(HAMPAGNE RAK

TCE (HILLED RAW AR

Classic Caviar

East Coast :
Service

Opysters

Served with Champagne . . N N
Served with Champagne yolk, chives, onion and créme fraiche

mignonette, fresh lemon, Tabasco, cocktail sauce
OSEMra oo 195/ 0z
Half Dozen........ccooviivviiniiiiene 28 Royal OSetra.. ... 945/0z
Dozen ..o 04 Special Reserve... <295/ 0z

The Plaza

Seafood Tower

Served with Champagne-
mignonette, cocktail sauce and Tabasco

Shrimp
Cocktail

Served with cocktail sauce,
Tabasco and lemon
35 Alaskan King Crab Legs, Boston Lobster,
Maine Prawns, Tuna Tartare,
East Coast Oysters

180

Catch of the
Day

55

OUR FISH & MERT ARE
LOCALLY SOURCED,
FREE-RANGE &
HUMANELY RAISED.

(JJTET’IS FROM THE Seared Faroe
RILL COME WITH Islands Salmon

A SIDE 46
A SAUCE.

OIDES 12

Served with blinis, toast points, egg white, egg

NPPETIZERS
Duck Fat Fries s

Winter black truffles, furikake, aioli
dairy . egg

Ahi Tuna Tartare s

Avocado, chili, lemongrass, ponzu, crispy wonton
gluten . sop

Cold Mezze »

Traditional hummus, baba ghanoush, muhammara, crispy za’atar pita
gluten . nuts . sesame

Murray’s Artisan s
Cheese & Charcuterie

wholegrain mustard, crackers,
season jam, candied pecan, sourdough
datry . gluten . nuts

Roasted Cauliflower s

Tahini, halloumi, pomegranate, cilantro, parsley
vegelarian . nuls . dairy

Maryland Crab Cake

Scallion, corn, butternut squash, cilantro, herb remoulade
gluten . egg . dairy

Duck Leg
Confit

55
80z Prime . ldoz
Filet Mignon Prlmeihbeye
79 2

ORUCES s

Chimichurri Mushroom

Port Wine
Reduction

Au Jus

darry

French  Creamy Creamy Diyjon- Sautéed Sautéed
Fries Mashed  Polenta Maple Brussel =~ Mushrooms
Potatoes i Glazed Sprouts
daiy C arrots
dlv'

OOUPS & HRLADS

French Onion Soup =

Carmelized onions, gruyere cheese, crouton
datry . gluten

Soup Du Jour »

Chef’s daily soup selection

CObb Salad 38

Chicken, iceberg, avocado, blue cheese, tomato, boiled egg, lardon
dairy . egg

Winter Caesar 2

Brussel sprouts, baby gem, Parmesan, white anchovies, baguette crostini, capers, caesar dressing
gluten . dairy . egg . seafood

Burrata & Heirloom Root Salad

Arugula, saba dressing, vadouvan
g g
gluten . dairy , vegetarian

add on: chicken 16, salmon 20, shrimp 18

SQRNDWICHES

Classic Club Sandwich s

Turkey breast, bacon, Muenster cheese, lettuce, beefsteak tomato, fries
dairy . gluten . egg

The Plaza Wagyu Burger «
Murray’s maple smoked cheddar, brioche bun, Patriot pickles,
Plaza burger sauce, fries
dairy . egg . gluten

Mushroom French Dip Sandwich »

Wild mushrooms, provolone, onion, mushroom butter, wheat roll, mushroom au jus, fries
s s s > Jus,
gluten . dairy . vegetarian

Wa%yu Beef Shiders s
Murray’s maple smoked cheddar, brioche bun, Plaza burger sauce, fries
dairy . egg . gluten

Maine Lobster Roll 4

Lobster, fennel, yuzu, citrus aioli, celery, fries
dairy . egg . gluten
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Ube Cheesecake

Ube sweet potato, purple potato

chip
24
dairy . egg . gluten
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Poire Chocolate Cake Pecan Pie Sesame Delish The Plaza
Pear confit, chocolate sauce Almond crunchy praline, Almond streusel, salted caramel, Sesame sponge, sesame streusel, S d
Tahitian vanilla ice cream  praline, Tahitian vanilla ice cream undac
28 Three scoops, whipped cream,
maraschino cherries, M&Ms,

Amatikia chocolate mousse,
banana confit 26
26 dairy . egg . nuts
nuts . vegan chocolate sauce
24
dairy . egg

almond streusel
24
dairy . nuts . sesame

dairy . nuts

Sorbet 2
Three scoops of seasonal selections

Ice Cream »

Three scoops of seasonal selections

@THEPLAZAHOTEL

*(ONSUMING RAW O UNDERCOKED FOODS SUCH AS MERTS POULTRY, SERFOOD, SHELLFISH, OR ECGS
MAY INCREASE. RISK OF FOODBORNIE ILLNESS. AN AUTONMATIC 18% GRATUITY WILL BE APPLIED TO THE CHECK. 3TH ﬂVE“UE Z\ CE”TRHL FHRK §0UTH n Ew TORK



“| ONLY DRINK CHRMPAGNE ON TWO OCCASIONS,
WHEN | AM IN LOVE & WHEN | AM NOT."
- (oco CHANEL

AL EAgIE
Ly

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

IT 1§ THE CELEBRATORY NATURE OF CHAMPAGNE THAT
HAS INSPIRED THE NAMESAKE OF THE FAMOUS BARR
LOCATED WITHIN THE HISTORIC PLAZA HOTEL.

Billecart-Salmon ‘Rosé’ ss/g1ass

Fresh perfume - silky-elegance

Diebolt-Vallois ‘Blanc de Blanc’ s9/tass

Industry favorite: oyster shell, citrus and white raspberry - rainwater and citrus Q & yellow fruits with honey notes (D~

Veuve Clicquot ‘Brut Yellow Label” 44/gias

Buttery croissant and citrus on the nose - fresh, rich and silky

Louis Roederer ‘Collection 244 16/g1ass

Dried lemon, apricot, salted almond - small, tight bubbles

The Plaza’s exclusive cu-
vee. Pleasant notes of almond 4

Perrier Jouet ‘Belle Epoque’ 125/g1ass
Buttery brioche nose - crisp & light

and a charming palate

o
Duval-Leroy ‘Femme de Champagne’ 65/giass

Brioche, vanilla, citrus - a true jewel

48/glass

The Champagne Flight 155

Billecart-Salmon Rosé, Perrier Jouet ‘Belle Epoque’, Duval-Leroy ‘Femme de Champagne’

LTTLE §OTTLES

375ML BOTTLES... FOR WHEN YOU NEED A LITTLE MORE THAN A GLASS
Kru ‘ Ruinart ‘ Andre Huec ‘ Taittinger
Grand Cuvée Blanc de Blancs Heritage Assemblage Prestige Rosé

Blend of 120 individual wines

25-30 crus made from 100%

Candied fruit and herbal tea nose,
balanced, pleasant sourness

Freshness & structure of

from more than 10 years chardonnay ever-present red fruit
K 250 ‘ 180 ‘ 75 ‘ 110 ))

Imperial French The The Sol The Plaza

aza 75 Gibson Manhattan Ardiente  Bloody Mary
Apricot eau de vie, Sipsmith gin, Frozen Monkey 47 gin, Barrel-aged Plaza Hudson Dobel Diamante Horseradish infused

lemon juice, honey syrup, lemon juice, simple syrup, housemade vermouth, whiskey, Antica Formula, Ciristalino Reposado, Titos Vodka, housemade

Champagne Champagne pickled onion Fee Brothers orange bitter, Casa Lotos Sotol, Chinola  bloody mary mix, Old Bay
32 32 32 Angustura bitters mango liqueur, black tea shrimp, lemon

GOll’lg GI’CCD Optimist Fresh, ginger, celery, mint 24

34 syrup, lemon juice 34
32

[ERO FROOF COCKTAILS

Sweet Soul SpiCC Seedlip Spice, lemon, honey, French Bloom 24

WiiTe

Y o

Theresa Noelle Estate Pinot Noir

Elena Walch Pinot Grigio 28/ glass 34/glass
Alto Adige, Itally 2021 Sta Rita Hills, California

Domaine Henri Bourgeois Sancerre 40/ glass Alonso & Pedrajo Suane Tinto Reserva 98/glass
Loire Valley, France 2022 Rioja, Spain 2022

Narupa Caneco Albarifio 2/gass Pio Cesare Barolo 48/glass
Rias Baixas, Spain 2022 Piedmonte, Italy 2022

. . /s . . .

Domaine Schlumberger ‘Les Princes Abbés 28/ glass Domaine Gasnier ‘Les Graves’ Chinon 26/glass
Alsace, France Cravant-Les-Coteaux, Loire Valley, France

Simonet Fevre Chablis 36/ glass Baron Philippe De Rothschild ‘Mouton Cadet’ 32/ glass
Burgundy, France 2022 Bordeaux, France 2022
Jordan Chardonnay 31/glass Fancetto “Gravelly Loam” Cabernet Sauvignon — 42/giass
Russion River Valley, California 2022 Napa Valley, California 2022

Domaine Sainte Marie VieVité 24/glass <Chéteau d’Esclans Whispering Angel 50/ glass >
Provence, France 2021 Provence, France 2021

Brooklyn Brewery East IPA, NY 12 Stella Artois, Belgium 12 Ommegang Three Philosophers, NY 18
Samuel Adams, Boston, MA 12 Heineken, Netherlands 1o Hitachino Nest White Ale, Japan 18

Angry Orchard Hard Cider, NY

12 Amstel Light, Nethelands
Corona, Mexico

1o Weihenstephan Hefeweizen, Germany 12

12
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