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		  C O C K T A I L S

	 NEIMAN MARCUS  	 nm double barrel herradura reposado, cointreau, 
	 STRAWBERRY MARGARITA	 muddled strawberry, fresh lime juice, salted rim  15

	 THE ROTUNDA ORANGE BLOSSOM    	square one bergumont vodka, flower water, lemon, 
		  prosecco splash  16

	 PEAR PERFECTION    	grey goose la poire, st. germain elderflower, 
		  lemon, prosseco  15

	 PERFECT MANHATTAN  	 templeton rye whiskey, sweet vermouth, 
		  dry vermouth, bitters  16

	 BLACKBERRY COSMO	 belvedere vodka, cointreau, muddled blackberries, 
		  cranberry juice, lime juice  16

	 PEACH RUM BLUSH  	 don q rum, peach puree, muddled mint, 
		  lime, prosecco  15

	 GORGEOUS MARY	 absolut peppar, house bloody mary mix, 
		  slender carrot pickle, old bay rim  15

	 SPRING FLING	 basil hayden bourbon, cherry tomato, 
		  lemon juice, fresh basil  16

	 BASIL COLLINS	 deep eddy grapefruit vodka, st. germain, 
		  lemon sour, basil  16

	 THE ORGEAT SIDECAR	 hennessy, disaronno, cointreau, lemon juice, 
		  orgeat syrup  16

	 APEROL SPRITZ  	 aperol,  nino franco “rustico” prosecco, 
		  q club soda  14

	 ELEGANT MULE 	 absolut elyx vodka, fresh lime, q ginger ale, 
		  copper coupe service  16

	 ROTUNDA G&T 	 aviation american gin, muddled mint, 
		  cardamom, tonic  16

	 SMOKED WHISKEY SMASH 	 glenmorangie, crème de mûre, lemon juice, mint  16

		  B E E R  S E L E C T I O N S

	 ANCHOR STEAM	 san francisco, california 7
	 STELLA ARTOIS LAGER	 belgium 7
	 NAPA SMITH PILSNER	 napa valley, california 7
	 BALLAST POINT IPA	 san diego, california 7
	 CRISPIN CIDER	 colfax, california 7
	 CLAUSTHALER	 frankfurt, germany 7

		  C H I L L E D

	 DAMMANN FRÈRES ICED TEA	 5

	 NM SPICED ICED TEA	 5

	 VITTORIA COLD BREW COFFEE	 24-hour process 5 

	 LAVENDER ORANGE SPARKLE	 fresh oj, lavender, orange spiced tea, 
		  lemon/lime and soda splash  6
	 FRESH LEMONADE	 6

	 STRAWBERRY LEMONADE	 6 

	 POM-JITO	 fresh brewed tea, mint, pomegranate and 
		  soda splash  6
	  SPECTACULAR DRINKS	 q ginger ale, q tonic or q club soda  5
	 REED’S GINGER BEER	 5 

	 ACQUA PANNA®	 premium still water (500ml/1L)  5/10

	 S.PELLEGRINO®	 sparkling water (500ml/1L)  5/10



		  W I N E  S E L E C T I O N S

		  CHAMPAGNE & SPARKLING WINES BY THE GLASS

	 NICOLAS FEUILLATTE	 brut rosé, épernay  nv  25 quarter bottle

	 HEIDSIECK	 monopole brut, reims  nv  26 quarter bottle

	 DOMAINE CHANDON	 brut, california  nv  29 half bottle

	 PERRIER-JOUËT	 grand brut, epernay  nv  50 half bottle

	 BELLECART-SALMON	 brut rosé, mareuil-sur-aÿ  nv  95 half bottle

	 KRUG	 grande cuvée, reims  nv  135 half bottle

	 STEORRA	 brut, russian river valley  nv  14

	 NINO FRANCO	 “rustico” prosecco di valdobbiadene, italy nv  16

	 ÉTOILE	 brut rosé, california  nv  21

	 MOËT ET CHANDON	 brut impérial, épernay  nv  21

	 BILLECART-SALMON	 brut, reims  nv  25

	 RUINART	 rosé, reims  nv  29

	 VEUVE CLICQUOT	 brut “yellow label”, reims  nv  25

	 VEUVE CLICQUOT	 rosé, reims  nv  40

	 DOM PÉRIGNON	 épernay  2006  50

		  WHITE WINES BY THE GLASS

	 PINOT GRIGIO	 terlato, friuli  2017  16

	 SAUVIGNON BLANC	 hanna, russian river valley  2017  14

	 SAUVIGNON BLANC	 cakebread cellars, napa valley  2017  17

	 SAUVIGNON BLANC 	 domaine delaporte sancerre, chavignol  2017  18

	 CHARDONNAY	 simonnet-febvre chablis, burgundy  2015  17

	 CHARDONNAY	 neiman marcus, sonoma county  2017  14

	 CHARDONNAY	 newton “unfiltered”, napa valley  2015  20

	 CHARDONNAY	 laguna ranch, russian river valley  2016  14

	 CHARDONNAY	 far niente, napa valley  2017  22

	 FUMÉ BLANC	 ferrari carano, napa valley  2018  16

	 ROSÉ	 fleur de mer, côtes de provence  2018  16

	 RIESLING	 trimbach, alsace  2015  13

		  RED WINES BY THE GLASS

	 PINOT NOIR	 cherry pie, california  2018  16

	 PINOT NOIR	 sonoma-cutrer, russian river valley  2016  23 half bottle

	 PINOT NOIR	 gary farrell, russian river valley  2016  19

	 MERLOT	 peju winery, napa valley  2015  18

	 ZINFANDEL	 seghesio, sonoma county  2016  17

	 CABERNET SAUVIGNON	 william hill estate, napa valley  2014  19

	 CABERNET SAUVIGNON	 stag’s leap “artemis”, napa valley  2015  57 half bottle

	 CABERNET SAUVIGNON	 chateau montelena “calistoga cuvée”, napa valley  2015  25

	 MALBEC	 zuccardi q, uco valley  2016  14
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		  A P P E T I Z E R S

	 TODAY’S SOUP	 seasonally inspired  9/12

	 LOBSTER BISQUE	 crème fraîche, chives, lemon oil  15

	 CRISP-FRIED LOBSTER	 maine lobster, shrimp, glass noodles, wood ear mushrooms, 
	 EGG ROLLS	 bean sprouts, sweet chili sauce  21

	 AHI TUNA CRUDO	 yuzu soy sesame truffle glaze, pickled pearl onions, 
		  radishes, avocado mousse, sesame crackers, 
		  micro cilantro, togarashi  25 *

	 LOBSTER AND CRAB SALAD	 mango and crab salad, chives, caviar, cilantro   28

	 ARTICHOKE,	 lemon herb garlic fromage blanc   25 
	 SUNDRIED TOMATO AND 
	 ARUGULA GRILLED FLATBREAD

	 TSAR NICOULAI ESTATE	 chives, egg, shallot, crème fraîche, toast points, blini 
	 WHITE STURGEON CAVIAR	 estate  95     reserve  150     crown jewel  225

	 LOBSTER “FRIES”	 lacinato kale and red cabbage slaw, 
		  togarashi aïoli  27

	 CAJUN SHRIMP	 brioche, pickled pearl onions, scallions, radish  19 
	 AVOCADO TOAST

		  C O M P O S E D  S A L A D S

	 CRAB & SHRIMP LOUIE	 dungeness crab, shrimp, romaine, egg, avocado, tomato, 
		  cucumber, louie dressing   37

	 WARM SEAFOOD	 mixed greens, fennel, bay scallops, mussels, 
		  shrimp, squid, cherry tomatoes, fried leeks, 
		  white wine leek beurre blanc   34

	 GRILLED STEAK 	 mixed greens, tomato, carrots, roasted marble potatoes, 
	 WITH QUINOA	 crispy shallots, chimichurri vinaigrette  30

	 SEASONAL COBB	 mixed greens, grilled asparagus, fava beans, tomatoes, 
		  cucumber, bacon, hard egg, blue cheese, radish, 
		  lemon herb vinaigrette   28

	 NM CHICKEN SALAD	 avocado, toasted almonds, sherry vinaigrette, 
		  seasonal fruit   26

	 ASIAN VERMICELLI NOODLE	 edamame, carrots, red and napa cabbage, cilantro, 
		  toasted almonds, miso ginger vinaigrette  25

	 ROTUNDA CAESAR	 romaine, croutons, shaved parmesan, 
		  white anchovy, cherry tomatoes  21 
		  with grilled pacific shrimp*  30 
		  with all-natural chicken  27 
		  with salmon*  30

	 SMOKED SALMON NIÇOISE	 mixed greens, haricot vert, hard eggs, capers, tomatoes, 
		  roasted marble potatoes, cucumber, radish, 
		  lemon herb vinaigrette   30
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		  S A N D W I C H E S

	 LOBSTER CLUB	 applewood smoked bacon, avocado, arugula, lemon 
		  aïoli, toasted brioche, yukon gold potato chips  39

	 DUNGENESS CRAB MELT	 gruyère, fontina, toasted rosemary lemon bread, 
		  mascarpone, petite greens salad  32

	 GRILLED CHICKEN AND	 toasted french baguette, arugula pesto, tomato  28 
	 SMOKED MOZZARELLA

	 PRIME RIB FRENCH DIP	 soft roll, thinly sliced prime rib, provolone, aïoli, au jus, 
		  french fries  30

	 CRISPY COD	 grilled soft roll, garlic aïoli, kale slaw, 
		  pickled jalapeño  28 *

	 ROTUNDA BURGER	 swiss cheese, lettuce, tomato, dill pickle, fries  26 * 

		  add crispy pork belly  30 *

	 “IMPOSSIBLE BURGER”	 brioche bun, tomato, butter lettuce, pickle, 
		  petite green salad   25

	 ROTUNDA CHAR GRILLED	 maple bacon, avocado aïoli, tomato, lettuce, dill pickle, 
	 TURKEY BURGER	 brioche bun, french fries  26 * 

		  add swiss or cheddar  28 *

		  M A I N  S E L E C T I O N S

	 CHICKEN PAILLARD	 herb parmesan breaded chicken, israeli couscous, 
	 MILANESE	 mushrooms, baby carrots, tomato basil sauce, 
		  arugula, olive oil  29

	 BROWN RICE AND	 fava beans, corn, mushrooms, chard, 
	 QUINOA PASTA	 garlic herb butter   25	    

	 PAN SEARED	 roasted corn and fava bean succotash   31 * 
	 NORWEGIAN SALMON	

	 PAPPARDELLE WITH RED WINE	 parmesan cheese, mushroom truffle ragout, 
	 BRAISED SHORT RIBS	 parsley crisps  30

	 GRILLED NEW YORK STRIP	 roasted garlic and chive potato purée, maple bacon 
		  glazed carrots, cippolini onions, 
		  red wine beef sauce   38 *

	 HERB ROASTED	 cranberry apricot quinoa pilaf, toasted almonds,  
	 CHICKEN BREAST	 asparagus, peach maple glaze   28

	 ROASTED SPAGHETTI SQUASH AND	 coconut, almond milk, garlic, parsley    26 
	 WILD MUSHROOM ALFREDO
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* �these items are cooked to order. consuming raw or undercooked meats, poultry, 

seafood, shellfish, or eggs may increase your risk of food-borne illnesses.

GLUTEN-FREE

VEGETARIAN

VEGAN

a la carte popover and consommé  15



		  W I N E  S E L E C T I O N S

		  CHAMPAGNE & SPARKLING

	 NICOLAS FEUILLATTE	 brut rosé, épernay  nv  25 quarter bottle

	 HEIDSEICK	 monopole brut, reims  nv  26 quarter bottle

	 DOMAINE CHANDON	 brut, california  nv  29 half bottle

	 PERRIER-JOUËT	 grand brut, épernay  nv  50 half bottle

	 BILLECART-SALMON	 brut rosé, mareuil-sur-aÿ  nv  95 half bottle

	 KRUG	 grande cuvée, reims  nv  135 half bottle

	 STEORRA	 brut, russian river valley  nv  14 glass  56 bottle

	 NINO FRANCO	 “rustico” prosecco di valdobbiadene, italy  nv  16 glass  64 bottle

	 ÉTOILE	 brut rosé, california  nv  21 glass  85 bottle

	 MOËT ET CHANDON	 brut rosé impérial, épernay  nv  88 bottle

	 MOËT ET CHANDON	 brut impérial, épernay  nv  21 glass  95 bottle

	 BILLECART-SALMON	 brut, reims  nv  25 glass  115 bottle

	 VEUVE CLICQUOT	 brut “yellow label”, reims  nv  25 glass  115 bottle

	 RUINART	 blanc de blancs, reims  nv  118 bottle

	 RUINART	 rosé, reims  nv  29 glass  120 bottle

	 VEUVE CLICQUOT	 rosé, reims  nv  40 glass  198 bottle

	 DOM PÉRIGNON	 épernay  2006  50 glass  250 bottle

	 KRUG	 grande cuvée, reims  nv  295 bottle

	 LOUIS ROEDERER	 cristal, reims  nv  2009  425 bottle

		  WHITES

	 PINOT GRIGIO	 terlato, friuli  2017  16 glass  63 bottle

	 SAUVIGNON BLANC	 hanna, russian river valley  2017  14 glass  56 bottle

	 SAUVIGNON BLANC	 cakebread cellars, napa valley  2017  17 glass  67 bottle

	 SAUVIGNON BLANC	 stonestreet, sonoma county  2015  72 bottle

	 SAUVIGNON BLANC 	 domaine delaporte sancerre, chavignol  2017 
		  18 glass  70 bottle

	 CHARDONNAY	 simonnet-febvre chablis, burgundy  17 glass  67 bottle

	 CHARDONNAY	 neiman marcus, sonoma county  2017  14 glass  56 bottle

	 CHARDONNAY	 newton “unfiltered”, napa valley  2015  20 glass  80 bottle

	 CHARDONNAY	 laguna ranch, russian river valley  2016  14 glass  56 bottle

	 CHARDONNAY	 far niente, napa valley  2017  22 glass  107 bottle

	 CHARDONNAY	 rombauer, carneros  2017  125 bottle

	 FUMÉ BLANC	 ferrari carano, napa valley  2018  16 glass  62 bottle

	 ROSÉ	 fleur de mer, côtes de provence  2018  16 glass  62 bottle

	 RIESLING	 trimbach, alsace  2015  13 glass  52 bottle
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		  W I N E  S E L E C T I O N S

		  REDS

	 BURGUNDY	 louis jadot “couvent des jacobins”  2015  63 bottle

	 PINOT NOIR	 cherry pie, california  2018  16 glass  62 bottle

	 PINOT NOIR	 sonoma-cutrer, russian river valley  2016  23 half bottle

	 PINOT NOIR	 enroute “les pommiers”, russian river valley  2016 
		  107 bottle

	 PINOT NOIR	 gary farrell, russian river valley  2016  19 glass  74 bottle

	 MERLOT	 peju winery, napa valley  2015  18 glass  87 bottle

	 ZINFANDEL	 seghesio, sonoma county  2016  17 glass  67 bottle

	 CABERNET SAUVIGNON	 william hill estate, napa valley  2014  19 glass  64 bottle

	 CABERNET SAUVIGNON	 stag’s leap “artemis”, napa valley  2015  57 half bottle

	 CABERNET SAUVIGNON	 chateau montelena “calistoga cuvée”, napa valley  2015 
		  25 glass  85 bottle

	 CABERNET SAUVIGNON	 jordan, alexander valley  2014  95 bottle

	 MALBEC	 zuccardi q, uco valley  2016  14 glass  56 bottle

	 PROPRIETARY RED BLEND	 opus one, napa valley  2015 
		  45 3oz. glass   75 5oz. glass   375 bottle

		  DESSERT WINES

	 PORT	 dow’s ruby porto,  nv  12 glass

	 PORT	 dow’s lbv  2005  12 glass

	 PORT	 dow’s 10 year tawny  12 glass

	 ICEWINE	 inniskillin vidal, niagara peninsula, canada  2007  15 glass
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NM
 	 SAN FRANCISCO  

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.  

Tell us how we are doing:  
Kevin Garvin  
Vice President, Food Services  
214.573.5371  
Kevin_Garvin@NeimanMarcus.com  

Visit us online at  
www.NeimanMarcus.com/restaurants 

Todd Dubois, General Manager
Ruby Oliveros, Executive Chef



N E I M A N  M A R C U S  C U I S I N E 

Socially conscious inspired menu, emphasizing a healthier lifestyle 
along with classic Neiman Marcus fare, prepared by our well 

trained culinary team. All of our ingredients are locally sourced 
when available, using fresh seasonal foods, all natural chicken, 

hamburger, and hormone free milk. 
Our food menus are complemented by a careful selection of wines, 

cocktail recipes and non-alcoholic beverages delivered to you 
by our well informed attentive waitstaff team members. 
Thank you for shopping and dining at Neiman Marcus.

THE ZODIAC ROOM 
Downtown Dallas, TX

New York City, NY

ROTUNDA 
San Francisco, CA

Paramus, NJ

MARIPOSA 
Beverly Hills, CA

Newport Beach, CA
Bellevue, WA
Honolulu, HI 
Houston, TX

Plano, TX
San Antonio, TX

Coral Gables, FL
Boca Raton, FL

Chicago, IL
St. Louis, MO

White Plains, NY

MERMAID BAR 
Honolulu, HI 

Fort Lauderdale, FL
Dallas NorthPark, TX

FRESH MARKET 
San Francisco, CA

BAR STANLEY
New York City, NY

BERGDORF GOODMAN, NY
BG 

Palette 

Follow@NeimanMarcus
#NMcooks
#NMyum

#NMhappyhour

For current menus, dining room pictures and upcoming events visit us at

 

NM CAFE
Palo Alto, CA

San Diego, CA
Topanga, CA

Walnut Creek, CA
Las Vegas, NV
Scottsdale, AZ
Atlanta, GA

Dallas NorthPark, TX
Fort Worth Clearfork, TX

Plano, TX
King of Prussia, PA

McLean, VA 
Short Hills, NJ
Northbrook, IL
Oakbrook, IL 

Troy, MI
Garden City, NY

CAFE ON 3
Beverly Hills, CA
Bal Harbour, FL

COOK & MERCHANTS
New York City, NY

ESPRESSO BAR
Honolulu, HI

Downtown Dallas, TX
King of Prussia, PA 

BAR ON 4 
Beverly Hills, CA

Chicago, IL


