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CHRISTMAS PREFIX

$125 PER GUEST | SELECT ONE PER CATEGORY

APPETIZERS

ROASTED PUMPKIN SOUP

Creme Fraiche, Roasted Chestnuts
(NFO, DFO)

MELVYN’S MEATBALLS

Marinara, Shaved Parmesan, Bread Crumbs
(DFO)

CAVIAR DEVILED EGGS

Cornichon Relish, Kaluga Caviar, Chives
(GF, DF)

JUMBO SHRIMP COCKTAIL

Maggi Sauce, Cocktail Sauce, Lemon
(GF, DF)

PETITE WEDGE SALAD

Baby Iceberg, Blue Cheese Crumble, Cherry
Tomatoes, Bacon, Pickled Onion, Crispy Onion,
Blue Cheese Dressing (GFO)

CESAR SALAD

Romaine, Herbed Breadcrumbs,Spanish
Anchovies, Parmesan (DFO, GFO)

FRENCH ONION SOUP

Herbed Brioche, Gruyere, Chives
(DFO, GFO)

BAKED ESCARGOT
Herbed Butter, Puff Pastry

SIDES

MUSHROOMS 15
Shallot, Garlic, Madeira, Parsley (GF, DFO)

FRIED BRUSSELS 15

Pomegranate Molasses, Bacon, Pecorino (DFO)

CREAM OF SPINACH 13
Grated Parm, Herb Breadcrumbs (GFO)

CARROTS 15

Toasted Citrus Pine Nuts, Orange Maple Glaze
(GF, NFO, DFO)

BREAD SERVICE 5

Fresh Sliced Sourdough, Dinner Rolls, Rosemary
Lavish Cracker, Butter, Olive Oil

PALM SPRINGS

ENTREES

PRIME RIB

Garlic Mashed Potatoes, Roasted Thumbelina
Carrots, Au jus and Creamy Horseradish (GF)

FILET

Garlic Mashed Potatoes, Grilled Asparagus,
Peppercorn Brandy Sauce (GF)

LIONS MANE STEAK

Parsnip Puree, Broccolini, Vegan Demi-Glaze
(VEG, V)

SEARED HALIBUT

Cherry Tomatoes, Broccolini, White Wine
Butter Sauce (GF)

GRILLED PORK CHOP

Celery Root Puree, Roasted Brussels,
Apple Fennel Slaw (GF)

DESSERTS

BERRY CROSTATA

Vanilla Bean Ice Cream, Berry Drizzle, Mint

FLOURLESS CHOCOLATE CAKE

Hazelnut Chantilly Cream, Candied Hazelnut
Crumble (GF)

MELVYN’S CHEESECAKE
Strawberry Compote, Mint

BUCHE DE NOEL
Christmas Yule Log

Melvyn’s Restaurant adds a 5% Wellness
Surcharge to assist in providing Health
Care Benefits for our colleagues.

WARNING: Certain foods and 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. Consuming raw or
undercooked meat, poultry, seafood, shellfish,
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.




