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WINE SELECTIONS

CHAMPAGNE & SPARKLING

Perrier-Jouét Grand Brut, Epernay NV (187ml)

Moét et Chandon Brut Rosé Impérial, Epernay NV (187ml)
Ruinart Blanc de Blancs Brut, Reims NV (375ml)

Mumm Napa Brut Prestige, Napa Valley NV

Veuve Clicquot Brut “Yellow Label”, Reims NV

Santa Margherita Brut Prosecco di Valdobbiadene, Italy NV

WHITES

Merryvale “Starmont” Chardonnay, Napa Valley 2009
Sanford Chardonnay, Santa Barbara County 2008
Loredona Pinot Grigio, Monterey 2008

Chéteau Ste. Michelle Sauvignon Blanc, Horse Heaven Hills,
Columbia Valley 2009

Rutherford Hill Rosé, Napa Valley 2007

REDS

Hawk Crest Cabernet Sauvignon, Lake County 2006

Simi Merlot, Sonoma County 2006

Wild Rock Pinot Noir, Central Otago, New Zealand 2009

SPECIALTY COCKTAILS

FRUTTI DI BOSCO

santa margherita prosecco, wild berries, lemon

PEAR DIVINE
grey goose la poire, st. germain elderflower liqueur, lemon,
mumm napa brut

SAN FRANCISCO BLOODY MARY
absolut peppar, house-seasoned tomato juice, old bay rim

FLOATING RUBY

belvedere grapefruit, ruby red grapefruit juice, tonic, raspberry garnish

SKINNY

LEMON DROP DE-LITE
grey goose le citron, citrus juices (125cal)

WEIGHTLESS MOJITO
bacardi superior rum, lime, mint, club soda (130cal)

MARGARITA ROYALE
herradura blanco, fresh lime, chambord, blackberry (175cal)

BEER

SWEETWATER 420 EXTRA PALE ALE
Georgia

MILLER LITE

BECK'S
Germany

BECK'S PREMIER LITE
Germany

CHILLED

DAMMANN FRERES ICED TEA

GINGER PEACH ICED TEA
housemade

THE REPUBLIC OF TEA
pomegranate green, acai berry red

HOUSEMADE LEMONADE

ICED TEA SORBET FLOAT
today’s sorbet

VOSS WATER
sparkling and still (375/800ml)

ASSORTED SODAS

For specific calorie information about our beverages please inquire of your server.
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STARTERS

TODAY'S SEASONAL SOUP 6.00

{ TUSCAN CHICKEN & VEGETABLE SOUP
| tomato broth, parmesan crouton. 6.00
Calories 220 fat 6g sat. fat 1.5g chol 35mg sodium 690mg total carbs 24g protein 22g

SHE CRAB SOUP
creamy jumbo lump crab, hint of dry sac sherry, worcestershire. 9.00
Calories 380

CRISPY FRIES & POPCORN SHRIMP

garlic aioli, secret sauce, lemon tartar. 12.75
Calories 670

COMPOSED SALADS

*gF ROAST SALMON

melting goat cheese, greens, hearts of palm, artichokes, sherry-dijon vinaigrette. 18.00
Calories 680

GF LENOX SALAD

rotisserie chopped chicken, mixed greens, avocado, bacon, garbanzo beans, blue cheese,
grape tomatoes, olives, house vinaigrette. 16.00
Calories 810

*GF FILET MIGNON & CAPRESE SALAD

iceberg wedge, vine-rigened tomato, fresh mozzarella, red onion,
balsamic vinaigrette. 22.00
Calories 760

CRAB CAKE SALAD
greens, tomato, julienned vegetables, egg, green goddess dressing. 18.00
Calories 540

*GgFt GRILLED LEMON SHRIMP & ROMAINE HEARTS

| quinoa, goat cheese, asparagus, tomato, mint, pine nuts, pomegranate vinaigrette. 18.00
Calories 490 total fat 29g sat. fat 5g chol 205mg sodium 350mg total carbs 18g protein 32g

GF BISTRO SALAD

roast turkey, spinach, frisée, apples, sun-dried fruits, spiced pecans, blue cheese,
white balsamic vinaigrette. 16.00
Calories 820

GF TRIO SALAD

jumbo shrimp cocktail; getite mediterranean salad, artichokes, feta, endive, olives;
nm chicken salad. 18.50
Calories 600

MANDARIN ORANGE SOUFFLE
classic chicken salad, seasonal fruit, today’s sweet bread. 15.00
Calories 940

{\

CUISINE FOR A H*ALTHIER LIFESTYLE

GF Gluten Free

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase

your risk of foodborne illness

A surcharge will be added to shared plates.
For parties of 5 or more adults, a 20% service charge will be added.

Steven Waugh, Manager
Andrew Conner, Chef

We accept Neiman Marcus, Bergdorf Goodman, American Express,
JCB credit cards, cash and personal checks

Tell us how we are doing
Kevin Garvin, Vice President Food Services
214-573-5371 or kevin_garvin@neimanmarcus.com

Visit us online at www.neimanmarcus.com/restaurants



SANDWICHES

BLTA
bacon, lettuce, vine-ripened tomato, avocado, sourdough, mayonnaise. 14.00
Calories 770

* GRILLED ANGUS BURGER
tillamook cheddar, lettuce, tomato, pickle, grilled onion, secret sauce, fries. 15.00
Calories 990

GRILLED CHICKEN CLUB
sliced thin, melted swiss, bacon, avocado, tomato, lettuce, dijonnaise, ciabatta, fries. 15.00
Calories 940

{ ROAST TURKEY ITALIAN MELT

one half focaccia, roast turkey, fresh mozzarella, grilled red pepper, arugula,

pesto, petite salad, fresh fruit. 14.00

Calories 480 fat 22g sat. fat 4g chol 65mg sodium 1240mg total carbs 49g protein 28g

GRIDDLED HAM & EGG
black forest ham, cheddar cheese, tomato, garlic aioli, fries. 15.00
Calories 840

ALBACORE DELI TUNA SANDWICH
open-faced, avocado, tomato, lettuce, house chips. 14.00
Calories 760

SAMPLER
cup of soup, half tuna salad, chicken salad or turkey breast sandwich,
seasonal fruit. 14.00

MAIN SELECTIONS

GF ROTISSERIE HERB CHICKEN
crisp half chicken, roasted garlic mashed potatoes, lemon glazed vegetables, natural
chicken sauce. 16.00
Calories 660

i GINGER ORANGE GLAZED HALIBUT
| broccolini, baby carrots, peppers, thin noodles, asian broth. 21.00
Calories 390 fat 10g sat. fat 1.5g chol 60mg sodium 620mg total carbs 33g protein 43g

*GF FILET OF BEEF
caramelized onions, blue cheese butter, seasonal vegetables, roast thyme fingerling potatoes,

red wine jus. 23.00
Calories 1,010

ORECCHIETTE & SHRIMP
asparagus, pine nuts, fomato, olive oil, lemon, basil, parmesan. 18.00
Calories 520

FOR OUR LITTLE SHOPPERS  7.00

Includes beverage and dessert. 12 and under only, please

ALL BEEF HOT DOG
Calories 480

CHICKEN FINGERS & FRIES
ranch dipping sauce.
Calories 360

PASTA
butter and parmesan or cheddar cheese sauce.
Calories 760

PEANUT BUTTER & JELLY

whole wheat bread.
Calories 430
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