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The Compound Restaurant

Continuing with one of The Compound's long time legacies, Kiffin offers a fine French and rare wine
list. Kiffin celebrated flair for wine selection and attention to professional service complement the
dining experience with the details and small touches that make a guest feel welcome and want to
return.

To ensure seating, make sure to call early for reservations: (505) 982-4353

Dinner
($45.00 Per Person)

First Course
Made to Order Cauliflower Soup - Brown Butter, Paprika
Crispy Fried Pacific Northwest Oysters - Slaw, Grain Mustard Butter

Arugula Salad - Shaved Fennel, Parmesan Cheese, Lemon Vinaigrette

Main Course
Braised Short Rib of Beef - Organic White Corn Grits, Crispy Red Onion and Parsley
Seared Scottish Salmon - White Bean Stew, Baguette

Creamy Polenta - Pan Roasted Mushrooms, Pecorino Romano

Dessert Course
Bittersweet Chocolate Torte - Creme Fraiche, Chocolate Sauce
Lemon Curd Tart - Blackberry Sauce

Trio of Housemade Sorbet or Ice Cream - Changes Daily

Lunch



( Per Person)

The Compound Restaurant
653 Canyon Rd.

(505) 982-4353
http://www.compoundrestaurant.com



