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 LEVEFv17OYIR—X  Alaskan Crab Salad Avocado, Tomatoes, Lemon-Chive Mayo
INTT—RAY—FEIIVR NZ—TIRZ—RCT1ILOY—Z *Norwegian Style Gravlax Honey-Mustard Dill Sauce
FISH & SEAFOOD O7Z2Z—OERY dA=Zv v « V=L INTRAKJ—D/X1  Lobster Bisque Cognac Cream, Puff Pastry Fleuron

ARYIABDNL RE— - T—FT4Fa—V BT >OH 54  Iberico Ham Baby Artichokes & White Bean Salad

AR *TSYITUHR  E=TDALNYF I« FTUT—ZRA XU F—X
*Black Angus Beef Carpaccio Cipriani Style Parmesan
MEAT

N=HIF4—DITZ8Y TZAANIADH=V v INE— NFY R RT1vY

Gratinated Burgundy Escargots Garlic Butter, Baguette Sticks
TATIIDEEFAAFIVER— T VDOBMEY - S=h—R b+

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

PR bUaT TS9O bIaTERIIEV I R—FR-ITvd. JILb>. PANSTHROI—1
*Egg & Truffle Soft Poached Egg with Black Truffle, Croutons, Asparagus Coulis

EHDOTL YL aTIL—Y - HyF Seasonal Fresh Fruit Cup @

RA=TeH34 SYIRHA=FY - JU—=2 BEFHDRL Y >S  Mixed Garden Greens Choice of Salad Dressing
SOUP & SALAD II29 Y o—H— HSHOXAY - LA TUFILE. JILb2 HloleNILXFYF—X

Classic Caesar Salad Romaine Lettuce, Anchovies, Croutons, Parmesan Shavings
B2 INYr—/ s FRYFZ=F NJIY—Z TLwR-JJ)LE> San Marzano Tomato Soup Pesto, Bread Croutons

S CHBEDEBER iy b ypoucs entice

WEEE, RRE, LB —T7— PR BIFERY - RHTEHhEZEZRV TV,
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FISH & SEAFOOD SUGGESTED SAUCES
Py Ral)>7  *Jumbo Shrimp H=Uwo « N\—=7T « N\Z2—  Garlic-Herb Butter
*OTRE—F—IILOI %  *Maine Lobster Tail F5>57—XY—2Z Hollandaise Sauce
*R257H  *King Sea Scallops LEVO)—LFERIFI>dA— E—F - FILY
N T—DHF—FE> T« L *Norwegian Salmon Fillet Lemon Cream or Mango Peach Salsa
SAFLADABES  Whole Dover Sole 7—=JL7Z> Beurre Blanc
JS>¥¥—/ Branzino A LNSZ—  Melted Butter

J1)—=—7/)\—7Y—2X Creamy Herb Sauce

pIkIE BTTHDY—
MEAT SUGGESTED SAUCES
TSYIFYHR+Za—3—U - AU TZIT—F J—>+Ry/)X\—0—> Green Peppercorn
*Black Angus New York Strip Steak R7WNHZ=XY —=REW@EFETFaUV—2X
TSYITFIHR - UITTA - A7—F Béarnaise or Chimichurri
*Black Angus Rib Eye Steak ITAZAN)27 Madeira-Truffle
TSYITFYHR T3> IV MY —RFIEIY MU~ Mint Sauce or Mint Jelly
*Black Angus Filet Mignon FTEISRAERIEI Y -4
fZa—U—SYRESLFavT Demi Glace or Mushroom
*New Zealand Lamb Chops ISR —DL Uy aFlldZ2ABARA1—cF
FHED X L) F > (Marcho Farm) Cranberry Relish or Thai Sweet Chili
* Marcho Farm Veal Medallions EyaAU—DN—ARFa—FkETvFILY—R
O—XbFF> +/N—7 Half Roast Chicken Hickory Barbecue or Apple Sauce

*ZAZRTA—IR - R=0FavS
* Smithfield Pork Chop

YAVART ~ -2—3Y - =R - RF DIy a2 -RATR - RT b -HYILEDT S5

A4 RXZa— SIDES ISAREF -HF b+ IS8V - Vv AIVSAR - BREOL ST

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

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

FRONZ—PD - RLBE - E5NABDOYT—-J U= - FANTHZX -2 al—LOYT— -V ITFY - FFx oY
Buttered Vegetables - Steamed Vegetables - Sautéed Spinach - Green Asparagus

Sautéed Mushrooms -~ String Beans ~ Brussels Sprouts

AEDNZE

N A PASTA Freshly Cooked Pasta of the Day:

ARERF—O- NPV —R -ROAX—EY —-IDS5BFIHY —IEER
Choice of Pomodoro - Pesto ~ Bolognese Sauce
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XYADAINY F 3 (FAFEY —R. v FOvFHFRY >4  *Tuna Carpaccio Ponzu Sauce, Crispy Vegetable Salad
FZA=FRIL—T KFOEYVYTLZF—X ZE—I/NL d—bF—XDV)—L

Crespelle alla Toscana Thin Pancakes filled with Buffalo Mozzarella, Smoked Ham, Goat Cheese Cream

FEOAVYX LRy ZEAEHE. /\—7DOTC1V¥I)L Chicken Consommé Renaissance Spring Vegetables, Herb Royal
Q-2 raaFvYDYIL—FX—FEDS SV RO Corn & Coconut Velouté Fresh Cilantro @

NILEY bOIVR FI b LEZ JU—=>dy T - KLy >4  Marinated Hearts of Palm Tomatoes, Lettuce, Green
Goddess Dressing @

E=7 « S=bR-LADINT YT« VyFRIRIVEZVAII Y-
Spaghetti with Beef Meatballs Rich Napolitano Tomato Sauce
FRFAVEI—FF—ZXDJYV v Risotto with Radicchio and Goat Cheese &

NyBA SARX—R)L, E—=FvY, R, . I>vOy b Z2Z0 BEF. XUV R ¥
Pad Thai Rice Sticks, Peanuts, Tofu, Egg, Shallots, Garlic, Chili, Tamarind, Scallions &4
H—EYTALDOIUIIL OT—ILNAL—DT =TSV RL—HALYXE, ZUIJ>ndSvt. £OY
*Grilled Salmon Fillet Loire Valley Beurre Blanc, Beluga Lentils, Candied Carrots, Celery

Wy h=JUFYE=T - FUA-OCAYOO—R b FIAVY =R FT1xKRT b XyF—=
*Chateaubriand Roast Beef Tenderloin, Red Wine Sauce, Dauphine Potatoes, Zucchini
FLEFL-O—ZARFFY YLD v L LEYOISvE. 7737zl ZEFRAY—X

Roasted Chicken Supreme Tomato Jam, Candied Lemon, Falafel, Tahini Sauce
FREFIXITOIVRIVZAHYIAEOO— b Ny HY =X, HIL2F. 5> b0

Vegetable Quinoa Couscous Roasted Sweet Potatoes, Harissa Sauce, Sultanas, Cilantro Vi

Q%ZWX)Q&WIII/?\X’El/ﬁ?‘/B\/ Wﬁ%ﬂ &W&M%

RIOOANINYF 3 FARY —R, v v *HRY 54 2S[103/1/1]

*Tuna Carpaccio Ponzu Sauce, Crispy Vegetable Salad [103/1/1]

LIy ROTUZR R b LER JU—>TdyFR - kLy oy @3S [120/5/4]

Marinated Hearts of Palm Tomatoes, Lettuce, Green Goddess Dressing [120/5/4]
FLEFL-O-RRFEY FYESvL LEYOI Sy, 77571 2EFAY—2 AS[420/22/4]
Roasted Chicken Supreme Tomato Jam, Candied Lemon, Falafel, Tahini Sauce [420/22/4]

B« REE + KV 2 — Ajiipd T, AKMfED A =2 —  The perfect combination of flavor and nutrition in a satisfying portion
R > ) —IlER (@) |80HE (3) (v = A 1gLLF) Nutrient Analysis: Calories / fat grams / fiber grams (tr = trace, less than 1 gram)
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FEATURED WINES
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RESERVE WINES
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IADAINY F 3 IFABFY —R. vy F v FHHEY >4 *Tuna Carpaccio Ponzu Sauce, Crispy Vegetable Salad
Q=2 aaFvYDIIN—FRA—THRS S5 RO Corn & Coconut Velouté Fresh Cilantro @
rZA—=FRIL—=F KFDEYYTFLZF—X RE—INLy d—bF—IXDVU—L

Crespelle alla Toscana Thin Pancakes filled with Buffalo Mozzarella, Smoked Ham, Goat Cheese Cream
EZ+d5—4®DYILR Pifia Colada Sorbet

o h=JUTIE=T - FUA—OCAYOO—X M, FITAVY—Z RT4FZRT . AyF—2=

*Chateaubriand Roast Beef Tenderloin, Red Wine Sauce, Dauphine Potatoes, Zucchini
WMFAKFIIL—FEARRIISEFIAL—FOL—ZAN—ELFyYOorORY

Yuzu and Venezuelan Chocolate Mousse Hazelnut Croquant

BOAY 1 O309F4— - RA20MEV—J 3> - T5Y (Za—I—FY R, ¥—/LAO) 60K

White: Cloudy Bay 2011 Sauvignon Blanc, Marlborough, New Zealand $60

RIAY L EVEY«/TLRANLT . L—Fx+F7vZ-TU1—7IGT. Red: Mondavi/ Frescobaldi, Luce Della Vite .GT.
2006%/2009% Ly RTL YR (12U7. RZXAZ—Z) 145RJL  2006/2009 Red Blend, Tuscany, Italy $145
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