
FIRST COURSE 

 

English Pea Soup 

Parmesan Emulsion, Poached Shrimp, Lemon Oil 

Piment D’Espelette, Tapioca Puffs 

Lyonnaise Salad  

Frisée Lettuces, Pickled Shallots, Brioche Breadcrumbs  

Soft Boiled Egg, Mustard Vinaigrette 

Lamb Merguez Kebabs  

Housemade Sausage, Garbanzo Beans, Pickled Red Onion, Parsley 

Eggplant Hummus, Harissa Vinaigrette    

Bolognese 

Pappardelle, Parmesan Cheese, Garlic Bread 
 

 

 MAIN COURSE 

 

Lobster Salad 

Tangerine, Red Onion & Butter Lettuce with Tangerine Vinaigrette   

Compound Pastrami Sandwich 

Our Own Cured, Roasted, and Smoked Pastrami 

Corn Rye Bread & Beer-Braised Sweet Onions 

Horseradish-Mustard Mayonnaise & Cabbage Slaw & Chips     

The Compound Burger 

8 oz. Prime Angus Beef 

Lettuce, Tomato, Grilled Red Onions & Aioli with French Fries     

Available with Roasted Poblanos and Cheddar Cheese   

Chicken Schnitzel 

Capers, Parsley, Lemon & Sautéed Spinach 

"Stacked Salad" 

Romaine, Tomato, Ham, Blue Cheese, Feta Cheese, & Hard Cooked Taos Eggs 

Crispy Tortilla, Avocado-Ranch Dressing 

Add Fried Chicken Tenders / Add Lobster / Add Shrimp 

Grilled Mediterranean Branzino 

Farro Tabbouleh, Fennel, Piquillo Pepper Coulis,  

Preserved Lemon Yogurt 

Full Circle Farms Mushrooms and Organic Stone Ground Polenta 

Black Truffle Relish, Shaved Parmesan & Organic Watercress   

 

 

DESSERTS 
 

Guanaja Chocolate Brownie  

Devonshire Cream, Salted Caramel, Brûléed Banana, Hazelnuts 

Coke Float 

Sugar Cane Coca Cola, Vanilla Ice Cream, Chocolate Chip Cookies 

Toasted Coconut Sorbet 

Tapioca Pudding, Fresh Persimmon, “Fortune Cookie” Tuile 

 


	Tangerine, Red Onion & Butter Lettuce with Tangerine Vinaigrette

