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CAFE

NEIMAN MARCUS

Level One

Neiman Marcus Tysons Galleria
2255 International Drive
MclLean, VA 22102
703-761-2968

Hours:

Tuesday-Saturday 11Tam-4pm
Sunday 12pm-4pm

Monday closed

STARTERS

DAILY SOUP cup 8 | bowl 10
seasonally inspired.

TORTILLA SOUP cup 8 | bowl 10
cheddar cheese, cilantro, green chili,
tortilla chips.

SALADS

CRAB SALAD 27

herbed mixed greens, shaved apple &

celery, avocado, curried pecans,
citrus vinaigrette.

SEASONAL CAESAR 17

baby kale, crispy panko, parmesan,
creamy caesar dressing.

with chicken 22 | with salmon* 24

MANDARIN ORANGE SOUFFLE 21
nm chicken salad, sliced almonds,
sliced apples, today’s sweet bread.

SHAVED SALAD 18
baby kale, shaved brussels sprouts &
cauliflower, sun-dried fruits, avocado,
pepitas, ginger-miso dressing.
with chicken 23 | with salmon* 25

CHICKEN SALAD 22
mixed greens, nm chicken salad,
shaved celery, grapes, apple,
sun-dried fruits, toasted almond,
lemon vinaigrette.

SANDWICHES

NM CLASSIC SANDWICH

served on croissant with potato chips.
NM Chicken Salad 17

Tuna Pecan Salad 17

Lobster Salad 27

SALMON TACOS* 23
blackened salmon fillet, corn tortillas,
lime-cabbage salad, cilantro, jalapefios,
avocado, light chipotle mayonnaise,
fresh salsa.

NM BURGER* 18

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

with avocado 20 | with bacon 20

MAINS

CHICKEN PAILLARD 22
sautéed baby kale, roasted cauliflower,
parmesan, brown butter caper sauce.

GRAIN BOWL 18
red quinoa, lime-cabbage salad,
pico de gallo, roasted cauliflower &
butternut squash, avocado, pepitas,
chipotle tahini.
with fried egg* 20 | with chicken 23
with salmon* 25 | with crab* 28

PAN-ROASTED BLACKENED SALMON* 25
quinoa, butternut squash, crispy spiced
brussels sprouts, chimichurri, pepitas.

KIDS

served with fries and a drink
@ GRILLED CHEESE 10
@ PENNE 10

CHICKEN FINGERS 10

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

023 NM - Feb2021

TO GO MENU

BY THE PINT
CHICKEN BROTH 8
TODAY'S SOUP 15

NM CHICKEN SALAD 15
TUNA PECAN SALAD 15

LOBSTER SALAD 25

BY THE HALF DOZEN
MONKEY BREAD & STRAWBERRY BUTTER 15

NM CHOCOLATE CHIP COOKIES 30

20% service charge will be added to the
to go menu items.

Need some of your favorite NM foods for
your home or a gift? Check us out at
neimanmarcus.com to have chicken broth,
popovers, cookies, and more delivered
right to your door.

CLICK HERE TO ORDER ONLINE
WITH POSTMATES.

or visit https://postmates.com/merchant/nm-cafe-mclean

Menu selection subject to change based on
market availability and pricing.

PLANT-BASED 0 VEGETARIAN GLUTEN-FREE

* 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.

WELCOME

Face covering required while in store.

Please allow 6 feet between guests.

If you need a mask, please see an associate.

Face coverings are to be worn covering the nose and mouth.
Stay safe. Stay positive.

Your safety is our priority.

For your protection, we are:
Screening associates daily
Ensuring sick associates stay home
Requiring all associates to wear face coverings
Cleaning & sanitizing all surfaces frequently
Making hand sanitizer & hand washing available
Offering menu for take away. Please see greeter.


https://postmates.com/merchant/nm-cafe-mclean
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CAFE

NEIMAN MARCUS

WINE SELECTION

CHAMPAGNE & SPARKLING

Moét et Chandon Brut Impérial, Epernay NV QUARTER BOTTLE 20
Santa Margherita Sparkling Rosé, Italy NV GLASS 12 | HALF BOTTLE 23
Steorra Brut, Russian River Valley NV GLASS 9 | BOTTLE 24

Nino Franco “Rustico” Prosecco di Valdobbiadene, Italy NV GLASS 10 | BOTTLE 27

Veuve Clicquot Brut “Yellow Label”, Reims NV GLASS 19 | BOTTLE 75

WHITES & ROSE

Lunardi Pinot Grigio della Venezie 2018 GLASS 9 | BOTTLE 24

Loveblock Sauvignon Blanc, Marlborough 2018 GLASS 9 | BOTTLE 24
Neiman Marcus Chardonnay, Sonoma County 2017 GLASS 10 | BOTTLE 27
JJ Vincent Chardonnay, Burgundy 2016 GLASS 12 | BOTTLE 30

Studio by Miraval Rosé, France 2018 GLASS 11 | BOTTLE 29

REDS

Peju Merlot, Napa Valley 2015 GLASS 14 | BOTTLE 39

Cherry Pie Pinot Noir, California 2016 GLASS 10 | BOTTLE 27

Benziger Cabernet Sauvignon, Sonoma County 2016 GLASS 10 | BOTTLE 27

**All unopened bottles of wine available to go with complete meal purchase.

SPECIALTY COCKTAILS

TAKE IT TO GO WITH A COMPLETE MEAL PURCHASE. SEALED
COCKTAILS ARE PRE-MIXED AND READY TO SHAKE AND POUR
OVER ICE IN YOUR FAVORITE GLASS. GARNISH INCLUDED. 8 oz.

CRANBERRY COOLER 12
Belvedere, Grand Marnier, ginger liqueur, lime juice,
cranberry juice, glitter

SANGRIA 12
Hangar One vodka, Disaronno, strawberry,
citrus juices, wine

GARDEN MARY 12
vodka, specialty bloody mary mix

KENTUCKY COLD BREW 12
Woodford Reserve, brewed cold coffee, Disaronno,
almond milk

NEIMAN MARCUS MARGARITA 12
Herradura Reposado, Cointreau, blueberry-ginger,
citrus juices

CHILLED & BREWED

ICED TEA 3.5
SPICED ICED TEA 4

Q SPECTACULAR DRINKS (6.7 oz. bottle) 4
Q ginger ale, Q club soda, Q tonic, or Q ginger beer

ACQUA PANNA® premium still water (500mL/1L) 4/8
S.PELLEGRINO® sparkling water (500mL/1L) 4/8

HOT TEA 3.5
breakfast black, earl grey, jasmin vert, chamomile

FILTER DRIP COFFEE 3.5
regular/decaf

ESPRESSO 4
regular/decaf

CAPPUCCINO 4.5
espresso, equal parts steamed milk and froth

CAFFE LATTE 5
espresso, steamed milk, layer of froth



