me COMPASS

EATS

Fried Cauliflower* 18

basil aioli etoasted pine nuts
shaved fennel ¢ dried cranberries

Crispy Brussels 18

agrodolce e sunflower seeds
chives

Shrimp Cocktail 21

poached shrimp e cocktail sauce e
grilled lemon

Charcuterie Board 26

assorted cheese and salumi e piquil-
lo honey ® mustard ¢ noble bread

Caesar Salad 19

gem lettuce ¢ noble sourdough
croutons e grana Padano e caesar

dressing ¢ black pepper

SWEETS 14

Chocolate Cherry Profiterole

chocolate cream puff e chocolate pas-
try cream e cherry coulis ¢ whipped

vanilla cream e cacao nib brittle ¢ viola
Pistachio Raspberry Dome

pistachio mousse e raspberry gelée

croustillant pistachio disc e pistachio

jaconde sponge e raspberry coulis ®
vanilla cream e raspberry

Pistachio ® white chocolate
Hazelnut Flan

hazelnut sponge ¢ dark chocolate e
coffee Chantilly e caramel ¢ candied
hazelnuts ¢ chocolate garnish

Sticky Date & Toffee Mousse Cake

toffee mousse ¢ brandy-vanilla semi-
freddo e date cake ¢ white cocoa
butter spray e caramel e maple-
bourbon creme diplomat ¢ white
chocolate ¢ GF

Sorbet or Gelato

Seasonal flavors




