
DINNER MENU
STARTERS

Soup of the day $5.00
Bowl of Chef’s daily offering 
Cup. $3.00

Sliced Cucumber Rolls with Salmon & Cream 
Cheese

$10.00

Grilled wild salmon with carrot, dill, lemon juice, black pepper and 
cream cheese rolled in a thinly sliced cucumber.

Hummus and Crisp Vegetables $7.00
Signature recipe of chickpeas, tahini, lemon and garlic served with fresh 
vegetables and pita chips.

Chicken Salad Stuffed Tomatoes $10.00
A fresh, cored Beefsteak tomato halved and filled with succulent 
chicken salad.

Bell Pepper Boats $8.00
Garden fresh Bell peppers cored and quartered into boats loaded with 
lean ground turkey and topped with melted cheddar cheese.

Chicken Wings $11.00
Grilled wings with sauce options to include hot, mild, honey barbeque or 
jerk seasoning.

Beale Street Shrimp $11.00
Six jumbo shrimp sautéed in a Cajun seasoning blend and served with 
our homemade remoulade.

Cheeseburger Sliders $10.00
Three mini cheeseburgers served with lettuce, tomato and onion.

SALADS

Caesar Salad $10.00
Hearts of romaine tossed with Caesar dressing, parmesan cheese and 
house made croutons.

Greek Salad $11.00
Crisp hearts of Romaine and Spring lettuce mixed with Kalamata olive, 
Feta cheese, tomato wedges, red onion, cucumber and bell pepper 
tossed in our homemade Greek olive dressing.

Cobb Salad $12.00
Iceberg lettuce with boiled egg, chopped Roma tomato, avocado, bleu 
cheese, cucumber and bacon.  Served with your choice of dressing.

GREAT BURGERS AND SANDWICHES
Enjoy it with our Best Brew - ask your server about our 
craft beers on tap.

Compass Burger $13.00
Thick and juicy all-beef patty lettuce, tomato, onion with your choice of 
cheese. Served with homemade chips or fries.

Grilled Chicken Sandwich $12.00
Marinated flat iron grilled chicken breast with lettuce and tomato. 
Served with homemade chips or fries.

Roast Beef and Gouda Grilled Cheese $13.00
Smoked Gouda and caramelized onion paired with cooked roast beef.  
Served with your choice of homemade chips or fries.

Chicken Salad Croissant $9.00
Diced chicken breast with our signature blend of Craisins, celery, sour 
cream and mayonnaise on a fresh buttery croissant.  Served with 
homemade chips.

MAIN COURSES
Entrée side dishes include: Baked Potato with Gouda, 
Sweet Baked Potato with Gruyère, Herb Rice Pilaf, 
Grilled Asparagus, Garlic Green Beans with Mushrooms, 
Roasted Fingerling Potatoes, Grilled Zucchini and 
Squash Ribbons, Brussel Sprouts with Balsamic Apple 
Glaze, Homemade Chips, Fries and a House Salad. 

Pan Seared Salmon $24.00
Wild caught salmon prepared with garlic herb butter and served with a 
choice of two sides.

Yellow Fin Tuna $23.00
Grilled tuna steak brushed with garlic infused olive oil and topped with 
fine diced three pepper blend.  Served with a choice of two sides.

12 oz. Ribeye $26.00
Choice, hand-cut beef evenly marbled for perfect flavor.  Lightly 
seasoned and grilled to order.  Served with a choice of two sides.

Garlic Chicken with Asiago Gravy $22.00
Grilled chicken breast topped with a creamy Asiago gravy.  Served with a 
choice of two sides.

Apple Gouda Stuffed Chicken Breast $22.00
Baked chicken breast stuffed with fresh red apple and Gouda.  Served 
with your choice of two sides.

Bacon Wrapped Pork Loin with Apricot Glaze $24.00
Two 4oz. center cut pork loin seasoned and grilled to perfection.  Served 
with your choice of two sides.

Shrimp Rigatoni $19.00
Sautéed jumbo shrimp tossed with a roasted garlic cream sauce, bacon 
and sun-dried tomato served over Rigatoni pasta.

DESSERTS

New York Cheesecake $6.00
Decadent cheesecake served with strawberries and chocolate sauce.

Apple Lattice Pie $5.00
Warm apple pie served with a scoop of vanilla ice cream.

BEVERAGES

Freshly Brewed Coffee $2.00
Our own Rainforest Alliance Certified™ gourmet blend

Soft Drinks $3.00
Coke®, Diet Coke®, Dr. Pepper, Barq’s, Sprite, Lemonade.

*Protein Additions to any Entrée 
Chicken Breast $4 
Jumbo Shrimp $5 
Salmon Filet $7 
Steak $9

Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of food-borne illness. State law prohibits the consumption of alcohol by persons under the age of 21.
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