NM CAFE

STARTERS

DAILY SOUP
seasonally inspired

@ TRUFFLE FRIES
parmesan, parsley

@ CRISPY BRUSSELS SPROUTS
balsamic agrodolce, dates, pepita,
lime, cilantro

SALADS

CUP 9 / BOWL 11

12

14

CHICKEN CAESAR*
romaine, crispy panko, capers, parmesan,
creamy caesar dressing

® SEAFOOD LOUIE

shrimp, jumbo lump crab, romaine,
cucumber, tomato, radish, egg,
avocado, louie dressing

@ SQUASH PANZANELLA

arugula, winter squash, rustic bread,

baby mozzarella, olive oil,

balsamic agrodolce

WITH CHICKEN* 28 / WITH SALMON™* 32

& CHICKEN SALAD

mixed greens, nm chicken salad, shaved celery,
fresh & sun-dried fruits, toasted almonds,
lemon vinaigrette

@ & KALE SALAD

kale, shaved brussels sprouts & cauliflower,
avocado, golden raisin, maple-ginger dressing
WITH CHICKEN* 28 / WITH SALMON™* 32

@ MANDARIN ORANGE SOUFFLE
nm chicken salad, sliced almonds,
sliced apples, today’s sweet bread

24

40

20

26

20

26

HANDHELDS

NM BURGER*

black angus patty, brioche, sharp cheddar,
lettuce, tomato, chipotle mayonnaise,
served with french fries

WITH AVOCADO 24 / WITH BACON 24

TUNA MELT

whole wheat bread, tuna pecan salad,
sharp cheddar cheese, tomato, red onion,
cornichon, french fries

@ SAMPLER
cup of soup, nm classic sandwich half,
market salad

® SALMON TACOS*

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

TURKEY SANDWICH
apricot mostarda, arugula, lemon aioli,
focaccia, french fries

@ TRIPLE GRILLED CHEESE
gruyere, parmesan, sharp cheddar, tomato jam,
mixed greens, lemon vinaigrette

MAINS

21

21

25

27

21

20

CRISPY CHICKEN PAILLARD*
roasted cauliflower, lemon butter caper sauce,
shaved parmesan

® @& WARM GRAINS

red quinoa, kale, spiced crispy brussels sprouts,
roasted butternut squash, avocado,
maple-ginger dressing

WITH CHICKEN* 29 / WITH SHRIMP* 32 /
WITH SALMON* 34

@& PAN ROASTED SALMON “NICOISE"*
crispy potatoes, sautéed haricot vert,

cherry tomato, soft boiled eggs,

olive tapenade

26

22

30

Q@ VEGETARIAN PLANT-BASED

(¥ GLUTEN-FREE @ NM cLAsSIC

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

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 ICED TEA 5
casa del sol blanco, heering cherry liqueur, hibiscus, lime sour,
ved sugar rim SPICED ICED TEA 5
WINTER 75 18 POM-JITO 8
reyka vodka, lemon, winter citrus flavor, bubbles fresh brewed tea, pomegranae,

mint, soda splash
LAVENDER CUCUMBER 18
empress 1908 gin, dry vermouth, lavender, cucumber, FEVER TREE 7
prosecco and club soda assorted sodas
ESPRESSO MARTIN| 18 ACQUA PANNA® 8
reyka vodka, coffee and irish cream liqueurs, espresso shot premium still water (750mL)
1907 COCKTAIL 18 S.PELLEGRINO® 8
campari, joto yuzu sake, strawberry rose, prosecco sparkling water (750mL)
WINE SELECTION BREWED
CHAMPAGNE & SPARKLING HOT TEA o >

) . , , breakfast black, earl grey, jasmin vert,
Une Femme “The Callie” Rosé for Neiman Marcus, quarterborile 18 fourpack 54 chamomile
California NV
Ferrari Brut Rosé, Trentodoc NV glass 15 halfboide 39 FILTER DRIP COFFEE 5
Scharffenberger Brut, Mendocino NV dass 13 poule 53 regular/decaf
Bottega ‘1l Vino dei Poeti” Prosecco, Treviso NV glass 12 boile 47 ESPRESSO 5
Moét & Chandon Brut Reserve, Epernay NV glass 37 boile 175 regular/decaf
Veuve Clicquot Brut “Yellow Label’, Reims NV gass 29 bottle 145
i CAPPUCCINO 5.5

Laurent-Perrier Rosé, Tours-sur-Marne NV gass 39 boitle 199 espresso, equal parts steamed milk
Dom Pérignon, Epernay 2008/2009 botle 629 and froth
Taittinger Brut La Francaise, Reims NV 15Lbortle 899 .

CAFFE LATTE 6
WHITES & ROSE espresso, steamed milk, layer of froth
C:l:lateau d’ESClanS (‘Wb}spel’mg Angel” ROSé, llal[b()llle 39 TRADITIONAL HOT CHOCOLATE 6
Cotes de Provence 2022 whipped cream, chocolate shavings
Attems Pinot Grigio, Friuli 2022 glass 14 boile 56
Cakebread Sauvignon Blanc, Napa Valley 2022 glass 19 boule 75
Neiman Marcus Chardonnay, Sonoma County 2019 boile 47
Cuvaison Chardonnay, Los Carneros 2021 glass 18 pottle 72
Chateau Miraval Rosé, Cotes de Provence 2022 botle 61
Chateau d’Estoublon Roseblood Rosé, Provence 2023 glass 14 bottle 56
REDS
Rutherford Hill Merlot, Napa Valley 2020 glass 16 boule 65
Belle Glos “Dairyman” Pinot Noir, Russian River Valley 2022 gass 22 boile 81
The Prisoner Red Cabernet Blend, Napa Valley 2018 gass 19 bole 75
Duckhorn Cabernet Sauvignon, Napa Valley 2017 borle 99
Daou Reserve Cabernet Sauvignon, Paso Robles 2020 glass 20 boule 80
All unopened bottles of wine available to go with complete meal purchase.
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