
1975-1985

S H R I M P  C O C K T A I L  $ 2 6
Jumbo Shrimp,  Maggi  Aiol i ,  Cocktai l  Sauce

R A W  B A R

O Y S T E R S
Champagne Mignonet te ,  Tabasco,  Lemon

1/2 Doz $28,  Ful l  Doz $50,  Rockefel ler  +$10

M E L V Y N ’ S  S E A F O O D  T O W E R
12 Oysters ,  6  Shrimp,  Ahi  Crudo,  Crab Claws,  ½ Lobster  MP

Weeknights  $250,  Friday & Saturday Nights  $280

B R E A D  &  B U T T E R  $ 5

A P P E T I Z E R S

F R E N C H  O N I O N  S O U P  $ 1 8
Brioche Crouton,  Gruyere,  Chives

S T E A K  T A R T A R E  $ 2 1
Dijon,  Cornichon,  Shal lots ,  Gri l led Bread

C H I L L E D  V I C H Y S S O I S E  $ 1 8
Smoked Caviar ,  Crouton,  Leek Oil

B A K E D  E S C A R G O T  $ 2 6
Puff  Pastry,  Maître  D Butter

C A E S A R  S A L A D  $ 1 8

S T E A K S  À  L A  C A R T E

F I L E T  $ 5 6

N E W  Y O R K  $ 8 0

R I B E Y E  $ 8 4

W E L L I N G T O N  $ 7 8

S T E A K  D I A N E  $ 6 8

E N H A N C E M E N T S
Oscar $36,  Blue Cheese Crust  $8,  Au Poivre $8,  

Gri l led Prawns $25

S O L E  P I C A T T A  $ 4 8
Wild Rice Pi laf ,  Asparagus,  Brulee Tomato

E N T R E E S

C H I C K E N  P O T  P I E  $ 3 4

S T E A K  F R I T E S  $ 4 2

L E  C O Q  A U  V I N  L ’ E S T R A G O N  $ 4 3
Tarragon Cream, Mire Poix

G R I L L E D  V E G E T A B L E  P L A T E  $ 3 6
Farmer’s  Market  Vegetables

P O T A T O E S  &  S I D E S

F O R A G E D  M U S H R O O M S  $ 1 5

C R E A M E D  S P I N A C H  $ 1 3

B R O C C O L I N I  $ 1 3

M A C  &  C H E E S E  $ 1 4

L O A D E D  B A K E D  P O T A T O  $ 1 5

G A R L I C  M A S H E D  P O T A T O  $ 1 5

F R E N C H  F R I E S  $ 1 2  

+$4 Truf f le

D E S S E R T S

C H E R R I E S  J U B I L E E  $ 1 6

P E A C H  M E L B A  $ 1 6

C H O C O L A T E  M O U S S E  P I E  $ 1 6

B A N A N A S  M E L V Y N  $ 1 8

Vanil la  Ice  Cream, Flambe Tableside

5 0 T H  A N N I V E R S A R Y

P A L M  S P R I N G S



1985-1995

P A L M  S P R I N G S

P O T A T O E S  &  S I D E S

F O R A G E D  M U S H R O O M S  $ 1 5

C R E A M E D  S P I N A C H  $ 1 3

B R O C C O L I N I  $ 1 3

M A C  &  C H E E S E  $ 1 4

L O A D E D  B A K E D  P O T A T O  $ 1 5

G A R L I C  M A S H E D  P O T A T O  $ 1 5

F R E N C H  F R I E S  $ 1 2  

+$4 Truf f le

S T E A K S  À  L A  C A R T E

F I L E T  $ 5 6

N E W  Y O R K  $ 8 0

R I B E Y E  $ 8 4

W E L L I N G T O N  $ 7 8

S T E A K  D I A N E  $ 6 8

E N H A N C E M E N T S
Oscar $36,  Blue Cheese Crust  $8,  Au Poivre $8,  

Gri l led Prawns $25

B R E A D  &  B U T T E R  $ 5
C A E S A R  S A L A D  $ 1 8

B A K E D  E S C A R G O T  $ 2 6

A P P E T I Z E R S

F R E N C H  O N I O N  S O U P  $ 1 8
Brioche Crouton,  Gruyere,  Chive

L O B S T E R  B I S Q U E  $ 1 9
Sherry Crème Fraiche,  Beef  Fat  Crouton,  Chives

C H I L L E D  V I C H Y S S O I S E  $ 1 8
Smoked Caviar ,  Crouton,  Leek Oil

S M O K E D  S A L M O N  R O S E T T E S  $ 1 9
Dill  Crème,  Brioche Toast ,  Smoked Trout  Roe

G O A T  C H E E S E  &  B E E T  T E R R I N E   $ 1 8
Frisee Salad,  Smoked Water  Vinaigret te

S H R I M P  C O C K T A I L  $ 2 6
Jumbo Shrimp,  Maggi  Aiol i ,  Cocktai l  Sauce

R A W  B A R

O Y S T E R S
Champagne Mignonet te ,  Tabasco,  Lemon

1/2 Doz $28,  Ful l  Doz $50,  Rockefel ler  +$10

M E L V Y N ’ S  S E A F O O D  T O W E R
12 Oysters ,  6  Shrimp,  Ahi  Crudo,  Crab Claws,  ½ Lobster  MP

Weeknights  $250,  Friday & Saturday Nights  $280

P A S T A  P R I M A V E R A  $ 3 6
Farmers  Market  Veggies ,  Olive Oil ,  Garl ic ,  Lemon,  Spaghet t i

E N T R E E S

C H I C K E N  P O T  P I E  $ 3 4

S T E A K  F R I T E S  $ 4 2

G R I L L E D  S W O R D F I S H  $ 4 8
Tomato Velouté ,  Ratatoui l le ,  Herb Salad

C H I C K E N  K I E V  $ 4 2
Broccol ini ,  Parmesan

D E S S E R T S

C H E R R I E S  J U B I L E E  $ 1 6

B A K E D  A L A S K A  $ 2 1

C H E E S E  C A K E  $ 1 6

B A N A N A S  M E L V Y N  $ 1 8

Vanil la  Ice  Cream, Flambe Tableside

5 0 T H  A N N I V E R S A R Y



1995-2005

5 0 T H  A N N I V E R S A R Y

P O T A T O E S  &  S I D E S

F O R A G E D  M U S H R O O M S  $ 1 5

C R E A M E D  S P I N A C H  $ 1 3

B R O C C O L I N I  $ 1 3

M A C  &  C H E E S E  $ 1 4

L O A D E D  B A K E D  P O T A T O  $ 1 5

G A R L I C  M A S H E D  P O T A T O  $ 1 5

F R E N C H  F R I E S  $ 1 2  

+$4 Truf f le

S T E A K S  À  L A  C A R T E

F I L E T  $ 5 6

N E W  Y O R K  $ 8 0

R I B E Y E  $ 8 4

W E L L I N G T O N  $ 7 8

S T E A K  D I A N E  $ 6 8

E N H A N C E M E N T S
Oscar $36,  Blue Cheese Crust  $8,  Au Poivre $8,  

Gri l led Prawns $25

B R E A D  &  B U T T E R  $ 5

A P P E T I Z E R S

F R E N C H  O N I O N  S O U P  $ 1 8
Brioche Crouton,  Gruyere,  Chive

G R I L L E D  P O R T A B E L L O  M U S H R O O M  $ 1 9
Goat  Cheese,  Balsamic Glaze,  Baby Greens

A L L I G A T O R  S A L A D  $ 2 1
Mango,  Avocado,  Tomato,  Crab,  Egg,  Black Olive,  House Dressing 

C L A S S I C  C A L I F O R N I A  S A L A D  $ 1 9
Frisee,  Lardon,  Radish,  Crispy Quinoa,  Soft  Boi led Egg,  

Dijon Vinaigret te

B A K E D  E S C A R G O T  $ 2 6

S E S A M E  C R U S T E D  A H I  T U N A  $ 5 0
Wasabi  Mashed Potato,  Baby Bok Choy,  Plum Sauce,

Radish,  Pickled Ginger

E N T R E E S

C H I C K E N  P O T  P I E  $ 3 4

S T E A K  F R I T E S  $ 4 2

S E A R E D  D U C K  B R E A S T  $ 4 8
Sundried Tomato Polenta ,  Wil ted Spinach,  Kalamata Olive

E G G P L A N T  P A R M E S A N  $ 4 2
Mozzarel la ,  Spaghet t i ,  Garl ic  Toast

D E S S E R T S

C H E R R I E S  J U B I L E E  $ 1 8

B A N A N A S  M E L V Y N  $ 1 8

M O L T E N  L A V A  C A K E  $ 1 6

Vanil la  Ice  Cream

S H R I M P  C O C K T A I L  $ 2 6
Jumbo Shrimp,  Maggi  Aiol i ,  Cocktai l  Sauce

R A W  B A R

O Y S T E R S
Champagne Mignonet te ,  Tabasco,  Lemon

1/2 Doz $28,  Ful l  Doz $50,  Rockefel ler  +$10

M E L V Y N ’ S  S E A F O O D  T O W E R
12 Oysters ,  6  Shrimp,  Ahi  Crudo,  Crab Claws,  ½ Lobster  MP

Weeknights  $250,  Friday & Saturday Nights  $280

P A L M  S P R I N G S



2005-2015

5 0 T H  A N N I V E R S A R Y

P O T A T O E S  &  S I D E S

F O R A G E D  M U S H R O O M S  $ 1 5

C R E A M E D  S P I N A C H  $ 1 3

B R O C C O L I N I  $ 1 3

M A C  &  C H E E S E  $ 1 4

L O A D E D  B A K E D  P O T A T O  $ 1 5

G A R L I C  M A S H E D  P O T A T O  $ 1 5

F R E N C H  F R I E S  $ 1 2  

+$4 Truf f le

S T E A K S  À  L A  C A R T E

F I L E T  $ 5 6

N E W  Y O R K  $ 8 0

R I B E Y E  $ 8 4

W E L L I N G T O N  $ 7 8

S T E A K  D I A N E  $ 6 8

E N H A N C E M E N T S
Oscar $36,  Blue Cheese Crust  $8,  Au Poivre $8,  

Gri l led Prawns $25

S H R I M P  C O C K T A I L  $ 2 6
Jumbo Shrimp,  Maggi  Aiol i ,  Cocktai l  Sauce

R A W  B A R

O Y S T E R S
Champagne Mignonet te ,  Tabasco,  Lemon

1/2 Doz $28,  Ful l  Doz $50,  Rockefel ler  +$10

M E L V Y N ’ S  S E A F O O D  T O W E R
12 Oysters ,  6  Shrimp,  Ahi  Crudo,  Crab Claws,  ½ Lobster  MP

Weeknights  $250,  Friday & Saturday Nights  $280

B R E A D  &  B U T T E R  $ 5

A P P E T I Z E R S

F R E N C H  O N I O N  S O U P  $ 1 8
Brioche Crouton,  Gruyere,  Chives

C R I S P Y  P O R K  B E L L Y  $ 2 1
Apple Puree,  Fr isee,  Cider  Gastr ique

H A M A C H I  C R U D O  $ 1 9
Yuzu,  Pink Peppercorn

B A K E D  E S C A R G O T  $ 2 6

C A E S A R  S A L A D  $ 1 8

Q U I N O A  S A L A D  $ 1 9
Papaya,  Mango,  Pomegranate ,  Watercress ,  Ci t rus  Vinaigret te

V E A L  O S S O  B U C C O  $ 5 2
Cous Cous,  Apricot ,  Broccol ini ,  Smoked Paprika Jus

E N T R E E S

C H I C K E N  P O T  P I E  $ 3 4

S T E A K  F R I T E S  $ 4 2

S E A R E D  H A L I B U T  $ 5 8
Sweet  Corn Nage,  Chantrel les ,  Romanesco

T A G L I A T E L L E  $ 4 0
Cultured Butter ,  Parmesan,  Shaved Black Truff le

D E S S E R T S

C H E R R I E S  J U B I L E E  $ 1 8

W I L D  B E R R Y  N E A P O L I T A N  $ 1 6

C H E E S E  C A K E  $ 1 6

B A N A N A S  M E L V Y N  $ 1 8
Vanil la  Ice  Cream, Flambe Tableside

P A L M  S P R I N G S



2015-2025

5 0 T H  A N N I V E R S A R Y

P O T A T O E S  &  S I D E S

F O R A G E D  M U S H R O O M S  $ 1 5

C R E A M E D  S P I N A C H  $ 1 3

B R O C C O L I N I  $ 1 3

M A C  &  C H E E S E  $ 1 4

L O A D E D  B A K E D  P O T A T O  $ 1 5

G A R L I C  M A S H E D  P O T A T O  $ 1 5

F R E N C H  F R I E S  $ 1 2  

+$4 Truf f le

S T E A K S  À  L A  C A R T E

F I L E T  $ 5 6

N E W  Y O R K  $ 8 0

R I B E Y E  $ 8 4

W E L L I N G T O N  $ 7 8

S T E A K  D I A N E  $ 6 8

E N H A N C E M E N T S
Oscar $36,  Blue Cheese Crust  $8,  Au Poivre $8,  

Gri l led Prawns $25

S H R I M P  C O C K T A I L  $ 2 6
Jumbo Shrimp,  Maggi  Aiol i ,  Cocktai l  Sauce

R A W  B A R

O Y S T E R S
Champagne Mignonet te ,  Tabasco,  Lemon

1/2 Doz $28,  Ful l  Doz $50,  Rockefel ler  +$10

M E L V Y N ’ S  S E A F O O D  T O W E R
12 Oysters ,  6  Shrimp,  Ahi  Crudo,  Crab Claws,  ½ Lobster  MP

Weeknights  $250,  Friday & Saturday Nights  $280

B R E A D  &  B U T T E R  $ 5
P E T I T E  W E D G E  $ 1 9

B A K E D  E S C A R G O T  $ 2 6
C A E S A R  S A L A D  $ 1 8

A P P E T I Z E R S

F R E N C H  O N I O N  S O U P  $ 1 8
Brioche Crouton,  Gruyere,  Chives

C R A B  C A K E S  $ 2 4
Louie Dressing,  Fine Herbs Salad

T U N A  T A R T A R E  $ 2 1
Avocado,  Yuzu,  Seaweed Salad,  Sesame Crisp

R O A S T E D  B O N E  M A R R O W  $ 2 8
Oxtai l  Jam, Gri l led Bread,  Pars ley Salad

D E S S E R T S

C H E R R I E S  J U B I L E E  $ 1 6

W I L D  B E R R Y  N E A P O L I T A N  $ 1 6

C H E E S E  C A K E  $ 1 6

B A N A N A S  M E L V Y N  $ 1 8
Vanil la  Ice  Cream, Flambe Tableside

S E A R E D  H A L I B U T   $ 6 0
Aqua Pazza,  Confi t  Tomato,  Art ichoke,  Carrots

E N T R E E S

C H I C K E N  P O T  P I E  $ 3 4

S T E A K  F R I T E S  $ 4 2

C A U L I F L O W E R  S T E A K  $ 4 2
Chimichurr i ,  Brown Butter

T A G L I A T E L L E  $ 4 0
Cultured Butter ,  Parmesan,  Shaved Black Truff le

P O R K  C H O P  $ 5 0
Bourbon BBQ, Roasted Peaches

P A L M  S P R I N G S


