
MENU

erik ortega /executive chef
john.ortega@compass-usa.com
david casida /senior director of dining
david.casida@compass-usa.com

Week of June 8th

MONDAY: 
early bird: breakfast sandwiches | burritos
greens: peach balsamic chicken
entree: blackened cod | andouille red beans 
and rice | broccolini
soup: chorizo black bean

TUESDAY
early bird: breakfast tacos | sandwiches
greens: garlic herb chicken
entree: smothered chicken | dirty rice | green 
beans
soup: chicken & rice

WEDNESDAY: 
early bird: farmhouse breakfast hash bowls
greens: miso ginger beef
entrée: pork tonkatsu | Japanese curry sauce 
| roasted carrots & potatoes | steamed rice
soup: broccoli cheese

THURSDAY:
early bird: homemade pancakes
greens: sweet chili chicken
entree: pan seared teres major | mushroom 
red wine demi | truffle & chive mash potatoes 
| brussels & bacon
soup: harissa vegetable

FRIDAY:
early bird: eggs benedict | 
scratch made biscuits
entrée/grill: 37 west street tacos
greens: orange rosemary chicken
soup: chicken noodle

37 WEST DELI: (monday-thursday)
ham | cheddar | crispy onion | horseradish mayo 
| pretzel bun
turkey | cranberry jam | swiss | sage mayo | 
telera  
philly  flat bread | peppers | shaved red onion | 
provolone | naan
roasted corn | poblano | cream cheese | 
sourdough

GRILL: (monday-thursday)
grilled salmon
Chilinas pollo asado quesadilla
smashburger | cheddar | bacon jam | brioche
pork belly wonton nachos | gochujang mayo | 
scallion

HOUSE MADE DRESSINGS:
creamy garlic herb dressing
rosemary balsamic
coconut ginger dressing
orange basil vinaigrette
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