
MENU

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

Week of May 6th 

MONDAY:
early bird: breakfast sandwiches/burritos   
greens: southwest chicken
entree: crispy chicken, bacon mac & cheese, 
roasted corn, napa slaw
soup: broccoli cheese soup

TUESDAY
early bird: breakfast tacos & sandwiches
greens: miskaki beef
entree: grilled steak, mushroom brandy sauce, 
au gratin potatoes, squash medley 
soup: beef chili w/ beans

WEDNESDAY:
early bird: farmhouse breakfast hash bowls 
greens: sweet & sticky chicken
entree: bacon wrapped pork tenderloin, 
cheddar grits, crispy brussels sprouts
soup: tomato basil

THURSDAY: 
early bird: diy buttermilk pancakes 
greens: coconut shrimp
entree: poulet mafe (senegal style chicken w/ 
vegetables) couscous
soup: chickpea & spinach

FRIDAY: 
early bird: eggs benedict 
scratch made biscuits 
entrée/grill: 37 west street tacos 

37 WEST DELI: (monday-thursday)
grilled flank steak, bacon, blue cheese dressing 
on telera
turkey w/ pimento cheese spread on labaccia
cauliflower mediterranean salad wrap 
deviled egg salad on croissant
includes house chips, side salad or soup of 
the day

GRILL:  (monday-thursday)
ham & cheddar, fried egg, peppers and onions 
on telera
chicken quesadilla, w/ pico and pepperjack
80/20 beef & bacon patty cheeseburger
includes hand cut fries or grilled veggies

HOUSE MADE DRESSINGS:
smokey jalapeno lime vinaigrette
citrus & apple cider vinaigrette
mango vinaigrette 
sweet chili sesame ranch
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