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East Coast
Oysters

Served with Champagne-

mignonette, fresh lemon and Tabasco

[
Half Dozen.....ooveeivieiiiinccenee 23

Served with cocktail sauce,
iceberg lettuce and lemon

Shrimp
Cocktail

35

The Plaza

Seafood Tower
Served with Champagne-
mignonette, cocktail sauce and Tabasco

Alaskan King Crab Legs, Maine Lobster,

Jumbo Prawns, Crab Claws,
East Coast Oysters
180

Seared Duck

‘ Osetra.

Classic Caviar

Service

Served with blinis, toast points, egg white, egg
yolk, chives, onion and créme fraiche

h

The Plaza

Hybrid.....ooooooviiiiiiiiis

The Plaza

TROM THE

APPITIZERS

Hamachi Crudo

Fennel, cherry tomato, yuzu dressing, lemon oil, caviar

Foie Gras Terrine s

gluten . nuts

Brioche toast, pistachio puree, hibiscus aspic, walnut oil

Murray’s Artisan Cheeses s

Selection of 3 local cheeses, sourdough toast, crackers, scasonal jam, fig

and marcona almond cake

datry . nuts

gluten . dairy

gluten . egg

Ahi Tuna Tartare s

Cucumber, avocado, wasabi caviar, sriracha mayo, lotus chips

. Dungeness Grab Cake s

Tomato ragu, kewpie mayo,

arugula

GRILL

Our fish & meat are locally sourced,
free-range and humanely raised.

Herb-Crusted
Colorado Lamb

Onion petals, charred tomato

Corsican mandarin confit,

citrus, mint &
basil sauce
dairy . egg . gluten

Carmelized puff pastry, espresso
caramel sauce, Madagascar

vanilla chantilly cream
dairy . egg . gluten

Amatika chocolate mousse,
caramelized Piemonte hazelnut
nuts

almond streusel, Tahitian vanilla
ice cream
dairy . egg . nuts

chocolate sauce
dary . egg

Ice Cream »

Three scoops of seasonal selections

X

Sorbet 2

Three scoops of seasonal selections

)

.

Breast
Butter poached apple
45 55
GRILL ITEMS Seared Faroe 8oz Prime 180z
COME WITH Islands Salmon Filet Mignon Porterhouse
A 5[ DE Lemon, plum tomato Onion petals, charred tomato Herb butter
R SAUCE. 39 09 %
SIDES 10 SRUCES s N
French  Creamy  Honey Lobster Charred Sauteed Port Wine Currant Creamy
Fries Mashed  Glazed Mashed Jumbo Mushrooms Reduction Au Jus Albufera
ghuen Potatoes  Carrots  Potatoes  Asparagus “ o “n
daiy +10
dairy
French Onion Soup = Classic Club Sandwich s
Carmelized onions, gruyere cheese, crouton Turkey breast, bacon, Muenster cheese, lettuce, beefsteak tomato, fries
dairy . gluten dairy . gluten
Soup Du Jour o Snake River Wagyu Burger s
Chef’s daily soup selection Murray’s maple smoked cheddar, sesecame brioche bun, Patriot pickles,
i Plaza l?urger sauce, fries
Chicken Cobb Salad s daiy - g glten
Chicken, iceberg, avocado, blue cheese, tomato, boiled egg, bacon .
i . egg Impossible Burger s
Vegan cheddar, pretzel bun, Patriot pickles, fries
Baby Gem Salad = daiy ez lien
Clastelfranco, baby gem, capers, parmesa;};h;:ilt;:i?;hovies, focaccia croutons, caesar dressing The Plaza Wagyu Beef Sliders "
Murray’s maple smoked cheddar, brioche bun, gherkins,
Roasted Beet Salad 3] Plaza l?urger sauce, fries
Clouscous, frisee, baby arugula, toasted almonds, Champagne-maple vinaigrette dairy - egg . gluten
tree nuts . gluten
Lobster Roll s
. Teke : Lobster, scallion, citrus aioli, celery, frie:
add on: chicken 14, salmon 19, shrimp 18 V /AN obster, scal d(Z'zy 4“6‘@“.5‘;”‘;" celery, inies
QWEETS .
&7
Mandarin Espresso Amatika New York The Plaza =3 9
Cheesecake “Napoleon” Chocolate Cake  Apple Cobbler Sundae o 4
Crunchy hazelnut praline, Hudson River ruby frost apple, ~ Three scoops, whipped cream, ;
maraschino cherries, M&Ms,

@THEPLAZAHOTEL

*(ONSUFING RAW Of UNDERCOOKED FOODS SUCH RS MEATS, POULTRY, SERFOOD, SHELLFISH, OR £GGS
MAY INGRERSE. i OF FOODBORNE ILLIESS. At AUTOMATIC I8% GRATUITY WILL BE APFLIED TO THE CHECK

3TH AVENUE & CENTRAL PARK SOUTH, NEW YORK



" ONLY DRINK CHAMPAGNE ON TWO OCCASIONS,
WHEN | AM N LOVE & WHEN | AM NOT."
- (oco CHANEL

ARLRAGNE
7

CHAMPAGNE HAS TORSTED BILLIONS OF WEDDINGS,
LAUNCHED THOUSANDS OF SHIPS, AND SHARED MILLIONS
OF SPECIAL MEMORIES. 0 OTHER WINE QUITE EQUATES
TO ITS OPULANCE AND FESTIVITY.

[T IS THE CELEBRATORY NATURE OF CHAMPAGNE THAT
HAS INSPIRED THE NAMESAKE OF THE FAMOUS BAR
LOCATED WITHIN THE HISTORIC PLAZR HOTEL.

1 e

QLASS
Louis Roederer ‘Collection 244’

Billecart-Salmon ‘Rosé’ 58/glass 46/glass
Fresh perfume - silky-elegance Dried lemon, apricot, salted almond - small, tight bubbles

Diebolt-Vallois ‘Blanc de Blanc’ 39/ glass Perrier Jouet ‘Grand Brut’ 48/ glass
Industry favorite: oyster shell, citrus and white raspberry - rainwater and citrus Buttery brioche nose - crisp & light

Veuve Clicquot ‘Brut Yellow Label’ 44/glass Duval-Leroy ‘Femme de Champagne’ 65/glass
Buttery croissant and citrus on the nose - fresh, rich and silky Brioche, vanilla, citrus - a true jewel

The Champagne Flight 150
Billecart-Salmon Rosé, Perrier Jouet ‘Grand Brut’, Duval-Leroy ‘Femme de Champagne’
H 379ML BOTTLES... FOR WHEN YOU NEED A LITTLE MORE THAN A GLASS H
Kru ‘ Ruinart ‘ Pertois-Moriset ‘ Taittinger
Grand Cuvée Blanc de Blancs I’Assemblage Prestige Rosé

Blend of 120 individual wines 25-30 crus made from 100%

Fresh & delicate pinot noir & Freshness & structure of

from more than 10 years chardonnay chardonnay blend from Marne ever-present red fruit
KK 250 ‘ 120 ‘ 75 ‘ 110 ))
The The The The The
Vesper Gibson Manhattan Gimlet Sidecar
Belvedere 10 vodka, Frozen Monkey 47 gin, Barrel-aged Plaza Hudson Pineapple-infused Hennessy VSOP Cognac,
Plymouth gin, Lillet Blanco, pink housemade vermouth, whiskey, Antica Formula, Del Maguey Chichicapa mezcal, Cointreau,
pepper, raspberry, El Guapo Love pickled onion Fee Brothers orange bitter, lime, green tea, lemon
Potion bitters 32 Angustura bitters matcha 32
55 34 32

[ERO FROOF

GOlng GI‘CGH Optimist Fresh, ginger, celery, mint 15

COCKTAILS

Sweet Soul Spice Seedlip Spice, lemon, honey, French Bloom 15

Wit

Y

RED

Theresa Noelle Estate Pinot Noir

TOHOY Plnot Grigio 28/glass 28/glass
Alto Adige, Itally 2021 Sta Rita Hills, California
Maison Chantal Sancerre 24/glass Anthony Thevenet Morgon 26/glass
Loire Valley, France 2022 Beaujolais, France 2022
. is ¢ i0’ Barbara d’Asti 22/

Allan Scott Sauvignon Blanc 99 /glass Roberto Ferraris ‘Nobbio® Bar glass
Marlborough, New Zealand 202% Pf;dmonte, .Italy 202G2 . ‘L G 5 Ch

. ¢ - . ‘ omaine Gasnier ‘Les Graves mon 22 /glass
V]\:):etlhIclgh?’rﬁ Apld Vlne Chenln BlanC 26/glass Cravant-Les-Coteaux, Loire Valley, France

estern ape, ou’ rica
. . . . . o < 3 : b
Domaine Corsin ‘Vieilles Vignes’ sgme  Jean Luc Thenevin ‘Chateau Sainte Marie’ si/gs
Saint-Veran, France 2020 Pomerol, France 2022
. ¢ P :

Margarett’s Vineyard Chardonnay 21 glas Newton ‘Unfiltered’” Cabernet Sauvignon  s6/guss
Mendicino County, California 2022 Napa Valley, California 2017
Domaine Sainte Marie VieVité 26/ glass

Provence, France 2021

21/glas <Chéteau d’Esclans Whispering Angel

Provence, France 2021

BEER

Brooklyn Brewery East IPA, NY
Samuel Adams, Boston, MA
Angry Orchard Hard Cider, NY

12 Stella Artois, Belgium
12 Heineken, Netherlands

Corona, Mexico

12 Amstel Light, Nethelands

19 Ommegang Three Philosophers, NY 18
1o Hitachino Nest White Ale, Japan 18
19 Weihenstephan Hefeweizen, Germany 12
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