JUMBO PRAWN COCKTAIL SPICY COCKTAIL SAUCE 17.50

VEGETABLE SPRING ROLLS SWEET AND SOUR DIPPING SAUCE 12.25
“THE COMPASS ROSE” LOBSTER AND ARTICHOKE SALAD 19.50
AVOCADO, TOMATO, MEYER LEMON AND SONOMA GREENS

DIM SUM SAMPLER SHRIMP, PORK SIU MAI AND MUSHROOM 14.75
POTSTICKERS SERVED IN A'STEAMER BASKET

DUNGENESS CRAB AND.CHEDDAR DipP 15.75

FRESH DUNGENESS CRAB, GRILLED ARTICHOKES; TILLAMOOK CHEDDAR
CHEESE SERVED WITH CROSTINI

BRUSCHETTA GRILLED RUSTIC BREAD .TOPPED WITH VINE RIPE 10.50
TOMATOES, GARLIC AND BASIL

PAcCIFIC DUNGENESS CRAB CAKE 11.50
HARICOT VERTS, CRIMINI MUSHROOMS AND WHITE TRUFFLE OIL

FRIED CALAMARI 13.75

MONTEREY SQUID FRIED TO PERFECTION, TOSSED WITH CHERRY PEPPERS

AND ITALIAN PARSLEY SERVED WITH GARLIC AOLI

PERSONAL VEGETABLE CRUDITE 10.50
BABY CARROTS, SQUASH, ENDIVE AND COLORED CAULIFLOWER

WITH A CREAMY DIP

ASSORTED CHEESE PLATE 14.75
HUMBOLDT FOG, BRIE AND P’TIT BASQUE WITH BLACK TRUFFLE HONEY
ST. FRANCIS SLIDERS 16.50

THREE MINI KOBE BEEF BURGERS WITH CHEDDAR CHEESE AND SERVED
ON OUR HOMEMADE BRIOCHE BUNS

SANDWICHES 10.50
SMOKED SALMON
SCOTTISH SMOKED SALMON WITH A CAPER AND HERBED CREAM CHEESE
SPREAD SERVED ON A SOFT SEEDED BAGUETTE
ROASTED TURKEY
ROASTED SLICED TURKEY BREAST, CRANBERRY CREAM CHEESE,
TOMATO, AGED PROVOLONE ON A SOFT FRENCH BAGUETTE
BLACK FOREST HAM
BLACK FOREST HAM, DIJON MUSTARD AND BRIE CHEESE
ON A DutcH CRUNCH BAGUETTE
ROASTED VEGETABLE WRAP
ASSORTED FIRE ROASTED VEGETABLES AND GOAT CHEESE SPREAD
IN A SPINACH TORTILLA
EAST INDIAN SPICED CHICKEN WRAP
INDIAN SPICED CHICKEN, VEGETABLES AND PICKLED EGGPLANT
IN A TOMATO TORTILLA



