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B R O CCO L I   S M O K E D C H E D DA R F O N D U E 14 |  FA R M E R'S  MA R K E T C A R R OTS 14 |  F O R AG E D M U S H R O O M S 14 |  C R E AM E D S P I N AC H 12

MAC & C H E E S E 14 |  F R I E D B R U S S E L S P R O U TS 13 |   LOA D E D B A K E D P OTATO 14 |  G A R L I C MA S H E D P OTATO E S 14 |  F R I E S 11 + 4 T R U F F L E

Vegetables, Potatoes, Sides

     
   

CLASSIC CAESAR SALAD     Romaine |  Spanish Anchovies  |  House Croutons    17

WEDGE SALAD     Baby Iceberg |  Cherr y  Tomatoes  |  Candied Bacon |  Pick led Onion |  Avocado |  B lue Cheese Dress ing    20

SHRIMP COCK TAIL      Jumbo Shr imp |  Maggi  |  Cocktai l  Sauce   25

OYSTERS ON HALF SHELL     Scal l ion M ignonette  |  Tabasco |  Lemon    
 1/2  Dozen  26  |   Ful l  Dozen  48  |   +8 Rockefel ler

ENDIVE SALAD     Burrata  |  Roasted Grapes  |  Candied Pecans  |  Buttermi lk  Vinaigrette     19

FRENCH ONION SOUP     Caramel ized Onions  |  Leeks  |  Shal lots  |  Gruyère  |  Br ioche     17

Appetizers 

 RISOT TO     Roasted Carrot  |  Chestnuts  |  Caramel ized Apples       34

CHICKEN POT PIE      J idor i  Chicken |  C lass ic  Béchamel  Sauce |  M irepoix  |  Engl ish  Peas  |  Puff  Pastr y      32

J IDORI  CHICKEN    Celer y  Root  Puree |  Chared Brussel  Sprouts  |  Squash |  Sage Au Jus     42

ESCARGOT    G ar l ic  |  Herb Crust  |  Crost in i   22

BREAD & BUT TER     Ar t isan Loaf  |  Melv yn’s  Cultured Butter     5

STEAK TAR TARE     Conf i t  Egg |  Shal lots  |  Capers  |  Sourdough Toast  Points    24

RED BEE T DE VILED EGGS    Maple  Bourbon Bacon |  Shal lots  |  Chive   14

MELVYN'S  PRIME BURGER    Aged Cheddar  |  Lettuce |  Onion |  House Sauce |  Pick le  |  Fr ies      29

Melvyn's adds a 4% Wellnes surcharge to assist in providing healthcare benefits for our colleagues. 
Warning: Certain foods & beverages sold or served here  can expose you to chemicals including acrylamide in many fried or baked foods, and mercury in fish, which are known to the State of California to cause cancer and 
birth defects or other reproductive harm. For more information go to www.P65Warnings.ca.gov/restaurant. *Consuming raw or undercooked meat, poultry, seafood, shellfsh, or eggs may increase your risk of foodborne illness,
 especially if you have certain medical conditions. Drinking distilled spirits, beer, coolers,  wine and other alcoholic beverages may increase cancer risk, and during pregnancy, can cause birth defects.

 For more information go to www.P65Warnings.ca.gov/alcohol.

HAMACHI  CRUDO      Seasonal  Accoutrement  24 

Steaks
A la  Car te

FILE T  8oz     54

RIB  EYE  18oz     82

BEEF WELLINGTON       75

NE W YORK  14oz     78

S eafood
A la  Car te

CATCH OF THE DAY     MP
Seasonal  Accoutrements

BRANZINO     42
Brown Butter  |  Lemon

SCALLOPS      30
Beurre  Blanc 

SALMON      34
Bearnaise  |  Chives

1/2  LOBSTER   MP

Entrées

STEAK DIANE     68

SAUCE FLIGHT    18

Peppercorn Brandy |  Housemade Steak Sauce |  Creamy Horseradish |  Béarnaise

Enhancements

Oscar   35    Bone Marrow Gremolata    12        B lue Cheese Crust    8        Au Poivre    8        Jumbo Prawns   24

STEAK FRITES       Truf f le  Fr ies  |  Housemade Steak Sauce    55

  SCAMPI   Burre  Blanc |  Lemon |  Broccol l i  |  Conf i t  Tomato |  Parmesan |  L inguini    45

MELVYN'S  SEAFOOD TOWER     12  O ysters  |  6  Jumbo Shr imp |   Crudo |  Crab Claws    160 
 Poached Whole  Lobster  |   Cocktai l  Sauce

R aw Bar


