
MENU

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

Week of July 20th

MONDAY:
early bird: breakfast sandwiches | burritos
greens: dill & dijon chicken
entree: blackened chicken breast | andouille 
sausage gravy | garlic mashed potatoes | 
green beans
soup: sweet potato bacon

TUESDAY
early bird: breakfast tacos | sandwiches
greens: lemon oregano chicken
entree: beef massaman curry & potatoes | 
jasmine rice 
soup: chicken & wild rice

WEDNESDAY: 
early bird: farmhouse breakfast hash bowls 
greens: orange ginger beef
entrée: lemon pepper salmon | citrus dill 
couscous | grilled squash & roasted peppers | 
basil pesto
soup: cauliflower & cheddar

THURSDAY:
early bird: homemade pancakes
greens: japanese curry chicken
entree: chicken & mushroom marsala | bacon 
parmesan polenta | asparagus
soup: ham & bean

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

37 WEST DELI: (monday-thursday)
smoked turkey | pickled onion | provolone | 
harissa mayo | telera
black forest ham | swiss | dijon mayo | marbled 
rye
roast beef | pepperjack | chipotle mayo | pita
grilled zucchini | mozzarella | red pepper pesto | 
croissant

GRILL: (monday-thursday)
grilled salmon
smashburger | bacon | cheddar | bbq sauce | 
crispy onion | brioche
fried chicken breast | buffalo sauce | texas 
toast
philly cheese tots

HOUSE MADE DRESSINGS:
lemon caper vinaigrette
greek vinaigrette
ginger lime vinaigrette
creamy sesame dressing
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