
 
 

 
 

The Compound Restaurant 
Mother’s Day Brunch Menu 

 
Sunday May 9th, 2010 

11:30am – 3:00pm 
 
 

First courses  
 

Made to Order Spring Pea Soup  
Crème Fraiche, Pea and Chive  11 

 
Saffron Cured Atlantic Salmon  

Truffle Egg Salad  
Potato Latke  14 

 
Apricot and Ricotta Cheese Blintzes  
Blueberry Syrup and Whipped Cream  13 

 
Baby Iceberg “Wedge”   

Smoked Bacon, Tomato and Stilton Dressing  12 
 

Shrimp & Grits  
Anson Mills Organic Stone Ground White Corn Grits  

Roasted Rajas, Butter and Creole Spices  17 
 

Greek Salad   
Romaine Leaves, Tomatoes, Cucumbers, Olives and Parsley 

French Sheep’s Milk Feta  9 
 

 
 
 

COMPOUND COCKTAILS 
 

Sprig Martini    
Svedka Vodka, Crushed Fresh Mint 

Fresh Lime Juice 
Served Up with a Slice of Lime  10 

 
 

 

 
Prickly Pear Margarita   

Sauza Silver Tequila 
Triple Sec, Prickly Pear Puree 

Served on the Rocks  12 
 
 

 

To Help Conserve Our Environment’s Resources, We Serve Our Own Filtered Water 
Please restrict cellular phone use to front lobby 

5.00 split plate charge on any entrée 
20% gratuity will be included on parties of 6 or more 

 
Compound Gift Certificates - So Perfect for any Occasion 

It’s Not Just a Gift…..It’s An Experience 
 
 

Please Obtain While You are Dining With Us or at Your Convenience Via Our Website 
www.compoundrestaurant.com 

 
 
 



 

 
 
 
 
 
 
 

Mains  
 

Beef Short Rib Hash  
Poached eggs, Chile Spiced Hollandaise on Warm Cornbread  

Crispy Fried Onion Rings  24 
 

Jumbo Crab and Lobster Salad  
Mango, Red Onion & Butter Lettuce with Tangerine Vinaigrette  20   

 
Chicken Schnitzel  

Capers, Parsley, Lemon and Sautéed Spinach  19   
 

Beef Tenderloin Medallions  
Yukon Mashers with Wild Mushroom and Arugula 

Buttered Asparagus and Green Peppercorn Sauce  28   
 

Alaskan Halibut  
Carnaroli Risotto with Preserved Lemon and Parsley 

Roasted Asparagus  27  
 

Salmon  
Roasted Ratatouille 

Green Olive Vinaigrette  24   
 

Organic Fried Eggs  
Roasted Baby Artichoke and Yukon Potato O’Brien’s  

French Butter Hollandaise  17 
 
 

Sides 
 

Sautéed Spinach  8 
Mash Potatoes  8 
Asparagus 12 

Crispy Onion Rings  8 
 

 
DESSERTS 

 

Strawberry Shortcake 
Chianti Strawberries, Fluffy Biscuit 

Vanilla Bean Crema   8 
  
  

Fresh Lime Tartlet 
Milk Chocolate-Lime Cremeaux 
Raspberry Hibiscus Sauce   8 

Rhubarb Blackberry Crumble 
Honey Oat Streusel 

Toasted Almond Gelato   8 
 

Blueberry Sorbet 
Piñon  Baby Cheesecake 

Chamomile Apricot Coulis 
Fresh Blueberries   8 

 

 
 
 

Menu Created by Chef/Owner Mark Kiffin, James Beard Foundation’s “Best Chef of the Southwest” 

 
 
 

 
 

 



 


