HAPPY NEW YEAR FROM THE COMPOUND RESTAURANT 2025

FIRST COURSE

DEVILED EGGS AND CAVIAR
WHITE STURGEON CAVIAR, SMOKED TROUT ROE, CHIVES
BLINI, FRISEE AND PICKLED RED ONION

BLACK EYED PEA CHOPPED SALAD
ICEBERG LETTUCE, RADICCHIO, CHERRY TOMATOES, PEPPERONCINI, RED ONION
UNCURED SALAMI, AGED PROVOLONE
OREGANO-RED WINE VINAIGRETTE

HUDSON VALLEY FOIE GRAS TORCHON
TOASTED BRIOCHE SOLDIERS, QUINCE AND APRICOT MOSTARDA
TRADITIONAL GARNISH

HOG ISLAND OYSTERS ON THE HALF SHELL
“HOGWASH”, SERRANO CHILE, CILANTRO, SHALLOT, RICE VINEGAR

SALAD LYONNAISE
SOFT COOKED EGG, PICKLED SHALLOTS, BRIOCHE BREADCRUMBS
FRISEE, DIJON MUSTARD VINAIGRETTE

CLASSIC STEAK TARTARE
HAND CUT TENDERLOIN, SHALLOT, PARSLEY
DIJON MUSTARD, TABASCO, WORCESTERSHIRE SAUCE, OLIVE OIL
RAW EGG YOLK, TOASTED BRIOCHE

FRENCH ONION SOUP
CARAMELIZED ONIONS, BEEF BROTH
CROUTONS AND GRUYERE CHEESE

AVOCADO CROISSANT
TOASTED CROISSANT, FORK SMASHED HAAS AVOCADO, PICKLED RED ONION
WHIPPED FETA AND CALABRIAN CHILE- HONEY

PRIX-FIXE $150.00 PER PERSON

SUPPLEMENTAL CAVIAR SERVICE AVAILABLE $MP
CALIFORNIA WHITE STURGEON CAVIAR
TRADITIONAL ACCOMPANIMENTS

HELP CONSERVE OUR ENVIRONMENT’S RESOURCES, WE SERVE OUR OWN FILTERED WATER

PLEASE RESTRICT CELLULAR PHONE USE TO FRONT LOBBY
COMPOUND GIFT CERTIFICATES » SO PERFECT FOR ANY OCCASION

IT°’s NOT JUST A GIFT.....IT'S AN EXPERIENCE



MAIN COURSE

GARDEN QUICHE
FLAKY PASTRY, MUSHROOMS, LEEKS, GRUYERE CHEESE
BUTTER LETTUCE AND CHAMPAGNE VINAIGRETTE

SMOKED SALMON
EVERYTHING BAGEL, SCALLION CREAM CHEESE
CAPERS, RED ONION, CUCUMBER, PICKLED BEETS

MAINE LOBSTER BENEDICT
SOFT POACHED EGGS, TOASTED OLD BAY BIscUIT, BUTTER POACHED LOBSTER SALAD
O’BRIENS POTATOES AND SAUCE BEARNAISE

BRAISED SHORT RIB A’ LA MARMITE
YUKON GOLD POTATOES, BABY CARROTS, BUTTON MUSHROOMS, PEARL ONIONS
MARMITE SPIKED RED WINE SAUCE

TUNA NICOISE SALAD
SEARED RARE YELLOWFIN TUNA
GREEN BEANS, ARUGULA, YUKON GOLD POTATO, BLACK OLIVES
HARD BOILED EGG, CHERRY TOMATO, CUCUMBER
DIJON MUSTARD VINAIGRETTE
SCOTTISH SALMON EN CROUTE
PUFF PASTRY, SPINACH, MUSHROOM DUXELLES
BUTTERED ASPARAGUS AND HOLLANDAISE
STEAK AU POIVRE
PRIME 120z. NEW YORK STRIP

BLACK AND GREEN PEPPERCORN-COGNAC SAUCE
FRENCH FRIES, ASPARAGUS

SIDES
MACARONI GRATIN 12 CRISPY ONION RINGSs 10
SAUTEED SPINACH 12 TRUFFLE FRIES 16

SHIITAKE MUSHROOMS
HERBED BEURRE BLANC 16

DESSERTS

COKE FLOAT
SUGAR CANE COcCA COLA, VANILLA ICE CREAM, CHOCOLATE CHIP COOKIES

SPICED DONUTS
HARD SAUCE, APPLE PUREE

PROFITEROLES
CHOCOLATE SAUCE, VANILLA ICE CREAM, BRANDIED CHERRY

BUTTERSCOTCH BUDINO
CANDIED PECANS, BLACK BERRIES, CHANTILLY CREAM

EXECUTIVE CHEF WESTON LUDEKE

A Mok igfin Reotasnant



