
* 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.

 PLANT-BASED    VEGETARIAN    GLUTEN-FREE

T E L L  U S  H O W  W E  A R E  D O I N G
Kevin Garvin 

Vice President Food Services  

214-573-5371 or kevin_garvin@neimanmarcus.com 
Visit us online at www.NeimanMarcus.com/restaurants

030 NM - Nov2020

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.

STARTERS
DAILY SOUP  cup 8  |  bowl 10

seasonally inspired.

 TRUFFLE FRIES  10

parmesan, parsley.

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 SOUFFLÉ  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

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, jalapeños, avocado, 
light chipotle mayonnaise, fresh salsa.

NM BURGER*  18

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

 PAN-ROASTED BLACKENED SALMON*  25

quinoa, butternut squash, crispy spiced brussels sprouts, 
chimichurri, pepitas.



BREWED

HOT TEA  3.5

AMERICANO  3.5
espresso mixed with hot water – similar in taste to drip coffee

CAPPUCCINO  4
espresso and milk, topped with a layer of airy foam

DRIP COFFEE  3
A classic cup of coffee. We offer our signature house blend, Corsica.

ESPRESSO  3.25
Our default is a double shot. We offer our signature house blend, Nizza.

LATTE  4
espresso and milk, topped with a thin layer of silky micro foam

CHILLED

ICED TEA  3.5

HAWAIIAN WINTER  6

pineapple-limeade and coconut cream

BLACK CHERRY GINGER LEMONADE  6
black cherry, ginger and house lemonade

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


