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
=T — F*il-fi TSRANEVSTHSHE 7RAR, Y b, LEYEF¥17DYIR—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

ARYIABEDONL RE— - T—FT4FI—JLHAVT VDY >4 Iberico Ham Baby Artichokes & White Bean Salad

[ﬂ*il—fi *TSYITIHR - E=TDHAINYF3 - FFUT7—ZF /NILAHF>F—X  *Black Angus Beef Carpaccio Cipriani Style Parmesan
N=HITA—DIZEY TZANIADH—=) v INZ— N7y cRT1wv¥  Gratinated Burgundy Escargots Garlic Butter, Baguette Sticks
MEAT STATISDREFE AF I LA~ hTA DR —Z. I=R—2 k

*Pan-Seared Foie Gras Figs & Port Wine Reduction, Toast d’Epices
R bVaT TSI RIaATERREV IS - R—=FR - Iy, JILbol FANZHROI—Y
*Egg & Truffle Soft Poached Egg with Black Truffle, Croutons, Asparagus Coulis

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

A=TeH 54 SYIR-H=FY - JU—2 BEHORL Y >S  Mixed Garden Greens Choice of Salad Dressing
YYo= — HSHEOXAY  LER, T2 E. b2 Blo e NILXHYF—X
SOUP & SALAD ISo9Y == BS54 1. LA %k Lk Hlo HFUF—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
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=7 —REE
FISH & SEAFOOD

Py Ral)>7  *Jumbo Shrimp
*OTRE—F—IILOI %  *Maine Lobster Tail
*R27TH *King Sea Scallops
*JINTT—DHF—FE> T+« L *Norwegian Salmon Fillet
SAHLADIBESE  Whole Dover Sole

JS>¥¥—/ Branzino
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MEAT

*TSYOFPYHRZa—3—0 - AR Y TRF—F
*Black Angus New York Strip Steak
TSYIFTIHRUITTA « A7—F
*Black Angus Rib Eye Steak
TSI TFTUHAR T4 LIZaY
*Black Angus Filet Mignon
*Za—C—SYRESLFIVT
*New Zealand Lamb Chops

MFED XA F > (Marcho Farm)

* Marcho Farm Veal Medallions
A—XbFF> - N=7

Half Roast Chicken
FRIRTA =R R=UF3vT

* Smithfield Pork Chop

BIITHDY—2R
SUGGESTED SAUCES

H=Uwo « \N=T « NZ2—  Garlic-Herb Butter
F5>57—XY—2Z Hollandaise Sauce
LEYZU—LEfIEFTYd— - E—=F - YL Y
Lemon Cream or Mango Peach Salsa
7—=JL7Z> Beurre Blanc

B LNEZ—  Melted Butter
J1)—=—7/)\—7Y—2X Creamy Herb Sauce

BITHDY—R
SUGGESTED SAUCES
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Green Peppercorn
RT7NFZ=ZXY—ZREfEFIFal)Vy—2
Béarnaise or Chimichurri

RTAZEN) 27

Madeira-Truffle

SYMY-RERIEFI VY-

Mint Sauce or Mint Jelly
TEUIRERIEIY I al—L4

Demi Glace or Mushroom

IR =LYy aFlE2AART1—FV
Cranberry Relish or Thai Sweet Chili
EyIaAU—DN—ARFa—FETvFILY—R
Hickory Barbecue or Apple Sauce

) UIAYEART b -2—aY - =R - RFbOIYTa -RAIK - RF b -HYITEDT A
PARXZa— ISAREF -RFL - F58Y - Vv AIVSAR - BEOL ST
Lyonnaise Potatoes ~ Mashed Yukon Gold ~ Baked Potato ~ Sweet Potato Fries

SI DES French Fries ~ Potato Gratin ~ Jasmine Rice ~ Vegetable Fried Rice
BFRONZ—WD - KLBFR - FB5SNARDYT—-J V=2 TIANTHR-IV2all—LDYT—-HVA25Y - FxvRY
Buttered Vegetables ~ Steamed Vegetables ~ Sautéed Spinach ~ Green Asparagus
Sautéed Mushrooms -~ String Beans -~ Brussels Sprouts
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/\X& Freshly Cooked Pasta of the Day:
ARER—O-NATILY—Z - ROR—EY —ID5HBIFEHY — %R

PASTA

Choice of Pomodoro ~ Pesto ~ Bolognese Sauce
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T4 F7—XZa1— DINNER MENU
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ﬁ_ﬁi APPETIZERS *Siberian Caviar Lemon and Elderflower Jelly, Oyster Foam

Z777IIDI7VyE—= N\JyH - Aa—-3 Favl, IV TyN—

Falafel Fritters Harissa Cashew Mayo, Cucumber, Mint, Capers @

AVYAX - ELRATAY E=T - AVYRX AFAZALTNYT—F, Fv17

Consommé Celestine Beef Consommé, Thinly Sliced Pancakes, Chives

O—ZXbLERY2all—LDIY)—L F)aTDEDIIF  Cream of Roasted Mushrooms Truffle Scented &4
NE=V=TDIYIRBFROZVvILZAZI—)L. XOAYR—). YAZ—RORLYyI VT

Mixed Baby Greens Vegetable Jardiniére, Melon Balls, Mustard Dressing @

DAY BRF=XLERTA L« b)aTDF=R T4 AFTVTAT =2+ TANRTHR, NILAYFYF—IDY —2R
INA AR PASTA Ricotta and White Truffle Cheese Fiocchetti Green Asparagus, Parmesan Sauce &4
O7Z2Z2—DUYy kBT, 7Lwv>a/{t) Lobster Risotto White Wine, Fresh Parsley

B RLF—ZHLESNARDAROZ A—EILF vV, PV =X ROv XY =R

EE;igé ENTREES Baked Porcini and Spinach Cannelloni Hazelnuts, Tomato Sauce, Béchamel ﬂ

SRAZXFDTALOO—R b NEZ—F Y YMNEERDIANT YT 1. A—EILFyVedIDEit

Roasted Striped Bass Fillet Butternut Squash Spaghetti, Hazelnut Sesame Broth

FE=TOVIUYEYRA R YD aA—LDTa7EIEN1BH PF—IFRTAVY = BE T+VH4VRTH

*Beef Wellington Baked in Mushroom Duxelles and Puff Pastry, Shiraz Red Wine Sauce, Vegetables, Fondant Potato
BEAD/NILAYF YKREE FvIATAIXZVZIDT 1 UVT ARYY—= EWME LI LDI—1)

Parmesan-Crusted Chicken Breast Stuffed with Caramelized Garlic, Angel Hair Pasta, Rustic Tomato Coulis

*JOVAEOITRZ—DFTILIR=IL ThT7x - F-/)XU] EST *Florida Lobster Thermidor “Café de Paris” Fried Rice
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O—XFLERY2al—LDIU—L FUaTDEDIIF181/12/11 &4 AS [181/12/1]

Cream of Roasted Mushrooms Truffle Scented &4 [181/12/1]

IVRYEOZavFF v SASAIEETRY, TOY 21— bNL. A—ELF vy 2S [190/4/3]
Spring Pea Gnocchi Caramelized Salsify, Prosciutto Ham, Hazelnuts [190/4/3]

BRAO/ LA URES v 551XV 00 T UV, ARy U—=, ZiB b7 bos—1 S 1435/9/4]
Parmesan-Crusted Chicken Breast Stuffed with Caramelized Garlic, Angel Hair Pasta, Rustic Tomato Coulis [435/9/4]

e+ REE « RV 2 — AjiipE T KiifED X =2 —  The perfect combination of flavor and nutrition in a satisfying portion
RIEHT : 2 V—IJEH (¢) |80AE (g) v = BEARE 1gLLT) Nutrient Analysis: Calories / fat grams / fiber grams (ir = trace, less than 1 gram)
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Iﬁt/ﬁ TA 7°/ T 773‘\%%3\5 > *Siberian Caviar Lemon and Elderflower Jelly, Oyster Foam
KBEERARY 2—LD O—XFLERY2al—LDIU—L FJaTDEDIIF  Cream of Roasted Mushrooms Truffle Scented 4
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Falafel Frittes, Cashew Harissa Mayo, Cucumber, Mint, Capers @

Sy YIXYDYILA  Champagne Sorbet @

E=TOVIVUY R YRR YD aAL—LDTaIINENAIEH PFT—IFRTA VY= BE T4 VRTH
*Beef Wellington Baked in Mushroom Duxelles & Puff Pastry, Shiraz Red Wine Sauce, Vegetables, Fondant Potato
NZT7RFIAL—b - RILT—/ ZIOF3adb—b - L= Ny>ayITIL—=Y - N—hr AFXILIN NZF V=2

(WJ Papuan Chocolate Volcano Milk Chocolate Mousse, Passion Fruit Heart, Caramel Lava, Vanilla Sauce
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FEATURED WINES

B7AY OYNTT7—2014F v LR (FXUA, AV TAILZTMFNNL—) 63RIL

B?’?’N) U "j'_ 7'7 ’r > White: Rombauer 2014 Chardonnay, Napa Valley, California, USA $63
RECOMMENDED RIAY 1 T70—F - RATUVHR FUOT—2015F Ly RTLYR (FAUAL AVTHFILZTINF/NNL—) 95K
RESERVE WlNES Red: Flora Springs Trilogy 2015 Red Blend, Napa Valley, California, USA $95
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