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

=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

ARYIDABDONL RE— - T—T«4FI—JLBAVT VDTS
Pf_l*il-fi Iberico Ham Baby Artichokes & White Bean Salad

*TSYITFTIHR  E=TDAILNYFI « FFIUT—Z@A NILAFYF—X
MEAT *Black Angus Beef Carpaccio Cipriani Style Parmesan
N=HIF4—=DIZ8Y TAANIADHA—V Y INE— NFY R RTF1 w7
Gratinated Burgundy Escargots Garlic Butter, Baguette Sticks
*TATIIDEEFRAFIOVER—RITAVDORBEY - S =X+
*Pan-Seared Foie Gras Figs & Port Wine Reduction, Toast d’Epices
R b7 TSI RIaTERREV IS - R—=F R -IvJd. bl TANZHROI—Y
*Egg & Truffle Soft Poached Egg with Black Truffle, Croutons, Asparagus Coulis

N EHDOIL vy aTI—Y - hvyF Seasonal Fresh Fruit Cup @
A=TFeH> A SYIRH=FY - JU=2 BFHDRL YIS  Mixed Garden Greens Choice of Salad Dressing
ISow Y « —H— HBSHEOXAY + LA FYFIE JILEY Hlofe/NILXYFYF—X
SOUP & SALAD 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
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FISH & SEAFOOD SUGGESTED SAUCES
Py Ral)>7  *Jumbo Shrimp H=Uwo « N—=7T « NXZ—  Garlic-Herb Butter
AT RE—F—ILOI %  *Maine Lobster Tail #45>F7F—XY—2R Hollandaise Sauce
*R2F7H  *King Sea Scallops LEVO—LFERIFI>dA— - E—F - FILY
*JIWIT—OHY—E> T L *Norwegian Salmon Fillet Lemon Cream or Mango Peach Salsa
SAFLADABEST  Whole Dover Sole J—=JL7S>> Beurre Blanc
JS>¥¥—/ Branzino ADLNSZ—  Melted Butter

J1)—=—7/\—7JY—2X Creamy Herb Sauce

pIKHE BITHDY—Z
MEAT SUGGESTED SAUCES
VSO TFUHR«Za—3—0 - AM)YTRF—% J1)—> -« Ry/)X\—0—>  Green Peppercorn
*Black Angus New York Strip Steak RT7INF=AY—2EEFIFalY—2
TSYITIHR - VITTA + A7—F Béarnaise or Chimichurri
*Black Angus Rib Eye Steak JTA4SEAK)a7 Madeira-Truffle
TSYITUHR T4 LZZ3Y SYMY-RERIEFI VY-
*Black Angus Filet Mignon Mint Sauce or Mint Jelly
*Za—C—SYRESLFIVT TIVIRERRBI Y al—L
*New Zealand Lamb Chops Demi Glace or Mushroom
MFEDRA) F > (Marcho Farm) ISIRY=DLYy Y aklidZ2AAZ1—FFY
* Marcho Farm Veal Medallions Cranberry Relish or Thai Sweet Chili
O—XbFF> - /\—7 Half Roast Chicken EyaAU—DN—ARFa—FkETvFILY—R
FRERTA4=IR - R=0FavF Hickory Barbecue or Apple Sauce

* Smithfield Pork Chop

UIAYEART-2—aY « =R - RFrOIYYTa -RAIK - KT -HYITEDTSA

YA RXZa— SIDES TSAREF L -RF R - I58Y - UrXIV5AR - HROLS T

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

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

FRONZ—WB) - BLFE - IZ5NABDYT—-J U= FIANGHR -IY2al—LOYT— - VAT - HFXxoRY
Buttered Vegetables ~ Steamed Vegetables ~ Sautéed Spinach ~ Green Asparagus

Sautéed Mushrooms -~ String Beans - Brussels Sprouts

READ/INZA :

INR & PASTA Freshly Cooked Pasta of the Day:

ARERF—O- NPV —R - ROX—EY —IDSBHFIHY —IZER
Choice of Pomodoro ~ Pesto ~ Bolognese Sauce




COMPASS ROSE

T4 F7—XZa— DINNER MENU

RATIBEES, ICFD. WE. LL&SKH. THE  *Trio of Scallops Uramaki Nigiri, Sashimi, Soy Sauce, Wasabi
B NN oS . . . N
1 APPETIZERS TATISDFETY Ny 3V TN—YDY =R, FRFLOIL—Z. A—ELFyYOO—Z k
Foie Gras Ravioli Passion Fruit Sauce, Chipotle Glaze, Toasted Hazelnuts
FE2 e X—FKRJ - Z—=T 1B, H—FJ)LO—> Chicken Noodle Soup Root Vegetables, Kernel Corn
LhVnbrU—IDA—F Potato and Leek Soup @
KB, ICALA. 7Oy —DEQI—ILAO-EZLLLSPDRLY S VT
Daikon, Carrots and Broccoli Stem Slaw Ginger - Soy Dressing @

ANTYTA « TYFRAA FIKY =R TUFaE FyN— FU-T. =Zv=V
JAWZS g PASTA Spaghetti Puttanesca Tomato Sauce, Anchovy, Capers, Olives, Garlic
TIECETANZGHRDYYw +  Shrimp and Fresh Green Asparagus Risotto

BIFH LEEOHHSEHADIT A a—. JY  Crispy Sweet and Sour Vegetables Tofu Cashew, Sesame Seeds @
H—EYTALOLZII RILF—ZEDISAE V=D EIZAATIOERT LY b

*Baked Salmon Fillet Porcini Crust Leek-Muscatel Vinaigrette

R= - FUA—O14>OO0—-ZAF UYIEIZTIRY—DYT—, T4TP3YIYAZ—RDY =R, Iv>aRKRF
*Roasted Pork Tenderloin Sautéed Apples and Cranberries, Dijon Mustard Sauce, Mashed Potatoes

AALEALY RAL— v XZ>S4C42X Thai Red Chicken Curry Steamed Jasmine Rice

BRBIBFRIr Y F— - 2aZyVIIRT I SE R=Sy IR RLyI VYT

Golden Fried Wiener Schnitzel Potato Salad, Traditional Garnish
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R FIEEET. ICF0. HB. La5o. 7HEAS [80/tr/1)

*Trio of Scallops Uramaki, Nigiri, Sashimi, Soy Sauce, Wasabi [80/tr/1]
FEY - X—FIL - 2—TF 8%, H—2La—>3S [100/1/2]

Chicken Noodle Soup Root Vegetables, Kernel Corn [100/1/2]
S1ALY RAL— FFY FR. BE UvrR3>¥5123S 1485/1/3)
Thai Red Curry Chicken Eggplant, Vegetables, Jasmine Rice [485/11/3]

B« RFE « RV 2 — AT KD X =2 —  The perfect combination of flavor and nutrition in a satisfying portion
REEGHT 2 2 ) — G (g) | BHE (g) (r = MUAE, 1gLLT) Nutrient Analysis: Calories / fat grams / fiber grams (tr = trace, less than 1 gram)
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RETIEES ICTFD. WB. LLS5W. THE  *Trio of Scallops Uramaki Nigiri, Sashimi, Soy Sauce, Wasabi

See p — N N S -
TTEOT1 T2z I ESSS FE> e X—FRI - =T 1BE. A#—FJLO—> Chicken Noodle Soup Root Vegetables, Kernel Corn
KwEAR)2—LD TATISDSEAY Ky avTN—YDY—Z, FEFLOIL—Z A—EILFvYOO—R b
7‘“/)( X=a __;E :igﬁg < 7—: —Lk L Foie Gras Ravioli Passion Fruit Sauce, Chipotle Glaze, Toasted Hazelnuts
—_ ful o

Ty AIT7RZ VLR  Apple Calvados Sorbet

BRBIBIFEIr Y F— a2y VYIIRT M SE R=SyIhRLyI VT
Golden Fried Wiener Schnitzel Potato Salad, Traditional Garnish

LyRALY L« L—Z 7w 7ILE)— Red Currant Mousse Apple Jelly

AEDTA Y
FEATURED WINES

B7A4Y 1 T7IR=)L-E>3—EalZq - EVFYII204FEIvIILRER (I =k F-AKR=X) MN5FIL

3'53_3—50 1) "j'_ 7 ke White: Albert Bichot, Puligny Montrachet 2014 Chardonnay, Cote de Beaune, France $115
RECOMMENDED KOOIV 425/ - /N\O—0O+ AYXE DOCG 20155F Xy EA—O (FZUT7. ETEYTM) 90K
RESERVE WINES Red: Damilano Cannubi Barolo DOCG 2015 Nebbiolo, Piedmont, Italy $90
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