NM CAFE

STARTERS HANDHELDS
DAILY SOUP CUP 9 / BOWL 11 NM BURGER* 22
seasonally inspired black angus patty, brioche, sharp cheddar cheese,
lettuce, tomato, chipotle mayonnaise,
© AVOCADO TOAST 15 french fries
rustic country bread, avocado, tomato-caper salsa, ADD AVOCADO 3 / ADD BACON 3
goat cheese, aleppo pepper, herb salad,
lemon vinaigrette @® SAMPLER 23
ADD EGG* 3 cup of soup, nm classic sandwich half,
market salad
@ TRUFFLE FRIES 12
garlic aioli, parmesan cheese, fresh parsley NM CLASSIC SANDWICH
choice of croissant or whole grain bread with
lettuce, tomato, potato chips, pickle
SALADS NM CHICKEN SALAD 20 / TUNA PECAN 20
CAESAR 18 MAKE IT A MELT 23
romaine, crispy panko, capers, parmesan cheese,
creamy caesar dressing © SALMON TACOS* 26
blackened salmon filet, corn tortillas,
© CHICKEN SALAD 26 lime-cabbage salad, cilantro, jalaperios,

) . avocado, chipotle mayonnaise, fresh salsa
mixed greens, nm chicken salad, p D f

shaved celery, fresh & sun-dried fruits,
toasted almonds, lemon vinaigrette

MAINS
@ MANDARIN ORANGE SOUFFLE 25 CRISPY CHICKEN PAILLARD* 25
nm chicken salad, sliced almonds, roasted asparagus, tomato-caper salsa,
seasonal fruit cup, today’s sweet bread parmesan cheese, lemon-butter sauce
@& MAURICE SALAD 24 O @ WARM GRAINS 20
iceberg lettuce, roasted turkey, ham, quinoa, chickpeas, crispy artichokes,
swiss cheese, green olives, gherkins, grilled zucchini, red onion, radish,
creanyy maurice dressing herb salad, garlic yogurt
TRIO 25 MARKET QUICHE 24

nm chicken salad scoop, shaved almond,
tuna-pecan salad scoop, cucumber,
cherry tomato, radish, seasonal fruit

puff pastry, seasonal filling, mixed greens salad,
lemon vinaigrette

ADD ON PROTEINS

CHICKEN* 8 / SHRIMP* 10 / SALMON* 12

@ VEGETARIAN (D) 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

EMERALD SPICE 18
espolon reposado, jalaperio, cucumber, agave, tajin avalanche

GRAPEFRUIT IN A GLASS 18
empress 1908 gin, vermouth bianco, aperol, grapefruit and lemon

ESPRESSO MARTINI 18
reyka vodka, coffee and irish cream liqueurs, espresso shot

1907 COCKTAIL 18
campari, joto yuzu sake, strawberry rose, prosecco

STRAWBERRY SPRING 18
casa del sol blanco, aperol, lemon, strawberry, grapes, honeydew

WINE SELECTION

CHAMPAGNE & SPARKLING

Moet et Chandon Brut Rosé Impérial, Epernay NV quarterbotde 35
Une Femme “The Callie” Rosé for Neiman Marcus, quarterborle 18 fourpack 54
California NV

Ferrari Brut Rosé, Trentodoc NV halfboule 48
Scharffenberger Brut, Mendocino NV gass 14 boule 56
Bisol “Jeio” Prosecco DOC NV gass 12 boule 47
Veuve Clicquot Brut “Yellow Label”, Reims NV dass 29 botle 145
Lucien Albrecht Brut Rosé, Crémant d’Alsace NV gass 15 boule 59
WHITES & ROSE

Attems Pinot Grigio, Friuli 2022 gass 14 poule 56
Cakebread Sauvignon Blanc, Napa Valley 2022 glass 19 boile 75
Hanna Sauvignon Blanc, Russian River Valley 2021 boule 61
Neiman Marcus Chardonnay, Sonoma County 2019 borile 56
Cuvaison Chardonnay, Los Carneros 2021 gass 18 bottle 72
Bramito della Sala Chardonnay, Umbria 2022 boule 76
Chateau Miraval Rosé, gass 16 halfborle 39 boule 61
Cotes de Provence 2023

REDS

Belle Glos “Dairyman” Pinot Noir, Russian River Valley 2022 giass 22 boule 81
Celani Family Vineyards Robusto Merlot, Napa Valley 2019 giass 18 boule 72
Daou Reserve Cabernet Sauvignon, Paso Robles 2021 glass 20 botle 80
Guado al Tasso “il Bruciato” Sangiovese Blend, Tuscany 2022 botle 101

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

ICED TEA 5
SPICED ICED TEA 5
LEMONADE 8

house recipe, seasonal fruit flavored

FEVER-TREE 7
assorted sodas (200mlL)

ACQUA PANNA® 8
premium still water (750ml)

S.PELLEGRINO® 8
sparkling water (750mL)

BREWED

HOT TEA 5
breakfast black, earl grey, jasmin vert,
chamomile

FILTER DRIP COFFEE 5
regular/decaf
ESPRESSO 5
regular/decaf
CAPPUCCINO 5.5

espresso, equal parts steamed milk
and froth

CAFFE LATTE 6
espresso, steamed milk, layer of froth

NON-ALCOHOLIC(<0.1 ABV)

SPRING CLEANING 12
dammann fréres black tea,
pineapple, lemon, cinnamon

VISIT US

neimanmarcus.com/restaurants

FOLLOW US

@neimanmarcus
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2705 West Big Beaver Road

Troy, MI 48084

248.816.3424

033 NM - May2025



