF SvILRR (FXUA, AV TAIN=ZTHOSTYUT7— - NL—) 75K
White: Paul Hobbs 2013 Chardonnay, Russian River Valley, California, USA $75

FIAD L ATF - HBNR=2 - TIURY T « TILAYT 14—/ 200F IRy (FILEVFU. XV R=1) 127K
Red: Catena Zapata Malbec Argentino 2011 Malbec, Mendoza, Argentina $127
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