
Chilled

Coffee, Espresso & Tea
ILLY® CAFFÉ FILTRO  4

filter drip preparation

ILLY® ESPRESSO  4
prepared in its purest form

CAPPUCCINO  4.5
espresso, steamed and frothed milk

CAFFÉ LATTE  5
espresso, steamed milk, layer of froth

DAMMANN FRÈRES ICED TEA  3.5

NM SPICED ICED TEA  4

ILLY® CAFFÈ COLD BREW  6
14-hour process (15 oz.)

PEACH ICED TEA  4.5

PEACH OR POMEGRANATE LEMONADE  5

JUICE  4
orange, apple or cranberry

POM-JITO  5
fresh brewed tea, mint, pomegranate and soda splash

CAPPUCCINO VIENNESE  5.5
espresso, steamed milk, whipped cream,
dash of cocoa powder

TRADITIONAL HOT CHOCOLATE  5
whipped cream, chocolate shavings

DAMMANN FRÈRES LOOSE LEAF 
HOT TEA ASSORTMENT  5

breakfast, earl grey, jardin bleu, goût russe,
decaf vanilla, yellow lemon, anji, chamomile

LAVENDER ORANGE SPARKLE  5
fresh oj, lavender, orange spices, lemon-lime 
and club soda

ACQUA PANNA® 
PREMIUM STILL WATER  500mL  4   |    1L  8

S.PELLEGRINO® 
SPARKLING WATER  500mL  4   |    1L  8

Q SPECTACULAR DRINKS  4
q ginger ale or q club soda

ASSORTED SODAS  3.5



Starters
TODAY’S SOUPS  cup  7.5  |  bowl  10

seasonally inspired.

BURRATA CAPRESE  15
 heirloom cherry tomatoes, arugula, 

crispy prosciutto, balsamic, basil.

CRISPY CALAMARI  15
lemon, marinara sauce.

HUMMUS  14
 olives, feta cheese, fresh herbs, vegetable crudite, 

grilled flatbread.

CHEESE & MEAT PLATTER  20
assorted soft and hard cheese, prosciutto, 
fresh fruit, crostini.

Composed Salads
GRAINS AND GREENS SALAD  17

   greens, quinoa, ricotta salata, avocado, 
rainbow carrot shavings, watermelon radish, 
tomato, cucumber.

BISTRO SALAD  17
  baby spinach, granny smith apples, 

sun-dried fruits, spiced pecans, 
blue cheese.

NIÇOISE SALAD  17

  arcadian greens, haricot vert, heirloom cherry 
tomatoes, baby red potatoes, hard-boiled eggs, 
kalamata olives, red onions, capers, 
balsamic vinaigrette.

MANDARIN ORANGE SOUFFLÉ  23
classic chicken salad, sliced almonds, seasonal fruit, 
today’s sweet bread.

CRAB CAKE SALAD  27
arcadian greens, heirloom cherry tomatoes, shaved carrots, 
red peppers, cilantro vinaigrette, chipotle aïoli.

ADD ON PROTEINS 
organic egg  3 
roasted chicken  7 
seared salmon  10 
grilled gulf shrimp  16 
catch of the day  MP 
filet mignon  16

DRESSINGS 
 caesar 

poppy seed 
balsamic vinaigrette 
citrus vinaigrette



Sandwiches
TUSCAN GRILLED CHICKEN MELT  20

ciabatta, fresh mozzarella, arugula, pesto, tomato, 
grilled peppers, petite salad, fruit.

SALMON TACOS*  23

  blackened salmon fillet, corn tortillas, 
lime-cabbage salad, cilantro, jalapeños, 
avocado, light chipotle mayonnaise, 
fresh salsa.

TURKEY BLTA  20
garlic aïoli, bib lettuce, beefsteak tomatoes, 
glazed turkey, bacon, avocado.

TODAY’S SAMPLER  20
cup of soup, one half tuna pecan or classic chicken salad 
sandwich, seasonal fruit.

ALL-NATURAL BURGER*  20
cheddar, caramelized onion, tomato, lettuce, pickle, 
chipotle aïoli, fries.

FIG AND PROSCIUTTO PANINI  21
fig chutney, swiss cheese, crispy prosciutto, 
arugula, ciabatta.

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

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

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

Main Selections
ROASTED CHICKEN  24

tri-colored orzo, seasonal vegetables, pan jus.

ANDEAN DREAM QUINOA SPAGHETTI  20
   spinach, kalamata olives, garlic, shallot,

heirloom cherry tomatoes, parmesan.

SALMON FILLET*  27

  seasonal vegetables, red pepper coulis.

PETITE FILET MIGNON*  26
seasonal vegetables, roasted potatoes, garlic herb butter.

GLUTEN-FREE

VEGETARIAN

VEGAN
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TELL US HOW WE ARE DOING
Kevin Garvin, Vice President Food Services
214-573-5371 or kevin_garvin@neimanmarcus.com

VISIT US
www.neimanmarcus.com/restaurants


