COMPASS ROSE

T4 F—XZa— ALWAYS AVAILABLE

ERIIA =2 ol e fooniteoffitiess

R - EHRNAES 2T - AOFILT RV AY - o F)L - Y—2R  Traditional Shrimp Cocktail American Cocktail Sauce
—T— PR FSANELSTHSH FAAR. FT b LEVEFv1TDOTIAR—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

ARYIDABEDNL RE— - T—T«4FI—JLBAVT VDY S
Pﬂﬂﬂﬁ Iberico Ham Baby Artichokes & White Bean Salad
TSYITFTIHR  E=TDOAILNYFa - FFUT—Z@A NILAFYF—X
MEAT *Black Angus Beef Carpaccio Cipriani Style Parmesan
N=HAIT4—DIZEY TZANIDA—V Y INEZ— NFY RRT1vY
Gratinated Burgundy Escargots Garlic Butter, Baguette Sticks
*TATIIDEIFRAFIVER— NI VDBEY - S =X+
*Pan-Seared Foie Gras Figs & Port Wine Reduction, Toast d’Epices
B bVaT TSI RIaTERREV IS - R—FR-IvJd. JILbol TANZHIROI—Y
*Egg & Truffle Soft Poached Egg with Black Truffle, Croutons, Asparagus Coulis

. EHDOIL vy aTIL—Y - hyT Seasonal Fresh Fruit Cup @
A—=—TeH 34 SYIR-H=FY - JU—2 BEHORL Y >S  Mixed Garden Greens Choice of Salad Dressing
Doy == HSEAOXAY - LEZ 7YFaAL, JILb2 Blofe/NILXHFYF—X
SOUP & SALAD Classic Caesar Salad Romaine Lettuce, Anchovies, Croutons, Parmesan Shavings
By eINY7—/ s EBREZX=F NIV =R TLwvE+2)Lk> San Marzano Tomato Soup Pesto, Bread Croutons
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WEBE, SEBE, B2 —T—FEEE BIFEAY —RNTEOEZERV LTV,
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FISH & SEAFOOD SUGGESTED SAUCES
H—=Uwo +« N—=T « NZ2—  Garlic-Herb Butter
Wy 2R al>F *Jumbo Shrimp 45>F—XY—2X Hollandaise Sauce
*OJRE—F—)LDOI )%  *Maine Lobster Tail LEVOZ)—LEfEFT>yd— - E—F - YL Y
*RE7H  *King Sea Scallops Lemon Cream or Mango Peach Salsa
*JIWNTT—DHY—E> T L *Norwegian Salmon Fillet J—J)L7S> Beurre Blanc
SAHLADIBESE  Whole Dover Sole BAMLNEZ—  Melted Butter
73v¥—/ Branzino Z1)—3—%/N\—TY—X Creamy Herb Sauce
pIRIE BTTHOY—2
MEAT SUGGESTED SAUCES

TS9P UHR«Za—3—0 - Ay TRF—=% J1)—> -« Ry/)X\—O—>  Green Peppercorn
*Black Angus New York Strip Steak R7WNHZ=XY —REWEFIFaUV—2X
TSYITFTYHARVITTA - A7—F Béarnaise or Chimichurri
*Black Angus Rib Eye Steak ITAZAN)a7 Madeira-Truffle
TSYITUHR T4 23> SYRY—RERIEFEIVREY—
*Black Angus Filet Mignon Mint Sauce or Mint Jelly
fZa—U—SVRESLFIVTS TIVIRERRBI Y al—L
*New Zealand Lamb Chops Demi Glace or Mushroom
MFED XA 1) A > (Marcho Farm) ISR =DL) Y2 E21RARA—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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YA RXZa— SIDES ISAREFL -HKFF - I58Y - VP RIVSAR - BEOLSY

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

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

BFRONZ—WB - ELFX - IZ5SNABDYT—-JU—>2 - FIRNTHR -Iv2al—LDYT— - VA7 - FxoRY
Buttered Vegetables ~ Steamed Vegetables ~ Sautéed Spinach ~ Green Asparagus

Sautéed Mushrooms -~ String Beans ~ Brussels Sprouts

AED/NZE !

/\DZ g PASTA Freshly Cooked Pasta of the Day:

ARER—O-NTJILY—R - ROAF—ELY IS EFIHY — X %ER
Choice of Pomodoro ~ Pesto ~ Bolognese Sauce
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T4 F7—XZa1— DINNER MENU
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BU APPETIZERS Duck Salad Terrine Cucumber and Mango Aspic, Roasted Pepper Dressing

AN RZSIMELLSDBVDET V=V E—RDOYEY 4TUV ROFvYH

Spiced Potato and Green Pea Samosas Tamarind Chutney Vi

E=7aYYX - TJUINT 1 NILAF YL =IDATAVIL. £OYDOFID. bTEOEALCATIDA
Beef Consommé Grimaldi Parmesan Royal, Celery Julienne, Tomato Concasse

TLYF - FAZFAYZA=T b= LENT Y b Va1 I—)L - F—X

French Onion Soup Toasted Baguette, Gruyére Cheese

J=ILFEDFED, RE—IF5SHAE QUFUYH—LLEYORLYI VY

Kohlrabi Slaw and Baby Spinach Coriander Lemon Dressing @

., IAOZ - NRZ Iy Pall—L, FYEY—Z0 JyNOMYID, NILXYFYF—X
TAWZS g PASTA Maccheroni Pasta Mushrooms, Tomato Sauce, Shredded Coppa, Parmesan Cheese

IEXyF—=OUY vk Shrimp and Zucchini Risotto

AVTST— F=F4Fa—4. NEZ—FyYDEE»DO—R OEITE YLDV Fa2— @

Roasted Cauliflower, Artichoke and Butternut Squash Chickpea - Tomato Stew

RASFOTVIL FLOD HASVHIL (B1%E=E) . FUTaORLyI I E=YOO—X . KIBOYSH
*Grilled Swordfish Orange-Galangal-Truffle Dressing, Roasted Beetroot, Daikon Salad
FFERO—XOO— b~ VSEOE2—L— BENZvt. 1FPI0ERTLY +

*Roasted Veal Loin Favas Bean Purée, Fried Panisse, Fig Vinaigrette

R I—PUTOL 2K DERS (BREN—ARFa2—-Y—2X) 2UTFTyL - RRFZCFvA1T

*Slow Braised Beef Short Rib in Homemade Barbecue Sauce Tagliatelle Pasta and Chives

BYRU—FFY NAITAFT1R AL—KOAV T ZT— > IVIA—FvUX

Tandoori Chicken Basmati Rice, Curried Cauliflower, Naan Bread, Mango Chutney

%Wx)g&ﬁiﬂ/?\x*t’ vVoTay d%mfe%a X'WW J&é&ﬁ%

J-LSEDOFHD. RE—EFSNAE JUTIH—YLEVORL Y >[24/0/21@ 3S [24/0/2]
Kohlrabi Slaw and Baby Spinach Coriander - Lemon Dressing [24/0/2]

FF ENTREES

E—7aYYX - TUTILF 1 RLAYFYS—ZOOTAVIL. £OUDFHO. b7 OB LATOAS [72/5/tr]
Beef Consommé Grimaldi Parmesan Royal, Celery Julienne, Tomato Concasse [72/5/tr]

BYRV—=FFY NAITA AR AL—HROAVTZT— F. 7‘/2?-9‘17“/*78 [550/14/2]
Tandoori Chicken Basmati Rice, Curried Cauliflower, Naan Bread, Mango Chutney [550/14/2]

B« REE + RV 2 — Ajiipd T, AKMED A =2 —  The perfect combination of flavor and nutrition in a satisfying portion
RIEHE : 2 ) =R (@) |MEHE (o) (r = AR, 1gL{F) Nutrient Analysis: Calories / fat grams / fiber grams (tr = trace, less than 1 gram)
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17t77_"f7 9177]‘%’&5\59 Duck Salad Terrine Cucumber and Mango Aspic, Roasted Pepper Dressing
KBRAR)2—LD TLYF «FAYZA—=T b= bLENT Y b FVa1I—)L - F—X
. _ . N French Onion Soup Toasted Baguette, Gruyére Cheese

TIARZa—% THEEESTE T, o )
IEXyF—=DUYVvk Shrimp and Zucchini Risotto
EE—FDVILR  Mojito Sorbet
FFEAO—ZXOO—Xk VZEOE2—L—HEINZVE AFIIDOERT LY
*Roasted Veal Loin Favas Bean Purée, Fried Panisse, Fig Vinaigrette
TYIINOZYTIN Ty IRY—=DAVR— M NZZ-TARI)— L\

Apple Crumble Blackberry Compote, Vanilla Ice Cream
T4 Y Nirees
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FEATURED WINES

HB7AY E. ¥4I AYRJa—205F Y«4=IT (75X O—X/\L—) 85K

FITHUHF—TT1> White: E. Guigal, Condrieu 2015 Viognier, Rhone Valley, France $85
RECOMMENDED FTIAY ATy IZXT— b 20I5FE ARNLF V=T 23V REYTZ - U=TF (TAUVA AV T 2ILZTMNF/NL—) 178R)L
RESERVE WINES Red: Odette Estate 2015 Cabernet Sauvignon, Stag's Leap, Napa Valley , California, USA $178
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