MERMAID BAR

STARTERS

DAILY SOUP
seasonally inspired

@ TRUFFLE FRIES
parmesan, parsley, ketchup, garlic mayonnaise

MEAT & CHEESE BOARD

brie, gruyere & parmigiano reggiano cheese,
prosciutto, fig jam, truffle honey, grapes,
candied pecans

@ SPINACH ARTICHOKE DIP
gruyere & pecorino cheese, roasted garlic,
toasted panko, warm tortilla chips

SALADS

CUP 9 / BOWL

11

10

20

13

@& COBB SALAD

romaine, tomato, cucumber, egg, bacon, avocado,
pickled red onion, roasted sweet potato, goat cheese,
poblano ranch dressing

CAESAR SALAD
romaine, capers, shaved parmesan,
toasted panko, caesar dressing

® LOVE SALAD

seasonal greens, avocado, artichoke hearts,
cherry tomatoes, hearts of palm,
garlic-herb toasted panko,

balsamic dressing

@ @ BRUSSELS & KALE SALAD
dried cranberries, toasted almonds,
white balsamic dressing

@ NM CHICKEN SALAD SALAD
seasonal greens, nm chicken salad, shaved celery,
fresh & sun-dried fruits, lemon vinaigrette

ADD ON PROTEINS

18

17

17

17

21

CLASSIC NM FARE

& NM CHICKEN BROTH (I20z)

@ OUR CLASSIC POPOVER
strawberry butter

® WHITE BEAN CHICKEN CHILI
monterey jack cheese, pickled jalaperio,
scallions, chips & salsa

@ CHICKEN TORTILLA SOUP

# MERMAID LEGENDS
bibb lettuce, tomato, scoop of chicken,
tuna pecan salad, fresh fruit, almond

NM CLASSIC SANDWICH

choice of croissant, white or wheat bread

with potato chips and pickle

NM CHICKEN SALAD / TUNA PECAN SALAD
EGG SALAD / ROASTED TURKEY

SAMPLER
cup of soup, nm classic sandwich half,
seasonal fresh fruit

MANDARIN ORANGE SOUFFLE
nm chicken salad, sliced almonds,
seasonal fresh fruit, today’s sweet bread

10 /

10 /

11

20

18

20

20

ROASTED CHICKEN BREAST* 8 / ROASTED SHRIMP*

PAN-SEARED SALMON* 12

MAINS

10

O @ WARM GRAINS

quinoa, crispy brussels sprouts,
roasted sweet potato, kale, avocado,
ginger-maple miso dressing,

spiced pepitas

@ STANLEY MARCUS POTROAST
carrots, potatoes, pearl onions, mushrooms

18

30

HANDHELDS

NM BURGER*

black angus patry, brioche, sharp cheddar,
lettuce, tomato, french fries

WITH BACON 23

BLTA
paesano bread, pecan smoked bacon, avocado,
romato, bibb lettuce, dijonnaise, potato chips

TUNA MELT
multigrain bread, tuna pecan salad,
cheddar cheese, red onion, dill pickles, chips

@ SALMON TACOS*

blackened salmon filet, corn tortillas,
lime-cabbage salad, cilantro, jalaperios,
avocado, chipotle mayonnaise, chips, fresh salsa

BBQ CHICKEN QUESADILLA
red onion, cilantro, jalaperio,
cheddar & monterey jack cheese,
ranch dressing, chips & salsa

DUKE OF WINDSOR

empire paesano bread, roasted turkey, pimento cheese,

griddled pineapple, mango chutney, french fries

20

17

20

23

19

20

@ VEGETARIAN

*These items are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk

PLANT-BASED

(%) GLUTEN-FREE

of food-borne illnesses. Before placing your order, please inform your server if a person in your party has a food allergy.

For parties of 6 or more adults, a 20% service charge will be added.




SPECIALTY COCKTAILS

CHILLED

CHERRY HIBISCUS MARGARITA 18
casa del sol blanco, heering cherry liqueur, hibiscus, lime sour,

red sugar rim

WINTER 75 18
reyka vodka, lemon, winter citrus flavor, bubbles

1907 COCKTAIL 18
campari, joto yuzu sake, strawberry rose, prosecco

FANTASY SPRITZ 18
reyka vodka, chambord black raspberry liqueur, lime,

the callie for neiman marcus sparkling rosé

ESPRESSO MARTINI 18
reyka vodka, coffee and irish cream liqueurs, espresso shot

GILDED ROSE SIDECAR 18
remy martin 1738 accord royal, cointreau, rose, strawberry, lemon, bubbles

WINE SELECTION

CHAMPAGNE & SPARKLING

Moét et Chandon Brut Impérlal NV vending machine quarter bottle 27
Moét et Chandon Brut Rosé Impérlal NV vending machine quarter bottle 35
Une Femme “The Callie” Rosé for Neiman Marcus, quarterbotile 18 fourpack 54
California NV

Ferrari Brut Rosé, Trentodoc NV dass 15 halfboule 39
Scharffenberger Brut, Mendocino NV glass 13 bole 53
Bottega “Il Vino dei Poeti” Prosecco, Treviso NV glass 12 poile 47
Veuve Clicquot Brut “Yellow Label” Reims NV giass 29 haifborte 75 botle 145
La Grande Dame 2012 by Yayoi Kusama borle 725
WHITES & ROSE

Attems Pinot Grigio, Friuli 2022 dass 14 bole 56
Cakebread Sauvignon Blanc, Napa Valley 2022 gass 19 botle 75
Cuvaison Chardonnay, Los Carneros 2021 glass 18 boule 72
Sonoma-Cutrer Chardonnay Russian River Ranches 2020 gass 14 bole 56
Chateau Miraval Rosé, Cotes de Provence 2022 botle 61
Chateau d’Estoublon Roseblood Rosé, Provence 2023 glass 14 bottle 56
REDS

Belle Glos “Dairyman” Pinot Noir, Russian River Valley 2022 gass 22 boile 81
Daou Reserve Cabernet Sauvignon, Paso Robles 2020 glass 20 botle 80

ICED TEA 5
SPICED ICED TEA 5
THE REPUBLIC OF TEA (120z.) 7
pomegranate green

BERRY LEMONADE 8
nuit dete decaf tea, house lemonade
FEVER TREE 7
assorted sodas

ACQUA PANNA® 6/8
premium still water (500mlL,/750ml)
S.PELLEGRINO® 6/8
sparkling water (500mlL/750mL)
BREWED

HOT TEA 5
breakfast black, earl grey, jasmin vert,
chamomile

FILTER DRIP COFFEE 5
regular/decaf

ESPRESSO 5
regular/decaf

CAPPUCCINO 5.5
espresso, equal parts steamed milk

and froth

CAFFE LATTE 6

espresso, steamed milk, layer of froth

TRADITIONAL HOT CHOCOLATE 6
whipped cream, chocolate shavings

NON-ALCOHOLIC(<0.1 ABV)

AUTUMN LEAVES 12
Dyre’s american malt, pear,

maple spice, cranberry,
cinnamon

SPRING IN A BOTTLE glass 11 boule 46
wdlffer estate alcohol removed
sparkling rosé, rheinhessen no

VISIT US

neimanmarcus.com/restaurants

FOLLOW US

@neimanmarcus

Level 1

Neiman Marcus Dallas - NorthPark

400 NorthPark Center
Dallas, TX 75225
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