
MENU

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

Week of April 29th 

MONDAY:
early bird: breakfast sandwiches/burritos   
greens: red curry chicken  
entree: grilled chicken w/ ancient grains, 
roasted roma tomato, avocado mash, shredded 
cabbage, broccoli  
soup: chipotle sweet potato bisque 

TUESDAY
early bird: breakfast tacos & sandwiches
greens: bibimbap grilled beef 
entree: rigatoni alla vodka, italian herbed 
chicken, garlic bread 
soup: roasted corn chowder

WEDNESDAY:
early bird: farmhouse breakfast hash bowls 
greens: orange glazed chicken 
entree: citrus braised pork, smokey sage 
polenta, asparagus w/ blistered tomato 
soup: thai peanut coconut soup

THURSDAY: 
early bird: diy buttermilk pancakes 
greens: green chili chicken 
entree: pan seared red snapper, roasted 
brussels sprouts w/ cranberries and pecans, 
bacon jam 
soup: caramelized fennel & meatball 

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

37 WEST DELI: (monday-thursday)
ham & provolone on cheddar sub roll 
turkey & swiss, caramelized onions, cranberry 
jam on telera 
chicken, bacon, ranch w/ arugula flatbread 
honey roasted brussels sprouts , herbed cream 
cheese on croissant 
includes house chips, side salad or soup of 
the day

GRILL:  (monday-thursday)
cheddar stuffed burger w/ 37 sauce on brioche 
chicken philly nachos 
beef & broccoli lo mein 
includes hand cut fries or grilled veggies

HOUSE MADE DRESSINGS:
strawberry hibiscus vinaigrette
gochujang ranch
balsamic & walnut vinaigrette
smokey tomato vinaigrette

DAILY FEATURES WEEKLY SPECIALS

4.59
8.05
9.19

2.79

4.59
8.05
9.19

2.79

4.59
8.05
9.19

2.79

                                                                                                       

4.59 
8.05
9.19

2.79

4.09
3.99
8.05

4.79
4.79

4.79
4.79

9.19
8.05
9.19

mailto:John.Ortega@compass-usa.com
mailto:David.Casida@compass-usa.com

	Slide 1

