SMALL PLATES

Charcuterie Board 26
assorted cheeses and salumi
piquillo honey mustard - Noble bread

French Onion Soup 22
caramelized onions - veal stock
Noble baguette - gruyere

Chicken Confit 26
confit Mary’s chicken leg - grits - honey-
comb

Fried Cauliflower* 18
basil aioli - toasted pine nuts
shaved fennel - dried cranberries

Crispy Brussels 18
agrodolce - sunflower seeds - chives

Whipped Ricotta 17
whipped ricotta - EVOO
pistachio - honey - Noble bread

Crudo* 28
hiramasa - lemon - pepperoncini
oregano - EVOO

Shrimp Cocktail 21
poached shrimp - cocktail sauce
grilled lemon

me COMPASS

MAINS

Ribeye* 75

K4 Ranch 16 oz ribeye - pommes purée - cipollini onion - bordelaise

Steak Frites* 69
K4 Ranch 12 0z NY strip - frites - bearnaise

Pork Chop* 64
duroc tomahawk pork chop - celery root puree
apple mostarda - fried kale

Spaghetti and Meatballs 44
Sonoran Pasta Co. spaghetti-red sauce
veal meatballs - basil - grana padano

Fish 52
swordfish - pearl couscous - salsa verde - yogurt
fennel - dill

Duck* 58
coffee rubbed duck breast - chasseur sauce
melted leeks - turnip puree - pickled grapes

Chicken 49
Mary's airline chicken - farro - radicchio - bechamel
lemon marmalade - fried parsley

Marinated Cabbage 40
charred marinated cabbage - baba ghanoush
salsa pepperoncino

*Consuming raw or undercooked meat, shellfish, poultry, fish or eggs may increase your risk of foodborne illness.
Any of these items may be served raw or undercooked or may contain undercooked ingredients.
A 20% service charge will be added to parties of 6 or more

SALADS

House 19

baby lettuce mix - shaved carrot
heirloom cherry tomatoes - goat cheese
house vinaigrette

Caesar* 19
gem lettuce - Noble sourdough croutons
grana padano - caesar dressing - black

pepper

Cucumber 19

cucumber medley - black radish - pistachio -
feta

torn mint - champagne vinegar - white soy -

EVOO

add on chicken &, shrimp 12, steak 15

SIDES

brussels 10

asparagus 10

pommes purée 10
pommes frites 12
risotto alla Milanese 16

mushrooms 13



